' eftover Roast
_amb Soup o fatisen

AWAKINO STATION

[ feel itisimportant to utilize as much of the animal carcass as possible, so this lamb soup uses the leftover
bone and meat from a roasted shoulder or leg of lamb, plus loads of fresh vegetables.

Broth Ingredients: Method:
« Leftover lamb roast - bone and meat 1.Place the broth ingredients into alarge pot
o 2L water and simmer with the lid on over alow heat
o 3tbspapple cider vinegar for atleast 3 hours.
* Tbayleaf 2 Pour the broth through a colander into

 |also add the vegetable scraps from the soup stock pot. Remove any good bits of meat

ngredients: and discard the rest.
3.Tothe broth, add the stock and soup

ingredients, minus the parsley. Simmer for

¢ Peelings from the kumara and carrots
o Carrot tops (leaves)if fresh from the garden

o Celeryleaves

. Endsof the onions 45 minutes, or untilthe vegetables are

tender. Add the parsley to the pot, stir and

season to taste with salt and pepper. It's a

Sou p In gre dients: large pot so you will probably need more

e 2cups chicken or vegetable stock than you think.
* 2cupsgrated kumaraor pumpkin 4 Delicious served with my focaccia,
* 2oarrots,sliced sourdough, or simply buttered toast. It can

* 2onions, diced also be frozen for future medals,
o 3staks celery, sliced
e Ttinlentils, drained
¢ 3/4 cup dried soup mix
¢ Freshly chopped parsley
» Any other vegetables you like (up to 2 cups):
o Courgette, grated
o Peas
o Potatoes, diced
o Broadbeans

o Finely chopped silverbeet or spinach
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