
Garden Soup with Pesto 
Linda McCartney 

Feeds 4 to 6 people

Ingredients 
3 tbs olive oil
1 clove garlic, crushed
1 medium leek, sliced thinly
2 large carrots, diced
1 small turnip, diced
2 small potatoes, peeled and diced
2 pints (1.2 litres vegetable stock)
6 oz (175g) frozen peas thawed
1/2 small crisp cabbage shredded
1 tbs chopped parsley
1 tbsp pesto sauce
sea salt and freshly ground pepper 
to taste
grated parmesan cheese, to sprinke 
of top when serving (optional)

Method
Heat the olive oil in a large saucepan and sauté the garlic, leek, 
carrots, turnip and potatoes for 5-6 minutes or until beginning to 
soften. Pour in the stock and bring to the boil, then leave to 
simmer for  approx 15 minutes or until the vegetables are tender. 
Add the peas and cabbage and simmer for a further 5 minutes. 
Stir in the parsley and pesto and season to taste. Serve with a 
bowl of freshly grated cheese to hand around.


