You will need

1 small chopped leek

3509 of grated carrot

1 tablespoon of olive oil or 25g butter
500 ml low salt vegetable stock
double cream (optional)

chopped parsley (optional)

Method

Gently fry the leek and carrot in the olive oil/butter for 5 to 10 minutes.

Add the vegetable stock, bring to the boil, turn down the heat and simmer
for about 25 minutes. Check that the vegetables are soft before blending the
soup. Add a swirl of cream and a sprinkle of parsley to each bowl of soup.

Tractor Ted® Further activities available at:
Real Life Farm Fun www.tractorted.com
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