








Michelle’s Soup 
 

The soup is a recipe that was passed from my mum's mum to her, to 

me.......... so there is no recipe as such......... but anyway it is something like 

this~ 

  

5 cups water (or a pot 3/4 filled with water) 

1 cup of soup noodles/split peas 

2 Beef/chicken cubes 

Salt to taste 

1 Carrot grated 

1 Potato cut into cubes 

1 Onion diced 

Pkt of either soup meat or goulash or any cubed meat like chicken 

1 Turnip cubed 

 

Bring all ingredients to boil and leave to simmer for an hour/hour and a 

half 

 

Mash all ingredients to make finer/smoother 

 

Add 1 tub of tomato paste and stir into soup, leave to simmer for a few 

minutes 

  

And that is pretty much it I think, I am not sure of any of the correct 

amounts..... sorry!! 

 

You could also add 2 fresh tomatoes, with their skin removed. 

 














