VEGETABLE SOUP

INGREDIENTS:

1 TBS OLIVE OIL



1 LARGE ONION, CHOPPED

3 LEEKS, SLICED THINLY


1 CLOVE GARLIC, CRUSHED

1 HEAD CELERY, CHOPPED


4 LARGE CARROTS, SLICED

½ SMALL WHITE CABBAGE, SHREDDED

12 OZ (350 G) NEW POTATOES, CUBED

1 TSP EACH CHOPPED FRESH THYME AND ROSEMARY

4 PINTS (2.25 LITRES) VEGETABLE STOCK

8 MEDIUM TOMATOES, SKINNED AND CHOPPED, 


OR 1 X 14 OZ (400G) CAN CHOPPED TOMATOES WITH THEIR JUICE 

1 TBS CHOPPED FRESH TARRAGON (OPTIONAL)


SEA SALT AND FRESHLY GROUND BLACK PEPPER

METHOD:

Heat the oil in a heavy saucepan and lightly brown the onion, leeks, garlic and celery for 5 minutes.  

Add the carrots, cabbage and potatoes and stir well.  

Stir in the thyme and rosemary.  

Cover with the stock and bring to the boil. 

Cover and leave to simmer until the vegetables are tender, stirring and testing occasionally.  

Add the tomatoes and tarragon (if using) and stir them in.  

Season to taste and heat through 

Serve with warm wholemeal rolls.

