Watercress Soup

Method

In a large pan gently melt the butter, add the onion
and cook the onion until soft and translucent but
not browned.

Add the potatoes and stock and cook until the
potatoes are soft, for approximately 15-20 minutes.

When potatoes are almost cooked, add the
watercress and cook no longer than 5 minutes.

Tip into a liquidiser, add the cream and blend
until smooth.

Use a little extra milk if the soup seems too thick.
Season with salt and black pepper and serve hot.

Drizzle with some extra cream to serve.

© childsdesign TIP: Take care not to overcook the soup once the
watercress is added as this will destroy the flavour
and the colour may not be so appealing.

Ingredients (Serves 2)

« 1 onion, peeled and roughly chopped
« 259 butter

« 2509 potatoes, peeled and diced

« 600ml chicken or vegetable stock

+ 150g watercress roughly chopped

« 50ml cream

« a little milk if needed

- salt and black pepper
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