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Potato and Silverbeet Soup with Crispy Bacon-
  
Season:  Spring
Serves:  32 tastes
Recipe source:  adapted from recipetineats.com
Fresh from the garden:  potato, silverbeet, herbs, spring onion.

	Equipment: 
Chopping boards
Knives
Measuring spoons
Electric scales
Measuring jug  
Large saucepan
Wooden spoon
Whisk
Grater
Serving bowls
Ladle 


  
	Ingredients: 
80g butter
2 small onions, finely chopped
1 ½  teaspoons garlic paste 
100g flour
1L milk
2 L boiling water
1 ½ teaspoons stock powder
1 ½ teaspoons salt
Lots of freshly ground black pepper
1.6 kg potatoes, scrubbed and cut into 1.5cm chunks
250g frozen school grown silverbeet, defrosted
150g  grated cheddar cheese
½ cup grated parmesan cheese
Garnish
Cooked bacon pieces
Finely sliced spring onions


  
What to do: 
1. Melt butter in a large pot over medium high heat. Add onion,, cook for 3 minutes or until onion is softened, then add garlic paste and cook a little longer.
2. Add flour and mix into onion mixture. Cook for 30 seconds.
3. While stirring, slowly pour the milk in and keep mixing as it turns into a thickish paste that's mostly smooth. Use a whisk to make it smooth if needed.
4. Add chopped potatoes, boiling water, stock powder, salt and pepper. Stir to combine.
5. Bring to simmer then adjust heat so it's simmering gently. Cook for 10 minutes (no lid) or until potato is almost cooked. Stir occasionally so the base doesn't catch.
6. When potato is almost cooked, add the silverbeet and stir through.
7. Take pot off the stove, add cheeses and stir until melted. Taste for seasoning and add salt and pepper if needed.
8. Ladle into serving bowls. Serve with spring onions and herbs for garnish along with cooked bacon pieces in separate bowls.



