Preston Remembers 
To accompany the Food Shortages and Rationing resource on MyLearning.org 
During WWI, people were encouraged to grow their own vegetables and new allotments opened across the country. Vegetables grown on allotments included turnips, potatoes, leeks, carrots, and peas. The following recipe comes from a booklet containing vegetable-based recipes called Food in War Time, published in 1916.

Carrot soup

Braise 2 chopped onions in a large pan 
Add 8 grated carrots 
2 potatoes, peeled and chopped 
Add a quart of vegetable stock  
Simmer for 1½ hours 

Notes: 

Braise - fry gently in butter until softened

Quart - a quart is an old imperial measurement used for liquids. It is equal to just over 1 litre (1.1365l). 

Cooking time - today you only need about 30 minutes. 
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