Artichoke Soup

Ingredients: 1lb carrots


11/2lb Jerusalem artichokes



1 medium onion

3 stalks celery
I large potato



2 pints veg stock

salt and pepper
small amount butter/oil
Scrub the artichokes, carrots and potato, cut into large chunks and put to one side. Chop the onion and celery. Melt the butter and soften the onion and celery. Add  artichokes, potatoes and carrots pan. Put the lid on, and sweat the vegetables for 10 minutes. Make up the veg stock, pour over the veg and simmer for another 20 minutes. Liquidise the soup, check seasoning, re-heat and serve, with a dollop of crème fraiche if preferred.
This recipe is made from things we harvested in November from the allotment.

