Haaly Tasty Soup

Prep time: 10 minues
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Liquid Base & Flavourings

*1x410 gram tin diced tomato - Fill
empty tin with water and add

+ 2 chicken stock cubes

* 1 teaspoon salt

* % teaspoon pepper

* 4 tablespoons Worcestershire sauce
OR Soy Sauce

Method

Method:

Cook time: 30 minutes Serves: 2

Vegetables

+ 1 small carrot, chopped finely

* % onion, chopped finely

* % Zucchini, chopped finely

+ 1 celery stalk, chopped finely

* Small piece sweet potato, grated
+ 1 stalk parsley, chopped

Choose one of the following
* 1/3 Cup red lentils

* % Cup rice

* 1/3 Cup yellow split peas

1. Place ALL ingredients into a large saucepan.

2. Stir and bring to a boil

3. Turn heat down to a simmer and cook until thickened and vegetables are soft

(approximately 30 minutes)

4. Stir occasionally to prevent any sticking to the saucepan base (add extra water

if needed

5. Taste and adjust seasonings to your liking.
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	Ingredient List 2: Vegetables 
• 1 small carrot, chopped finely
• ½ onion, chopped finely
• ½ Zucchini, chopped finely
• 1 celery stalk, chopped finely
• Small piece sweet potato, grated
• 1 stalk parsley, chopped

Choose one of the following 
• 1/3 Cup red lentils 
• ¼ Cup rice 
• 1/3 Cup yellow split peas

	Title: Hasty Tasty Soup
	Ingredient List 1: Liquid Base & Flavourings
• 1 x 410 gram tin diced tomato - Fill empty tin with water and add 
• 2 chicken stock cubes 
• 1 teaspoon salt 
• ½ teaspoon pepper
• 4 tablespoons Worcestershire sauce OR Soy Sauce

	Method: Method:
1. Place ALL ingredients into a large saucepan.
2. Stir and bring to a boil
3. Turn heat down to a simmer and cook until thickened and vegetables are soft (approximately 30 minutes)
4. Stir occasionally to prevent any sticking to the saucepan base (add extra water if needed 
5. Taste and adjust seasonings to your liking. 
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