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Bacon and Lentil soup
  
Season:  winter
Serves:  40 x 200ml serves
Recipe source:  Delia Smith online
Notes: We are making this soup to be served at Notre Dame University as part of fundraising for a charity of the students’ choice.
 
	Equipment: 
Chopping boards
Knives
Food processor
Large pot
Wooden spoon
3 medium mixing bowls
Colander
Large jug
Measuring spoons

  
	Ingredients: 
275g chopped bacon
2 tablespoons olive oil
4 carrots, peeled and chopped 
2 onions, peeled and chopped
4 stalks of celery, sliced
350g dried green lentils
1 can chopped tomatoes
2 teaspoons chopped garlic
3.5L vegetable stock
500g cabbage, finely chopped
1/3 cup chopped parsley
Freshly ground black pepper and salt


  
What to do: 
1. Chop bacon and place into a bowl. Use food processor to roughly chop carrots and onions and slice celery. Place into a bowl.
2. Rinse lentils in a colander and place into a bowl.
3. Heat the oil in a large cooking pot and fry the bacon in it until the fat begins to run.
4. Stir in the prepared carrots, onion and celery and, with the heat fairly high, toss them around to brown them a little at the edges.
5. Prepare stock using stock powder and boiling water, according to packet directions.
6. Stir in the washed, drained lentils plus the contents of the tin of tomatoes followed by the crushed garlic and the stock.
7. As soon as the soup comes to the boil, put a lid on and simmer, as gently as possible, for about 1 hour, stirring occasionally.
8. While the soup is cooking chop cabbage by hand or in the food processor. Place into a bowl, until ready to add to the soup. Chop parsley and place into a plastic container to be added to the soup when it is reheated for serving.
9. When the soup is cooked, taste and season with salt and pepper as required. Place into plastic containers and cool a little in a sink of water before placing in the fridge.
