PETITE GOURMETS

TURKISH

Kremal? | spanakl? Brokoli Corbas?

Sa?7kl? ve besleyici kremal ? ?spanakl? brokoli ¢orbas? tarifi. Vitamin ag?s?ndan zengin, kolay haz?rlan?r. Detay|? tarif ve ipuglar? burada.
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HAZIRLIK DK PI?IRME DK TOPLAM DK PORSIYON ZORLUK

Kremal ? | spanakl? Brokoli Corbas?

Malzemeler

e 2sprig leek
4 tbsp butter

» 6 cup vegetable broth

= 1 bunch broccoli

- 1 potato

* 1 bunch spinach

* 6.8 0z heavy cream

* 0.5cupamond
* 0.5thsp salt
» 0.5 thsp black pepper

Y ap?A?7?7?

Prepar e the vegetables
Cut 1 bunch of broccoli into small florets and dice the stemsinto small pieces. Wash 1 bunch of spinach thoroughly and remove any thick
stems. Finely dice 2 sprigs of leeks, discarding the dark green tops.

Build the base
Heat 3 tablespoons of butter in alarge pot over medium heat until melted and foaming. Add the diced leeks and cook, stirring frequently,

until soft and translucent, about 5-6 minutes.

Add the broth and vegetables
Pour 6 cups of vegetable broth into the pot and bring to a boil over high heat. Add the broccoli florets, stems, and 1 diced potato. Reduce
heat to medium and simmer until the vegetables are tender when pierced with afork, about 20-25 minutes.

Add the spinach
Stir in the washed spinach leaves and cook until completely wilted and tender, about 3-4 minutes. Season with salt and pepper to taste.

Blend the soup
Remove the pot from heat and stir in 1/2 cup of heavy cream. Using an immersion blender, blend the soup until smooth and creamy, or
leave dlightly chunky if preferred. Taste and adjust seasoning as needed.

Preparethe garnish
Heat 1/2 tablespoon of butter in asmall skillet over medium heat. Add 6.8 oz of sliced almonds and cook, stirring constantly, until golden



brown and fragrant, about 2-3 minutes.

0 Ladle the hot soup into bowls and sprinkle the toasted almonds on top. Serve immediately while hot.

?puclar?

Sebzeleri ha?lamadan once tuzlu suda bekletmek olas? bdcek ve kir kal 7ntar?n?n temizlenmesini sa?lar.

Corbay? blenderdan gegirmeden dnce biiylk parcalar? bir kepge ile ezebilirsiniz, bu ?ekilde blender daha kolay ¢al ?7?7r.
Krema yerine labne veya siizme yo?urt kullanarak daha hafif bir corba elde edebilirsiniz.

Corbay? tekrar 2s?t?rken siirekli kar?2?r?n, yoksa dibinde yanmariski olu?ur.

Tuz ve baharatlar? en son ekleyin, ¢link su buharla??kga corban?n tad? yo?unla??r.

Brokoli saplar?n? atmay?n, onlar? da ¢orbada kullanabilirsiniz, sadece biraz dahaince do?ray?n.

Corbaya renk canl???2? katmak i¢in servis 6ncesi taze maydanoz veya dereotu ekleyebilirsiniz.

Daha zengin bir tat igin bir tutam muskat rendesi ekleyebilirsiniz, 6zellikle ?spanakla ¢ok uyumludur.




