Parsnips are an under-rated root vegetable that
uged to be used very much like potatoss are Low
(in the days befors potatoes became & staple
food).

Blore washied parmnips in the botbom of the fridge.
Thorsabesd parsnips can be sborsd oo eool cellar in

paper bags.
Borub elsan ureler gerdk rooming wale.
Cut off the dop snd bobbom of the root snd pesl.




Poranip sod sppla
Praparation ard .:u-:&irlé“?rrn ahaut 45 minubes :-B

Ingredisnts 1 miveed dried haths
_1 medium cnion, firely _400m| stock
% . _ 200m| milk
_1 large or 2 madium parnips,  ~ 2 mbhkispoons vagatabla dl
finaly c f _ samsoning bo bk
_ 3 madium cooking applas,
ke, cored @ chug:ad
_Tﬂdmrt SO gron
coriandar
Bluthiod

Haat the ofl ovar & medinm hest in s I6Tge s81op60L
Al the chopped frult snd vegetablse,

Coenlls, BTN g oocasiomally, vkl e ondors have

e b T

&1 spios snd harbe sand ool for another # mimakss oF s
A1 hot shocl and bring o the ball. Cover anid ool ower
& lowr Togat for 18- 20 mvirm ke nnidl dhe vegetablae ore
tarelar.

Bland until smosth (mashing with potato masher oF
pressng throngh s slevs It pou don't have & blendar).
A44 the milk sTi ssscTL SUISTOUSly WIth PSppsT to
tasts. Ra-warm bot do nod bodl {he mixars will curdls -
1t tnstes fine but looks hmpy).

Barve with warm crusty bresd for satisdymg supper dish.
Add & ewir] of arsm or oTéms fraiohe and & speinkling o

frashily choppsd porslsy for special cooaalons.
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