CHICKEN AND SPRING VEGETABLE SOUP
TIME:

INGREDIENTS:

105 mins

SERVING:

4 people

Remains of a roast chicken
3 carrots
2 large onions and one small
one
5 sticks of celery
20 whole black peppercorns
Bouquet garni of thyme, parsley
and bay leaves
1 medium leek
Half a small savoy cabbage
one red pepper
75g butter
Small tin flageolet beans
(optional)
Sea salt
Freshly-ground black pepper

Pull any remaining meat off the chicken, shred and reserve. For the stock,
chop the carcass and add to a large pan with the bouquet garni, one onion,
one carrot, one stick of celery and the peppercorns and 1.5 litres of water.
Bring to the boil then simmer for an hour and a half. Strain into a large bowl,
allow to settle and blot any fat off the top using kitchen towel. Peel and grate
the remaining carrots then cut or shred the onions, leek, remaining celery and
cabbage into pieces no larger than a shred of carrot. Halve and core the
pepper, cut into the thinnest strips possible then turn through 90 degrees and
cut into minuscule dice. Place all the vegetables in a large bowl and mix well.
Melt the butter in a large, heavy-bottomed pan and when it starts to sizzle add
the vegetables and sweat for five or six minutes over a medium heat. Add the
stock and simmer gently for eight to 10 minutes or until the vegetables are
almost cooked but still have some bite. Drain and rinse the beans and add
just before the end of cooking with the shredded chicken meat. Allow the
soup to cool almost completely by which time the butter will have gathered
on the surface. Fold up four sheets of kitchen roll and press lightly on the
surface to blot up and remove the butter, check seasoning, reheat gently and
serve.

Enjoy! Malcolm & Julie Pyne
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