
 

 

 

Other Recipes associated with ‘Burn’s Night’. 

Cock-a-leekie Soup 
 

For the stock 
1kg/2¼lb knuckle or shin of veal, or boiling beef 
3½ litres/6 pints water 
bunch fresh herbs of your liking 
1 boiling fowl or roast chicken carcass, some meat 
left on  
To finish the soup 
2 onions, finely chopped 
1kg/2¼lb leeks, finely chopped 
salt and freshly ground black pepper 
To serve 
125g/4½oz prunes, cooked in stock, stones removed  
2 tbsp chopped fresh parsley 

Bashed Neeps – Mashed Swede 
 

500g/1lb 2oz yellow turnips (swede), trimmed and peeled 
2 tbsp butter 
MORE RECIPES ON FULL RESOURCE 

 

 

 

 

 

 

 

 
This document is a preview of the full document, which you can access by becoming 

a Onecall Hospitality Member. 
 

Take out a subscription today and Onecall Hospitality will help you with your day to day business needs, 
operational and financial problems, assist with new business start ups and offer advice regarding sales and 

acquisition. Once you have subscribed, you will be able to access workable documents that you can 
individualise to help you run a successful business. 

 


