	S3
	      Vegetable Soup 
(using seasonal veg)


Success Criteria 

· Independently follow the recipe

· Use our practical skills to safely and hygienically make the vegetable soup to a high standard.
· Explain the benefits of using seasonal vegetables

	Ingredients
	Equipment

	300g
	 left over mixed root 
	Plate

	
	vegetables - onions, 
carrots,
	Measuring jug

	
	parsnips, potatoes etc 
	wooden spoon

	10ml
	Vegetable oil
	Soup pot

	500ml
	water
	White chopping board

	1
	Vegetable stock cube
	Non slip mat

	
	Optional flavouring
	Vegetable knife

	2.5ml 
	Curry powder
	Soup container and clip

	5ml
	Coriander
	

	Bunch 
	Of left over fresh herbs
	


Method

1. Personal preparation. 

2. Set out equipment and collect ingredients.

3. Peel any vegetable that require peeling – carrots, parsnips, potatoes.

4. Dice onion, chop the remaining vegetables into even small bite sized pieces.

5. Place oil in a large pan over a medium heat. Fry the vegetables for five minutes on a medium heat.

6. Add water, stock cube and any flavourings. Place lid on pan and simmer for approx 15 minutes until all the vegetables are soft.

7. For a smooth soup put in a blender, otherwise leave the soup chunky.

	. [image: image1.jpg]



· How many vegetables have you thrown away in your house over the last week?


6

