MANSFIELD RESPOND

Vegetable *
- \’

o Barley o o
SOUP

INGREDIENTS DIRECTIONS

» ltbsp olive oil l. Soak the pearl barley

e 3 cloves gaﬂlC, crushed overnighf

) 3 beWl’l OIl1011S, flnely 9) HQO_'If 011 in a ]_O_Ige pan O_Ild

chopped

cook gquic & onion, stirring

* 3/4 cup of pearl barley until soft. Add barley, beef
5 cups of beef stock

E--SL of water rosemary & thyme, bring to
1 ]OOLY leat the boil.

L sprig of fresh Tosemaly 3.Reduce the heat and cook
| sprig of fresh thyme

stock, water, ]octy leaf,

until the pearl ]oarley is

e 2 medium potatoes, cut into tender.

lem pleces 4. Add potatoes, carrots,

e 4 medium zucchinis, cut into succhinis & mushrooms and

lem pieces simmer covered for about

e 2 medium carrots, cut into lem 95min. or until the

pieces vegeta]oles are cooked.

« 100g mushrooms, chopped 5 Add salt and pepper to taste.

Coar sely 6.Remove ]oay leaf, rosemary

e 1/2 cup fresh flat leaf parsley & thyme before serving.
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