Mfugtroticng
B [tar Hr Foul

Winnie's ‘Pu;maoﬂfh eSou’

1 MEDILW FLPE TR EMNOE OF RUTTER AM T yoML Of IVE I
Ol PLYLA [ SALT AN PEPPER Tix TASTE
1 MEDILM=-LARGE OMNION MOURLE CREAM T SARRNISH

1 ST R CLIRE HARMDFLTL OF FRESH CORIANDER LEAVES, CHOPPED

* Peel the pumpkin with a potato peeler.
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* Melt the burter with the oil in a large pan.

* Peel and chop the onion. Then fry it gently in the pan, with the lid on,
until it starts to soften. Check and stir to make sure it doesn't brown.

* Pecl the potatoes and chop into zem cubes. Add ro the omons in the pan
and stir to coat well with the ol

» Add the pumpkin cubes. Stir well. Cover and cook for 10 minures,
strring occasionally.

» When the potato has started to soften, crumble the stock cube into 1 litre
of water and add ro the pan. Simmer for 15 minutes until the vegetables
are soft. If needed, add more water to keep the vegetables just covered.

» Mash the soup with a potato masher or purt into a blender until smooth.

Season Lo taste.

* Ladle into bowls, garnish with a swirl of double cream and some chopped
cortander and serve with warm crusty bread.
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