Cawl

Precise quantities are not important,
those given are just a guide:


1 large parsnip
1	large carrot
¼    swede
1     medium onion
1     leek
                                    175g  potatoes
        bay leaf,
black pepper
Mixed herbs
1 stock cube


[bookmark: _GoBack]Peel and chop the vegetables roughly.
Brown the vegetables in a pan (except the leeks).
Add the herbs, black pepper and bay leaf.
Use the stock cube to make about 1 pint of stock.
Simmer until vegetables are soft.
Slice the leeks and add to the cawl for the final 10 mins.

