4. Vegetable Soup

Potato Carrot Onion Parsnip | Vegetable
stock cube
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1. Peel the potato, carrot,

parship and onion. ‘\Xl g[
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2. Carefully chop all the
vegetables into chunks.

3. Put 500ml of water into a
saucepan and bring to the boil.




4. Put the vegetables in a
saucepan and add a stock
cube.

5. Leave the soup to simmer
for 25 minutes.

6. Clean up your work area
W and do the washing up.

7. Turn of f the cooker and use
a hand blender to make the
soup smooth.

eat.




