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Rita's Broccoli Soup  (low salt version)

in a 4 litre pot on low medium

1 onion, chopped

1 stalk celery, chopped

2 cloves garlic

enough grapeseed oil to fry these.  

add 1 teas curry powder

2 potatoes, peeled if necessary, cubed 

add oil as everything gets dry and starts sticking

Fry gently until curry becomes aromatic

add 1 veg bouillon cube and enough water to just cover

boil until potatoes just start to soften

add broccoli pieces and more water, again to just cover

when broccoli is soft, immersion blend to your favourite consistency

add about a teas of chopped ginger.

pepper to taste

Another version:

COCONUT CURRY BROCCOLI SOUP

yield: 6 servings
total time: 30 minutes
from: http://www.theharvestkitchen.com/coconut-curry-broccoli-soup/
INGREDIENTS:
· 2 large bunches of broccoli, peel stems and chop all
· 3 tablespoons coconut oil (extra-virgin olive oil works as well)

· 1 large onion, chopped

· 1 Jalapeño pepper, seeded and minced

· 4 cloves garlic, smashed and minced

· 2 heaping tablespoons fresh ginger, peeled and minced

· 4 cups vegetable stock

· 1 tablespoon curry powder

· 1 tablespoon red curry paste

· 1 teaspoon coriander powder

· 1 teaspoon turmeric powder

· 1/2 teaspoon cumin

· 1 15-ounce can coconut milk (full fat)

DIRECTIONS:
1. Heat the oil in your soup pot.  Add the onions and jalapeño.  Sauté until onions are golden.
2. Add the garlic and ginger and sauté for another minute or two.

3. Add the broccoli and heat through.

4. Add the vegetable broth and bring to a boil, then lower heat to a simmer.

5. Stir in the curry powder, curry paste, coriander, turmeric and cumin.

6. Place lid on the soup and let simmer for about 20 minutes.

7. Remove from heat.

8. Using a stick blender, blend half of the broccoli mixture (leaving nice chunks of broccoli).

9. Pour in the coconut milk and reheat soup.

10. Garnish with cilantro

