Recilz)e
(Carrot & (_orriander Soup

f‘ﬁ}ﬁ ]ngrcc]icnts
=~ 2 tbsP olive ol

2 onion, chop ed

i garlic c]ove, inelg cho[:)[:)ecl

2 small carrots, Peele& and cho[:)[:)ecl
400ml/i 4H oz vegeta ble stock

% tbsP ChOPPCCl fresh coriander leaves
salt and Freshly groun& black pepper

Method

i.[leat the oil in a pan over a medium i‘neat, add
the onion and garlic and Frg for 34 minutes, o
r until softened.

Z. ACJ& the carrots and continue to Frg for 5~4
minutes, or until softened.

5. Add the stock and brir}g to the }Doil, then
reduce the heat and simmer for 6-8 minutes, o
runtil the carrots are tender.

4. Stir in the coriander and season, to taste,
with salt and Freslﬁlg groun& black pepper.

. Coo] slightl}j, then transfer the mixture to a

food processor and blend until smooth. Re[:)eat it

necessarg 8!’3(3 serve at once.




