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LLGHTLY-THICKENED SOUP WITH ALMONDS AND GRILLED BELL PEPPERS

= N\ INGREDIENTS 0 L

3| vegetable stock

250 g manufacturing cream

375 g almonds, white

125 g white bread (crust removed)
125 g creme fraiche

40 g Bresc Peperoni marinati

25 g Bresc Grilled bell pepper puree
25 g almond flakes

olive ail

salt and pepper

cresson
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USED BRESC eroDUCTS PREPARATION METHOD

Bring the stock, almonds and white bread to the boil, then allow to
simmer gently for 15 minutes. Puree and strain the consommé.
Add the manufacturing cream and season with the olive oil, salt
and pepper. Brown the almond flakes. Mix the créme fraiche with

NOMACE NOMACE the bell pepper puree. Serve the soup with dollops of bell-pepper
cream and Peperoni marinati. Garnish with almond flakes and
cresson.

Bresc Grilled bell pepper Bresc Peperoni marinati
puree 450g 1000g
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