VEGAN MEALS FOR £1

Tomato and Bean Soup

Serves: 3-4
Approx. cost per portion: 60p

Ingredients
2 x 500g cartons of tomato passata
2 tbsp oil
1 tin of kidney beans
1 tin of white beans (such as cannelloni)
2 small onions (finely chopped)
1 vegetable stock cube
2 garlic cloves (minced)
250ml plant-based cream (soya, oat or coconut)
2 tbsp tomato puree
Salt & pepper
2 tsp mixed herbs
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Method

1) Fry the onions and garlic on a medium heat for a few
minutes, until the onions start to brown.

2) Pour in the passata, add the stock cube, mixed herbs, a
pinch of salt and pepper; give it a good mix.

3) Drain the beans and add in, along with the cream, tomato
puree and, again, give it a good mix.

4) Simmer for 10 minutes and serve!

For more vegan recipes, visit: QIIIMAI
www.animalaid.org.uk/veganrecipes :E‘Mll




