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ROASTED ROOTS SOUP
Serves: 4   Prep Time: 15 minutes  Cooking Time: 75 mins

800g of mixed root vegetables (I used carrots, parsnips and golden globe beetroot)
1 whole garlic bulb
1 onion
3 1/2 tbsp. olive oil
2 tbsp. fresh thyme leaves
1.2 litres of vegetable stock
Crème fraiche to serve
Salt & pepper

Method

Preheat the oven to 190C/170C fan/Gas Mark 5.

Take a small piece of aluminium foil and place the garlic bulb in the centre. Pour over 1/2 tbsp. of the olive oil and
season with salt and pepper, before wrapping it up in the foil to protect it.

Peel and chop the root veg into large chunks and place in a roasting tray. Toss the veg in approx. 2 tbsp. of olive
oil, salt, pepper and half of the thyme leaves. Spread out in a single layer, adding the foil-wrapped garlic to the
tray. Cook for 1 hour.

When the veggies are nearly cooked,  heat 1 tbsp. olive oil in a large saucepan. Add the chopped onion and
cook over a medium heat, stirring occasionally, for 5 minutes.

Remove the veg tray from the oven and put the garlic bulb to one side, unwrapping the foil and allowing it to
cool.

Add the root veg to the pan (along with all the sticky, caramelised goodness from the roasting tray), give
everything a good stir and add the stock. Simmer for 10 minutes before turning off the heat.

When the garlic is cool enough to handle, separate the cloves and squeeze out the soft pulp inside onto a
chopping board. Stir the garlic pulp and the remaining thyme leaves into the soup.

Transfer to a blender to puree the soup, and return to the pan to re-heat gently.

Ladle into warmed bowls with a dollop of crème fraiche and a garnish of fresh thyme sprigs.
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