Mallorcan Cabbage and Bread Stew (Sopas)

3 tbsp olive oil

50g bacon lardons (pieces)

25g slices of Chorizo

1½ large onions, cut into half moons

3 cloves garlic, finely minced

2 carrots, cut fairly small

2 leeks, sliced

250g skinned and chopped ripe tomatoes or 400g tin

½ small green cabbage or ½ bunch chard, chopped

1 tsp salt and pepper

1 tsp paprika

1 bay leaf

570ml stock

110g very thin slices of dried bread, white or brown

· In a heavy casserole dish, heat the oil and start to sauté onions and garlic until golden

· Add bacon and chorizo and continue to cook for a further five minutes

· Add celery, carrots, leeks (keep the green parts to add at the end), tomatoes, stock and bay leaf.

· Cook for ½ hour

· Finely shred the cabbage and add to the soup.

· Cook for a further 15 minutes.

· Add seasoning.

· Pour onto the bread slices either in the casserole or in individual soup dishes

