Parsnip, Celery and Apple Soup

450g parsnips, peeled and chopped

225g white onion, sliced

175g grated eating apple

225g potatoes, peeled and diced

3 celery sticks, chopped

4 cloves garlic, chopped

150ml single cream

2 tsp medium hot curry powder

½ tsp ground cumin

2 bay leaves

1 tsp chopped rosemary

1.2l good stock

25g butter

2 tbsp olive oil

finely chopped parsley for garnish

· In a heavy saucepan, heat the oil and butter, add onions and garlic and sauté until translucent

· Add celery, parsnips, potatoes and spices, sauté for a further five minutes

· Add hot stock, bay leaves, chopped rosemary and cook for 30-40 minutes, or until all vegetables are tender

· Grate the apple in and then add cream

· Remove bay leaves and blend until smooth

· Add salt and pepper for seasoning and garnish with parsley

