[image: ]Italian style Zucchini Soup  
Recipe source:  Neil Perry - bbc.co.uk 
Fresh from the garden   herbs, zucchini

	Equipment
4 Chopping boards
Knives
Tea towels
2 large bowls
Measuring Cups and jug
Graters
Wooden spoons
Measuring spoons
Large spoons
Soup pot
Soup ladle
Food processor  or stick blender
	Ingredients
½ cup (120ml) extra virgin olive oil
2 tbsp chopped garlic
handful basil leaves, (or herbs) chopped
sea salt and ground white pepper
2 kg zucchini , cut lengthways into quarters then into 1cm slices
1.5 litre chicken stock
120ml milk or cream (if using)
handful flat leaf parsley, chopped
100g grated Parmesan, plus extra to serve


What to do  
Heat the oil in a heavy-based pan over a medium heat.
Wash and chop basil leaves.
Cut zucchini lengthways into quarters then into 1cm slices.
Remove skin from garlic cloves and cut into small pieces.

Cook the garlic, basil, salt and zucchini slowly for 10 minutes, or until the zucchinis are lightly browned and softened.

Add white pepper, to taste, then pour in the stock and simmer for 8 minutes, uncovered. 

Wash and cut parsley finely. 
Grate Parmesan cheese.

Remove soup from the heat. Pour the soup mixture into a food processor (or use Stick Blender) and blend until smooth.

Return the mixture to the pot and stir in the cream/milk (if using) parsley and parmesan.

[bookmark: _GoBack]To serve, ladle the soup into bowls. Season, to taste, with salt and freshly ground black pepper. Sprinkle over more parmesan, to taste. Serve with Alphabet Grissini or herb scones
ENJOY!
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