Lloyd’s Vegie Soup
10 – 12 litre

Stock
4 x Lamb shanks
4 x 4 quarter pieces & or 2 necks

1 x Ham Bone

4 large Onions & 6 or so cloves of Garlic  ( chopped )

Boil 1-2 hrs. or till meat is falling off the bone.

Remove meat & separate fat & bone from meat ( reserve meat )

Refridge stock overnight. Skim fat off top & discard.

Bring stock to boil & add  -:  ( lid ajar stir occ. )

1 Pkt. Soup mix ( or pearl barley )

1 Pkt. Green split peas.

½ Pkt. Green lentels

Extra pearl barley if desired.

Simmer for about ½ hr. then add -: (all chopped about 2cm )

1 x Lge Turnip

2 x Lge  Parsnips

1 x Lge Sweed

3 x Lge Carrots

3 x Lge Onions

½ Head of Celery ( inc. any young light green leaves )

3 x Lge Potatoes

Bring back to boil stirring occ. Simmer 10 – 15 min. then add

1 cup of elbow or shell noodles & reserve meat ( chopped ), simmer & stir a further 10 -15 min. Turn heat off, put lid on & cover with a towel & leave for a couple of hrs. Noodles & veg will continue to cook. Tastes best if you refridge & reheat next day. Will keep in the fridge for 4 or 5 days or can be frozen.

