How to make nettle soup Y

]

Get your Sloves on to {iorase for nettles 2) Add the stock and cook for

- once cooked theg taste a bit like spinach. Mmm! a further 10-15 minutes until
the potato is soft.

You will need | ) Wearing your rubber gloves, wash \
e Rubber aloves the nettles, then pick the leaves

3 off the stalks. q‘ =
o 4009 Stinging nettles && .

* 1 tbsp olive all,
plus extra for drizzling 4) Add the nettle leaves, simmer for
one minute to wilt, then blend

| onion, chopped CD

the soup.
* | carrot, diced > R
leek, finely sliced ik ;2!’#:
* | leek, finely slice 2) Heat the oil in a large saucepan o T~ i

for 10 minutes until the vegetables

s
o 1 li start to soften. o
R vegetable stock o a 5) Season to taste, then stir in the
@ % n0 804

* 50q butter, diced butter and cream. Serve the soup
n ag % drzzled with extra oil.
* 50ml double cream a

oo il
* Large pan ES %UGDU [ N
* Wooden spoon

* Blender hw w

! over a medium heat. Add the onion S RN
| large floury potato, ' ’/
th'm?g sliced carrot, leek and potato, and cook -




