Rainbow Soup 

This is a favourite in the Kitchen Classroom and was named Rainbow Soup by the children because of the various colours of vegetables used. You can use fresh, frozen or tinned vegetables to make this soup and if you don’t have any of the vegetables just use whatever you have instead. 

Ingredients
½ mug long grain rice 
½ mug of grated carrot 
½ mug chopped peppers 
½ mug chopped onion or leek
½ mug sweetcorn 
1 handful of kale, chard or spring greens 
7 mugs of water – you may need to add more during cooking
2 stock cubes – vegetable or chicken 
Seasoning to taste 

Method
1. Put the water in a large pot and add the stock cube, rice and all the vegetables except the greens.

2. [bookmark: _GoBack]Bring to the boil and then continue to boil for 5 minutes.

3. Reduce the heat and simmer for 15 - 20 minutes until the rice is cooked, stirring occasionally.  Add the greens just a few minutes before the end of cooking.

4. Add seasoning to taste and serve.

