Carrot and Coriander Soup

very good!!
from vegetarian and vegetable cooking by Christine Ingram, plus my edits (underlined)

Serves 4

Prepare:

1 onion, diced

1 lb carrots, peeled if necessary, cut in chunks

2 small potatoes, diced

1 stalk celery, sliced

1 tbls oil

3 tbls butter

4 cups vegetable stock

2-3 teas ground coriander (esp good if you grind coriander seeds)

1 tbls cilantro, chopped (good even if you leave it out)

salt and pepper

Bragg's (or soya sauce) if it's lacking oomph at the end.

1. Heat the oil and 2 tbls of the butter in a large (4L) soup pot.

2. Fry the onion 3-4 minutes over low heat until softened but not browned.

3. Add the celery and potato, cook for a few minutes.

4. Add the carrots, fry for 3-4 minutes.

5. Reduce heat and cook for about 10 minutes.  Shake or stir to keep from sticking.

6. Reduce heat and let sweat for another 10 minutes, stirring occasionally.

7. Add stock, bring to boil, partially cover and simmer for another 8-10 minutes until carrots and potatoes are tender.

8. Meanwhile, chop a bit more than 1 tbls celery leaves.  Reserve some for garnish.

9. Melt remaining butter in a small pan, add coriander, fry for a minute, stirring constantly.

10. Reduce the heat, add most of the celery leaves and cilantro, fry for another minute, then set pan aside.

11. Blend the soup. Add the coriander mix, then add it to soup.

12. Garnish with the rest of the celery leaves and serve

