Caramelised Onion and Potato Soup
Ingredients:
1 tablespoon oil
4 |large potatoes, peeled and chopped small
2 cups caramelised onions (I have done this for you)
2 stalks celery, washed and chopped (chop leaves as well)
2 sprigs spring onion, chopped
2 cloves garlic, peeled and chopped
2 teaspoons fresh thyme, chopped

2lts water + 2 tablespoons vegeta (this makes veggie
stock)

Salt and pepper to taste
Method:

1. In a large pot, heat up oil. Add in potatoes, celery,
spring onion, garlic and thyme. Cook for a couple
minutes. Stir in caramelised onion.

2. Add in veggie stock, stir and cover with a lid.

. Let cook, occasionally stirring, until veggies are soft.

4. Using a stick blender, blend soup until smooth. Add

w

salt and pepper to taste.
5. Serve into 4 large bowls.



