
Adding vegetqbles qnd borley. Add the prepored vegetobles
ond the bouquet  gorn i  to  the l iqu id.  Stro in the bor ley f rom the woler
in which i t  hos been sooking ond odd i t  to  the soup.  l f  you ore
using dr ied peos,  dro in ond odd them, too.  Br ing the soup bock to o
simmer, remove ony scum {rom its surfoce, ond cook for I } hours
or unti l the meol is neorly tender. Spoon off the {oi occosionolly.

Seporoting meqlfrom bones. Add quortered turnips or swedes
ond s immer the souo for  obout  30 minutes more.  When the meot
ond borley ore tender, remove oll the solid ingredients excepi
the borley, using o slotted spoon ond tongs. Cui the meoi owoy
from the bones (obove) ond chop it into smoll pieces. Discord the
bones,  the bouquet  gorn i  ond the exhousied corrots ond leeks.
Reserve the meoi, onions ond turnips or swedes.

Gornishing. Cut f resh corrots ond
turnips into juliennestrips (poge 20).Pour
o lodlefu lof  the broth in to o smol l
soucepon ond s immer th e iu l iennein i t lor
5 to 6 minutes unt i l tender.  Add them to
the soup in the tureen.  And,  i f  you l ike,
odd o l itt le lemon iuice or o few copers
preserved in vinegor to counteroct the
blondness of the borlev. Serve the broth
in wormed soup plotes (leftl. l)
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