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Vegetable soup recipe
	Ingredients

· 1 onion
· 2 celery sticks

· 1 carrot

· 1 medium potato

· 1 parsnip or small piece of turnip

· 50g butter

· 25g plain flour

· 2 pints vegetable stock

· Salt and pepper to season
· Tablespoon of Chopped parsley
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Method
	 Peel and dice the onion
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	Peel and dice the potato
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	Peel the carrot
Chop into small pieces  
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	Wash and chop the celery
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	Peel and chop the parsnip
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	In a medium pot add the butter and chopped vegetables and cook for 4 minutes
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	Add plain flour and cook for 1 more minute
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	Add the stock and bring to the boil  
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	Turn down the heat and simmer for 25 minutes
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	Remove the pot from the cooker and Add the chopped parsley 

carefully blend with a hand blender 
Season with salt and pepper before serving
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