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Immunity Boosting Soup 

 

 

2 tbspns rapeseed or olive oil  
1 green chilli 
5 garlic cloves 
1 red onion 
5cm piece root ginger 
2 medium sweet potatoes 
1 punnet shiitake or chestnut mushrooms 
450ml chicken stock (or vegetable stock for vegetarian option) 
 

1. Finely chop chilli, garlic, onion & ginger, and place in large saucepan with oil. Cook gently for 
approx. 5 mins until onion softens. 

2. Add diced sweet potatoes (skin still on). Stir well, then add chicken stock. Add more stock if 
'thinner' soup preferred.  

3. Simmer well for 10 to 15 mins, until potato is soft. Season with salt & pepper.  

 
Have it 'rustic' as is or blend batches to make a smoother soup. 
 

 

Serves 4 


