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Ingredients 2 Portions
 = Kot�nyi Produkte

0.5 C�uliflower

50 ml Cre�m

300 ml Veget�ble stock, cle�r

250 g Chickpe�s, precooked

0.5 Bunch of fresh p�rsley

4 tbsp. White wine

2 tbsp. Veget�ble oil

0.5 tsp.  Cori�nder, Ground

0.5 tsp.  Turmeric, Ground

0.5 tsp.  Org�nic Ginger,

Ground

0.5 tsp.  Cinn�mon, Ground

0.5 tsp.  G�rlic Gr�nules

Chickpe� Soup with C�uliflower

�nd P�rsley

20—30 Min

Prep�r�tion

1 Bring w�ter to the boil in � p�n. 

2 Roughly chop the c�uliflower �nd cook it until soft. Str�in �nd together

with the cre�m, cle�r veget�ble stock, 150 g chickpe�s, h�lf of the p�rsley

�nd white wine, pour into � st�nd mixer �nd finely blend.

3 Add the liquid to the p�n, he�t �nd se�son to t�ste. Allow to simmer for 10

minutes.

4 He�t the oil in � p�n �nd fry the rem�ining chickpe�s until golden brown.

Le�ve to cool on � pl�te lined with p�per towels.

5 Serve the �rom�tic soup with the chopped p�rsley �nd the crunchy

chickpe�s �nd enjoy.


