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Great green soup

Ingredients
1/4 Savoy cabbage		Complexity: low-medium

1/2 courgette
4x15ml spoons peas (frozen or fresh)
2 sticks celery
50g bean sprouts
500ml water
1 stock cube (reduce salt, vegetable)
50g dried noodles (1 nest)

Equipment
Chopping board, vegetable knife, kitchen scissors, saucepan, measuring jug, measuring spoons, ladle, serving bowls.

Method
1. Prepare the vegetables:
· cut the courgette in half lengthways, then slice into semi-circles;
· snip or slice the celery;
· cut the cabbage leaves into strips (using the scissors).
2. Place all the vegetables in the saucepan.
3. Measure the water. Add the water to the saucepan.
4. Crumble the stock cube into the saucepan.
5. Add the noodles.
6. Place the saucepan on the hob. 
7. Bring to the boil and then simmer for 15 minutes.
8. Ladle the soup into bowls.

Top tips
· Use different types of locally grown or seasonal vegetables.
· [bookmark: _GoBack]Make a smooth soup by blending in a liquidiser.
· Add canned beans.
· Tear in cooked chicken pieces or sliced ham.

Food skills
· Weigh.
· Measure.
· Cut and slice.
· Snip.
· Boil and simmer.
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