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PUMPKIN SOUP RECEIPE

By 

STAVELEY SCHOOL GARDEN CLUB

Ingredients: Serves all the school!!!

4 pumpkins

8 small onions

10 med potatoes

Vegetable stock 

Olive oil 

Salt and pepper

Method:

Peel and chop all the vegetable (save pumpkin seeds for later).

In a large pan put some olive oil and fry off the chopped onions until golden brown.

Next add the chopped potato and pumpkin, add the vegetable stock and seasoning.

Simmer until the vegetables are soft, then blend the mixture with a blender and adjust seasoning to taste.

Sprinkle with the roasted pumpkin seeds and enjoy!!!!!!!!

Roasted Pumpkin seeds:

Rinse all the pumpkin pulp off the seeds and pat them dry. Place them on a baking tray with a little olive oil and bake for about ½ and hour or until slightly brown and crispy. Take out of the oven and sprinkle with a little salt.

