5 elements vegetables for soups and sauces
H wood
F fire
E Earth
M Metal
W water

We have the soup vegetables ready to buy.
My organic vegetables used was a 300 G Pack.

Mix the ingredients after each element:

E carrots, celery, Parsley Root Peel and cut with the vegetable raffle by hand or with the kitchen processor
M Halve or quarter the leek and cut into fine stripes
W per 100 g of vegetables add 1 tablespoons of salt and mix well
H cut the parsley green small
F the rosemary needles from the branch stripe and also fine cutting (or take ½ teaspoon dried rosmary)
Mix everything well again and fill it into smaller screw lenses.
For everything to be clean, I put some clear liquor in a bowl, dive a piece of kitchen roll in it and carefully clean the glasses edges. I also sink the screw lids in the liquor, drain well and then screw the glasses.
This mix of vegetables is ideal for soups and sauces - but be careful with salts, because the vegetables have already been salted to preserve. Or Rinse the salt from the required portion of vegetables in a sieve before use shortly with warm water.
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