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Ingredients: 4 Potatoes


                    3 Carrots


                    1 Leek


                    2 Stock Cubes (Ham, Vegetable or Beef)


	         1½ pints (900ml) water








Method:


Place water in a pan on the cooker and crumble in the stock cubes. Heat the stock.


Meanwhile, peel and chop all the vegetables except the carrots, these should be grated.


Add the potatoes, carrots and leek to the stock gently, being careful not to splash the hot stock.


Bring the stock to the boil and then turn the heat down and simmer for approximately 40mins.  Stirring occasionally.


When the vegetables are soft, the soup is ready to enjoy as a ‘Hearty Vegetable Soup’.  If you prefer a smoother soup, or wish to disguise some of the vegetables, you can then blend the soup with a hand blender or liquidiser. 


The soup is now ready for you to enjoy with some lovely crusty bread!








