Minestrone Soup
For 4 Servings:

1 large onion

2 carrots

1 large leek

1 large potato

100g streaky bacon

50g butter

1 clove garlic

100g frozen peas

1.5 litres beef stock

1 tbspn tomato puree

1 tsp dried basil

75g pasta – small shapes

25g rice

400g tinned tomatoes (chopped)

salt and pepper

basil leaves and parmesan to serve

1. Chop onion, slice carrots, leek and potato. Dice bacon. Melt butter in large saucepan until bubbling. Add bacon, onion and garlic and cook for 5 mins.

2. Stir in carrots, leeks and peas and cook for a further 5 mins.

3. Stir in potatoes, stock, tomato puree, basil and seasoning and bring to the boil. Cover and simmer for 5 mins.

4. Stir in pasta, rice and tomatoes and simmer for 15 mins.

5. Adjust seasoning. Remove from heat and serve garnished with basil and parmesan (if using).
