Bridget's Mulligatawny
*Recipe from the kitchen of Bridget*

Ingredients

- 1 Thsp butter

- 1 rasher bacon, chopped (optional)

- 1 onion, sliced

- 3level tsp curry powder

- 1/2 tsp turmeric

- 2 Granny Smith apples

- 2 carrots, peeled and chopped

- 6 dried apricots, chopped

- 1 large ripe tomato, skinned and chopped

2 litres (8 cups) good chicken stock (or bouillon cubes with water)
- Squeeze of lemon juice

Instructions

. Melt butter in a large saucepan. Add bacon and sauté onion until soft and glossy.
. Add curry powder and turmeric - sauté one minute.

. Add rest of ingredients. Simmer for about 3/4 hour.

. Run through processor (blend until smooth).

. Reheat and add lemon juice. Taste for salt.

. Serve with whipped cream and a lemon slice and parsley.
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. Traditional garnish is boiled rice.



‘/meﬁt'rs MUL-LKGA;JALJ
) The )buﬁl‘c.

! lVW)Hh ~gﬂ0¢“f‘~ Q (+:;7w17
| @mum, - | 9&

(5 JL \, lb LM ’)sz{,Ly_
UpY N / ﬁ/"w:lfiu

i o p b e
R st e RV
b oA quﬁu%s Lot £
I < ,)LL Q '/tbn 47//

2 Bz s ng‘f[;‘/ﬁp

recipecardarchive.com | RCA0006-20260609-0325



dﬂd‘lg)(mﬂ'é,;\. o IM o Aﬂuijm &&9? gﬂ—cm‘u

qrs e
iy @Wi';:t e Llgoy .

Qz-hﬁf I%)M‘L Ko, AN “/QW Ced LaN
an /KW’Y\_ An
QKM A add JW"L ‘

D\@ﬁg«qur% e #‘0’1«&21 Moo, l

e e—

recipecardarchive.com | RCA0006-20260609-0325



