sweene BEAN & VEGGIE GOULASH STYLE SOUP
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with some crusty bread like baguette or

sourdough, ideal for dipping. Easy one pot : 1 onion, 2 garliccloves, 1largecarrot, 1tsp caraway 1 parsnip,
style meal as the protein is included (kidney 2thsps. oil  finely chopped finely chopped ~ peeledand  seeds (optional) peeled and

Perfect rich winter soup for chilly nights. Serve % / %

1tsp paprika

beans). Superb for cooking ahead! ikt & clEe el
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PREP: 10mnTOTAL: 55min "
1.2 | vegetable 1 large potato or 400g tinned 2 thsp fresh herbs 400g tinned  Salt & pepper
S E RVES: 4 stock 2 small ones, kidney beans, like parsley or chives, chopped to taste

washed & diced small drained finely chopped tomatoes



In a saucepan, add the oil and Add the diced carrot & parsnip
turn the heat to medium. Add and cook for another 5

the chopped onion and cook for minutes.
a couple of minutes.

Add the chopped garlic &
caraway seeds (if using), cook for
another 2 minutes.

Add the paprika, chopped Finally add the drained kidney
tomatoes, vegetable stock, beans and cook for a further 5
potatoes & seasoning and minutes

cook for another 25 to 30
minutes (until the vegetables
& potatoes are cooked).

City Catering Southampton - your local school meals charity
citycateringsouthampton.co.uk

Garnish with chopped fresh
herbs & serve.



