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BEEMSTER CHEESE SOUP WITH A PESTO TWISTER

’ INGREDIENTS 10 %2

1.5 | vegetable stock

1lcream

440 g mature Beemster cheese
100 g Bresc premium basil pesto
75 gflour

65 g butter

65 g Bresc Beemster garlic puree
10 sprigs salad pea

8 spring onions, stalks

5 sheets puff pastry

salt and pepper

USEb RESCPRODUCTS PREVARATLON METHOD
'“ Use the flour and the butter to make a white roux, then add the
e vegetable stock. Add the cream and the garlic puree and allow to
@ " simmer gently for 10 minutes. Add the cheese and stir until
) smooth. Season with salt and pepper. Fold and turn the puff pastry
\éik“é“k[ J‘ and spread the pesto on it, then close the parcel with a second
- sheet of puff pastry. Leave the puff pastry to rest in the fridge for 1
hour. Roll it out a little, slice it into ribbons and then twist the
B4 ribbons. Bake in the oven at 180°C for 10 minutes. Spoon the soup
Bresc Dutch garlic into a soup bowl, sprinkle with the sliced spring onion and place
Beemster garlic puree the twisters on the edge of the bowl. Garnish with a sprig of salad
450g bea

Bresc BV Jakobsstaf 6 4251 LW Werkendam The Netherlands T.+31(0) 183 200 000




