
Mothers’ Union Butternut Squash Soup-

 Cooking time 30 minutes

Serves 8  

Ingredients:-

2 onions chopped

3 tbsp butter

500g butternut squash, peeled, seeded and diced

1 apple chopped

3 tbsp flour

1 tsp curry powder

Pinch nutmeg to flavour

750ml chicken or vegetable stock

400ml milk

Juice and rind of 1 orange

Pinch of sugar

Seasoning

Cream and chopped parsley for decoration

Method

1. Soften onions in the butter, then add the butternut squash & apple & fry for a few minutes

2. Remove from the heat & add flour, curry powder & nutmeg, stir well.

3. Slowly add chicken or vegetable stock, milk & orange. Return to the heat and bring to the boil.

4. Gently simmer for 20 minutes until the vegetables are tender.

5. Blend in a liquidiser until smooth then add a pinch of sugar& season well.

6. Serve with a swirl of cream and chopped parsley
Reg’d Charity 221214

[image: image1.jpg][}
W
v‘.) j
ol {
L e 4
N Ny
V::."g : :\ ”“
o, Yol ' V\ :
" = “:::
7 : . ‘ ‘
— < ——
- R S
7777 RS
/ / / Vi /,/ R “-—‘“‘:
L o “‘;‘x“‘:
' v ““‘v
Y” & e 4 : ““‘ :
777 M = T
LA N
ST IRET - SNy
o —f o Sy
ZZLLL NSNS
EA !llﬁ\“‘:"‘v

AN A A -




Mothers’ Union Carrot and Coriander Soup

Cooking time 15-20 minutes

Serves 4  

Ingredients:-

500g carrots

1 medium onion chopped

1 medium leeks, diced

30ml vegetable oil

500ml vegetable stock

I small bunch coriander

Salt and pepper

Method

1. Heat oil in a large saucepan & sauté vegetables for about 5 minutes.

2. Add stock, coriander and seasoning.

3. Bring to a simmer, cover pan with a lid & cook for a further 10 – 15 minutes or until vegetables are tender.

4. Liquidise, return to pan to warm through and serve.
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Mothers Union Parsnip and Apple Soup-

 Cooking time – 45 minutes

Serves 6

Ingredients:-

700g parsnips, roughly chopped

1 cooking apple, peeled, cored & roughly chopped

25g butter or margarine

1.1 litre vegetable stock

4 sage leaves

2 cloves

150ml single cream (or milk if preferred) 
salt and pepper

Garnish: - sage leaves or parsley, croutons.

Method

1. Melt the butter in a large saucepan, add the parsnips & apple, cover & cook gently for 10 minutes, stirring occasionally.

2. Pour in the stock, add the sage & cloves. Bring to the boil, cover, then simmer for 30 minutes or until the parsnips are very soft.

3. Remove the sage leaves, is using, and cloves: leave the soup to cool slightly, then puree in a blender or food processor or press through a sieve.

4. Return the soup to the pan, add the cream & reheat gently. Season with salt and pepper.

5. Serve hot garnish with croutons or sage or parsley.
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Mothers’ Union Vegetable and Tomato Soup

Cooking time- 40 minutes

Serves 6

Ingredients:-

1tbsp oil

2 carrots, peeled & chopped

1 leek trimmed & sliced

2 sticks celery

1 small onion

4oz red split lentils

1 pint vegetable stock

400g tin chopped tomatoes

1tsp tomato puree

Seasoning to taste

Method

1. Heat oil and fry onion, celery, leek & carrots for 8 to 10 minutes until golden.

2. Add rest of the ingredients and simmer for 30 minutes.

3. Serve.
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Mothers’ Union Leek and Potato Soup

Cooking time 50 – 60 minutes

Serves 6  

Ingredients:-

50g butter

500g leeks

2 large potatoes, diced

225g peas

900ml chicken stock

1 Bouquet Garni

Salt and pepper

50 ml single cream

Method

1. Melt the butter in a saucepan.

2. Add leek & potatoes & fry for 5 minutes.

3. Pour in the stock & bring to the boil. Simmer for 15 minutes.

4. Add peas, bouquet garni, salt and pepper to taste & simmer for a further 30 minutes.

5. Remove the bouquet garni & rub through a strainer or puree in a blender.

6. Return to the pan, stir in the cream/ milk and reheat gently.
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Mothers’ Union Mushroom Soup

Cooking time 10-15 minutes

Serves 4

Ingredients

25g butter

25g flour

300ml chicken stock/ vegetable stock

300ml milk

1 tbsp chopped fresh parsley

100g mushrooms- wiped and finely chopped

Salt and freshly ground pepper

1tbsp lemon juice

20ml fresh cream

Method

1. Place all the ingredients except the lemon juice & cream in a large saucepan.

2. Bring to the boil, whisking continuously, over a moderate heat. Cover and simmer for 10 minutes.

3. Remove from the heat; add lemon juice and cream, stirring well

4. Serve with Melba toast.
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