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  Vegetable soup  
 

Makes 4 portions 

Ingredients 
60g Onion 

60g Leek 

60g Carrot 

60g Turnip 

60g Celery 

100g Potatoes 

1 Bouquet Garni 

50g Butter 

25g Plain Flour 

1 litre White Veg Stock 

Seasoning 

Method 
To prepare: 

1. Wash, peel & re-wash all the vegetables & cut 

into chunks. 

2. Over a low to medium heat melt the butter then add the 

pre-cut vegetables & cook without colour, with a lid on 

the pan. 

3. Add the flour & mix in to make a roux, cook slowly for 

a few minutes again without colour, allow to cool slightly. 

4. Mix in the hot stock gradually cooking out each time, 

again without adding any colour. 

5. Gradually stir to the boil. 

6. Add the sliced potatoes when boiling, the bouquet garni 

& season. 

7. Simmer for 40-45 minutes skimming when necessary. 

8. Remove the bouquet garni & liquidize. 

9. Pass through a strainer into a clean pan. 

10.Re-boil & correct the seasoning. 

11. Serve with croutons & fresh rolls separately. 

12. To finish as cream of vegetable soup add 100ml double 

cream. 



  Shop local, Buy Local, Eat Local  

Taste Durham, is the destination food brand for the county which showcases and 

celebrates the area’s food and drink to people who live here and those who are just 

visiting. Find out more at thisisdurham.com/food-and-drink 
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VegCities is a feature campaign of Sustainable Food Cities, led by food and farming 

charity Sustain in partnership with the wider Peas Please initiative. The aim is to get 

more people in Durham cooking, selling and eating more vegetables. 

Find out more at vegcities.org 

 

Durham Farmer’s market runs the 3rd Thursday of each month, showcasing delicious 

produce from an abundance of excellent local food producers. 

Find out more at durhammarkets.co.uk 

Did you know: 

Visitors to Durham spend £318m annually on food. 

 

80% of adults in the UK don’t get their recommended 3.5 portions of vegetables 

per day. 

 

Buying food locally can be better for your health as it may maintain more nutrients 

that can be lost in transportation. 

 
 


