
Christmas Recipes  2022 From YBF! Dance



The Perfect Soup For Those Warm Cosy Nights - 

It's Vegetarian And A Good Source Of Calcium, Folic Acid And Vitamin C, Too!

Day 9 - Hearty Winter Veg Soup

Type Of Dish Dietry Consideration Recipe Serves

Soup Vegetarian 4

Amount Ingredient

1 Tbsp Olive Oil

2 Garlic Cloves, Crushed

1 Swede, Peeled & Cut Into Chunks

4 Large Carrots, Peeled & Cut Into Chunks

3 Thyme Sprigs, Leaves Removed & Chopped

850ml Vegetable Stock

500ml Semi Skimmed Milk

2 Cans Mixed Beans, Drained



1. Heat The Oil In A Large Saucepan, 
Then Gently Soften The Garlic Without 
Colouring.


2. Tip In The Swede, Carrots And Two-
Thirds Of The Thyme, Then Pour In The 
Stock And Milk.


3. Bring To The Boil, Then Simmer For 15 
Mins.


4.Ladle A Third Of The Soup Into A 
Blender, Whizz Until Smooth.


5. Pour Back Into The Pan Along With The 
Beans.


6. Check For Seasoning, Then Return To 
The Heat And Warm Through.


7. Serve Sprinkled With The Remaining 
Thyme And Some Warm, Crusty Bread 
Rolls.

Method

Day 9 - Hearty Winter Veg Soup



See You Tomorrow!


