Tomato, Basil and Bean Soup

Serves 4

Ingredients

1 tbsp olive oll

4 slices pancetta, chopped

1 leek, washed and chopped

1 carrot, peeled and finely chopped

1 tbsp fresh rosemary, chopped

1 tbsp tomato paste

500gq ripe tomatoes, chopped

1.25L chicken stock

800g canned borlotti beans 1
drained and rinsed

Y4 cup fresh basil leaves, shredded
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Method

Heat oil and add pancetta, leek, carrot and rosemary.
Cook over low heat for 5 mins until soft.

Add tomato paste and cook for 1 min.

Add tomatoes and stock.

Bring to the boil and simmer for 10 mins.

Add beans and cook for 5 mins.

Remove half the soup and puree, then return to pot.
Season with salt and pepper.

Serve into 4 bowls and garnish with basil.
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Growing Notes

Tomatoes

1 Plant some of many varieties to give you different size, colour and flavour tomatoes.

Smaller growing tomatoes, such as Roma and cherry varieties, do fine in pots.

1 If growing your tomatoes from seed, sow first in trays or small pots, then plant out in
the garden when about 7cm to 10cm tall.

1 Add plenty of organic matter to your soil before planting, and liquid feed every couple
of weeks with a fertiliser high in potassium.

1 Save the seeds from your best tomatoes for planting next year.
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Carrot

1 Best grown from seed, sown directly into beds that have been watered before sow-
ing.

1 Relatively drier soil will produce sweeter carrots, and a light soil is best.

1 Best sown in Spring, but can sow up to mid-summer in cool areas or all year in
warmer areas, with different varieties maturing at different times to give continuous
supply. Check seed packs for maturity times.

1 As seeds germinate, nip the stems so that there is spacing of about 5cm.

1 Do not over water carrots, as this promotes too much leaf growth, however inconsis-
tent watering can lead to forked carrots.

1 Did you know not all carrots are orange? They can be white, yellow, red or purple.

Rosemary

1 Rosemary is one of the easiest herbs to grow, and one plant will provide you with
more rosemary than you will ever be able to use in cooking.

1 It does well in pots or in the ground.

1 Loves a warm, very sunny spot with good soil drainage.

1 Your rosemary wont mind how hot and dry it gets, but does thrive in alkaline soils
and loves lime.

1 Rosemary doesndédt need much fertilising,
year is enough.
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