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Leek and Potato Soup Recipe

Ingredients
Chunky Vegetable Soup Recipe 280g potatoes, peeled and chopped.
Ingredients 40g butter
400g butter beans 600m| vegetable stock 2 leeks, finely chopped.
800ml vegetable stock 1 onion, finely chopped.

2 celery sticks roughly chopped. 1 tbsp olive oil

1 medium potato peeled and chopped. Single cream, to serve.

2 garlic cloves, crushed.

Salt and pepper, to taste

1 large carrot peeled and chopped.

1 onion peeled and roughly chopped.

Y head savoy cabbage, chopped

Method

Method Step 1: Add the olive oil to the jug to prevent the ingredients from sticking,

Step 1: Add the olive oil to the jug to prevent the ingredients from sticking, then add all the ingredients to the jug.

then add all the ingredients to the jug. Step 2: Stir all the ingredients together to ensure they are combined, then

select the 'Smooth' function. Allow the cycle to run.
Step 2: Stir all the ingredients together to ensure they are combined, then

. . ) Step 3: If, once the cycle is finished, you want to adjust the consistency of the
select the ‘chunky’ soup function. soup - press the blend button and allow it to run.

Step 3: Allow the cycle to run through. Step 4: Once the soup is finished, blend again until the desired consistency is

Step 4: Once the soup cycle is finished, you can serve immediately or select reached, then serve with a dash of cream.

the 'blend’ function if you prefer a smoother consistency.



Telford Crisis Support exist to help our local community,
we know that anyone can find themselves in a
financial crisis, and we're here to help.

If you, or someone you know are struggling to choose
between eating, heating or keeping yourself and
your loved ones clean and healthy in this
cost-of-living crisis, then please reach out

Telephone 01952 586 646
Food request 01952 380 400
Email admin@telfordcrisissupport.org.uk
Socials @telfordsupport

Telford Crisis Support is working with Telford Energy Advice
to bring you expert support with all your energy queries:

@ Energy debt and supplier problems
7 crisis support in difficult times
Advice on how to reduce your bills

@ Support accessing free home energy efficiency
measures, like heating and insulation

Home visits including installation of free energy-
saving measures

And much more!

If you're worried about energy costs, our
friendly local Advisors are here to help.

Call 01952 586646 or email
admin@telfordcrisissupport.org.uk today.

4 Telford Crisis Support (Charity No. 1158650) and T If L d
mal’CheS f‘v Marches Energy Agency (Charity No. 1070942) are e or

energy agency ’\'\J working to support local people through Telford Energy ENERGY
Advice, a project funded by Energy Saving Trust. ADVICE W



Indian Spiced Tomato Soup Recipe

Ingredients
400g chopped tomatoes.
1 large onion peeled and finely chopped.

500ml vegetable stock

2 tbsp red lentils

Method
Step 1: Add the olive oil to the jug to prevent the ingredients from sticking,
then add all the ingredients into the soup maker.
Step 2: Stir all the ingredients together to ensure they are combined, then
select the 'Smooth' soup function.
Step 3: All the cycle to complete.
Step 4: Once the soup is finished, blend until the desired consistency is

reached, then serve.

Leek and Potato Soup Recipe

Ingredients
2809 potatoes, peeled and chopped.
409 butter
600m| vegetable stock 2 leeks, finely chopped.
1 onion finely chopped.
1 tbsp olive oil

Single cream, to serve

Salt and pepper, to taste

Method

Step 1: Add the olive oil to the jug to prevent the ingredients from sticking,
then add all the ingredients to the jug.

Step 2: Stir all the ingredients together to ensure they are combined, then
select the 'Smooth' function. Allow the cycle to run.

Step 3: If, once the cycle is finished, you want to adjust the consistency of the
soup - press the blend button and allow it to run.

Step 4: Once the soup is finished, blend again until the desired consistency is
reached, then serve with a dash of cream.



