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Summer Time




Christian's Magic Spring Tomato
Soup (created by one of our
students using food Fres|'1|y

harvested from the farm)

Fresh tomatoes :
2 x Shallots chopped (inc|uding green stems) ‘
1 x Yellow pepper chopped

1/3 Almost ready garlic bulb

: 0 Beautiful benches 4 Young broad bean pods chopped/l x beetroot grated

2 Large spinach leaves chopped

Bunch of oregano, parsley & basil

Handful of chive flowers

2 White radishes

Knob of butter and a generous splash of olive oil
Method:

Fry the shallots in butter and half the olive oil, add the
pepper and garlic until softened. Then put the tomatoes
in with a splash of water, add the broad beans and
bring to the boil. Add the spinach and herbs. Leave to
simmer for 15 minutes add the seasoning and the

remaining oil. Garnish with radishes and chive flowers

sprinkles.
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