Creamy celery & blue
cheese soup

For fresh fruit and vegetable recipes visit
www.sydneymarkets.com.au
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Creamy celery & blue cheese soup !

Preparation: about 15 minutes

Cooking: about 45 minutes
Serves: 4
1 tbs olive oil

1 large brown onion, chopped

2 garlic cloves, finely chopped

600g celery stems, trimmed*

5009 Desirée potatoes, peeled and diced
4 cups chicken stock

Ya cup thickened light cream Celery
60g soft blue cheese (like Castello), * Assource of vitamin C,
Salt and ground black pepper one of the vitamins that

helps protect the body
against infection

¢ Provides potassium,
* You'll need about 1 standard bunch of celery  \yhich is useful to provide a

positive balance to the

Thick wholegrain toast, to serve

1. Heat oil in a large saucepan over medium negative effects of sodium
heat. Add onion and garlic and cook, from salt.
stirring often, for 3 minutes. Add celery o The distinctive fresh smell
and pototoes and cook, stirring often, for 5  of celery comes from
minutes. compounds called
phthalides, which are
2. Add stock, cover and bring to the boil. being tested for beneficial

Reduce heat and simmer for 25-30 minutes  effects on health
until tender. Set aside to cool slightly.

3. Puree soup until smooth. In batches, push mixture through a fine sieve
over a large bowl and discard stringy pieces in sieve. Return soup to pan.

4, Stir in cream and heat over medium heat until hot (do not boil). Crumble
509 blue cheese into soup and season with salt and pepper. Stir until
cheese melts. Ladle into serving bowls and serve with remaining crumbled
blue cheese and thick wholegrain toast.

SYONEY ~TARKETS

Neither whole nor part of this leaflet may be reproduced without written permission from Sydney Markets Limited. WIN12




