
BOTTOM OF THE FRIDGE SOUP 
Makes 500ml (approximately) 
 
Ingredients: 
 
1tbsp vegetable oil 
1 small onion or leek or spring onions, trimmed and sliced 
100g potato, raw chopped or cooked 
300g peeled and roughly chopped fresh, tinned or frozen vegetables 
1 tsp ground coriander or cumin or spice of choice 
400ml water   } or 400ml stock 
1 x stock cube   } or gravy made up to 400ml with water 
Bunch fresh herbs, roughly chopped, optional 
Salt and pepper to taste 
 
 
Method: 
 
There is no need to chop up the vegetables too finely as this soup will be blended at the end. 
 

1. Prepare vegetables as instructed.  Heat oil in a large saucepan and cook the prepared 
vegetables for 3-4 minutes to just soften and caramelize slightly. If you are using 
mashed potato, do not fry off this.  Add it with the stock and herbs. 

2. Stir in the ground spice of choice.  Then add the water and stock cube, or prepared stock 
or leftover gravy if you are using this.  Bring to the boil then reduce the heat, cover the 
pan and simmer until the vegetables are tender. This will take about 20 minutes 

3. Stir in the fresh herbs but do not cook any more. 
4. Allow to cool slightly then blend until smooth with a stick (hand) blender or in a 

processor. Season to taste. 
5. Return soup to the pan to heat through or put into leak proof containers to freeze or 

store until required. 
6. Serve with toasty croutons or sour milk scones. 

 
 
Toasty croutons 
Serves 2 
 
1-2 slice stale bread – crusts removed 
2tbsp olive or vegetable oil 
Little salt to sprinkle 
 

1. Drizzle the bread with the oil and sprinkle with a little salt 
2. Pre-heat a grill till it is hot then toast the bread on both sides until golden brown 
3. With a sharp knife, cut bread into 2cm squares  
4. Serve sprinkled over hot soup. 

 
 
 
 
 

Equipment: 
large saucepan 
sharp knife 
green chopping board 
table spoon 
wooden spoon 
measuring jug 
hand blender or food 
processor 
leak proof container 
 



Mrs Payne’s Sour Milk Scones. 
Makes 8 
 
The sour milk produces lactic acid and this makes the raising agent in the Self-Raising flour work 
extra hard.  The result is a very light and delicious scone.  Quick and very easy these are 
delicious served with soup. 
 
200g Self-Raising Flour 
½ tsp salt 
50g butter or margarine 
100ml SOUR milk or yogurt 
1 egg 
Extra milk for brushing plus 1tsp sugar for dusting 
 

1. Pre-heat oven to 220 degrees C, gas 7.  Line a flat baking tray with baking parchment. 
2. Sift flour and salt into a mixing bowl – make sure you return the bran to the flour after 

sifting the wholemeal flour. 
3. Rub in butter finely then stir in the sugar 
4. Beat the milk and egg together.  Stir into the flour mixture and mix to a soft but not 

sticky dough.  If dough is sticky add a little more flour.   
5. Knead quickly until smooth on a LIGHTLY floured board. 
6. Use your hands to press the dough out into a circle no thinner than 1.5cm. Cut the circle 

into 8 even sized triangular shapes. 
7. Transfer to the lined baking tray.  Brush tops with a little milk  
8. Bake for 7-10 minutes – or until well risen and firm to touch. 
9. Cool on a wire rack. 

 
Variations:  
 
Grate 50g hard cheese. Stir just over half of this into the mixture before you add the milk and 
egg then sprinkle what is leftover, over the tops of the scones before baking 
 
Chop fresh chives or other herbs and stir these into the mixture before adding the milk and egg.  
Finish as normal 
 
Finely chop 50g ham or bacon and stir this into the mixture before adding the milk and egg.  
Finish as normal. 
 
 
 
 


