
Christmas Recipes  2022 From YBF! Dance



This Vibrant Vegetarian Soup Uses Pre - Cooked Beetroot To Speed Up Preparation.

Day 2 - Beetroot Soup

Type Of Dish Dietry Consideration Recipe Serves

Soup Vegetarian 8

Amount Ingredient

25g Butter

2 Large Onions, Finely Chopped

2 Celery Stalks, Finely Chopped

2 Garlic Cloves, Finely Chopped

1 Tsp Thyme

350g Potatoes, Peeled & Diced

1 L Vegetable Stock

3 x 250g Vacuum - Packed Beetroot, Juices Reserved

8 Tbsp Crème Fraîche

40g Root Vegetable Crisps



1. Melt Butter In A Large Pan With A Lid Over A Low Heat.


2. Add Onions And Celery, Cover And Cook For 12 Minutes Until 
Softened.


3. Add Garlic And Thyme, Cooking For Another Minute Until 
Fragrant.


4. Add Potatoes And Stock, Bring To The Boil, And Simmer, 
Covered For 25 Minutes Until Potatoes Are Tender.


5. Remove From Heat. Add Cooked Beetroot And Juices And 
Blend To A Purée. Season To Taste.


6. Return To Pan To Heat Through.


7. To Serve, Divide Soup Among 8 Warm Bowls, Top Each With        
1 Tbsp Crème Fraîche, A Few Vegetable Crisps And A Sprinkling 
Of Thyme.

Method

Day 2 - Beetroot Soup



See You Tomorrow!


