Parsnip soup with ginger
http://kuhinjazaposlenezene.blogspot.com/2014/03/corba-od-paskanata-sa-umbirom-parsnip.html
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30g butter

2 tablespoons oil

1 onion

900g parsnips (about 600g peeled)
fresh ginger

4 small potatoes (white kind)

2 teaspoons salt

white pepper

1 tablespoon lemon juice

1dl of cream

Clean, peel and finely chop the vegetables. Melt butter and oil over medium heat, add onion and fry until
tender. Add about 1 tablespoon of grated ginger and a teaspoon of salt and fry little bit. Pour the chopped
vegetables, stir to fry and pour with 250ml water and leave to boil10 minutes, covered, on medium heat.
Then add another 1L of water and leave to cook for 35-40 minutes. When the vegetables soften, remove
from heat and mash the vegetables in a blender. Bring to a boil, add 1 teaspoon salt, ground white pepper
and 1 tablespoon of grated fresh ginger. Remove from heat, pour 1 dl cooking cream and lemon juice, stir
to combine. Try and additionally season upon the taste, if desired.



