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Recipes from the Recipe Swap Tent 
 
 

 
Series: Hairy Bikers - Mums Know Best – Series 2 

Category: Soups 
Programme: Comforting Food 

Submitted By: Lex and Scott 
Recipe Title: Beetroot, Apple and Horseradish Soup (Lex and Scott’s) 

 
Ingredients: For the Stock: 

 
1 pint of water 
1 x Bouquet garni 
1 x chopped celery stick 
2 x chopped carrots 
1 x chopped red (or white) onions 
1 star anise 
Pinch of salt and pepper 
One vegetable stock cube (optional) 
 
For the Soup itself… 
 
8 - 12 x cooked beetroots chopped in half 
6 - 8 x medium sized eating apples (any apart from Granny Smiths), 
cored and chopped into quarters 
2 x red onions 
2 x carrots chopped into rings 
Sprinkle of salt and pepper 
¼ pint of water 
  
To finish –  
Horseradish sauce. 

Method: Serves 8 people 
Pre heat oven to 180c 
 
For the stock: 
Put all the stock ingredients into a saucepan and bring the to the boil. 
Simmer until the vegetables are tender, then remove the bouquet garni 
and star anise. 
 
Meanwhile: 
 
Place all the soup ingredients into a roasting tin. Then cover with tin foil 
and cook for 30mins or until the fruit and vegetables are soft and tender 
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Once the stock and the roasted vegetables are done add the contents of 
the roasting tin to the stock along with another approximately 2 to 3 
pints of water (enough to make about 4 pints of soup) and blend until 
smooth. 
 
Add 2 generously heaped tablespoons of horseradish sauce (from a jar) 
and blend again.  
 
Taste and add more horseradish and seasoning if required. 
 

Notes: Serve with warm bread, in front of a warm fire! 
 

 
 


