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Ingredients 2 Portions
 = Kot�nyi Produkte

1 piece P�rsnip (�pprox. 250 g)

1 piece Pot�to

250 ml Whipping cre�m

400 ml Veget�ble stock

1 piece Onion

1 tsp. Butter

100 g Diced p�ncett�

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

1 tsp.  G�rlic Gr�nules

1 pkg.  Archive: Golden Milk

Se�soning Mix

Golden P�rsnip Soup

45—50 Min

Prep�r�tion

1 Peel �nd finely dice the p�rsnip �nd pot�to. Also, finely dice the onion.

2 Melt the butter in � p�n �nd swe�t the diced onion. Then �dd the diced

p�rsnip �nd diced pot�to, �nd se�son with � pinch of Kot�nyi S�lt �nd

Pepper. Add 1 tsp. of Kot�nyi G�rlic Gr�nules �nd swe�t for �round 5

minutes while stirring regul�rly.

3 Use the veget�ble stock to degl�ze everything, cover �nd le�ve to simmer

for 25 minutes. The veget�bles should be soft when cooked, �s this me�ns

they c�n then be blended until smooth.

4 Stir in 1 tbsp. of Kot�nyi Golden Milk �nd �dd the whipping cre�m. Blend

everything until smooth �nd se�son with s�lt �nd pepper �g�in to t�ste.

5 Top with the diced p�n-fried P�nett�.

HINT:  For some extr� crunch in your topping, try chopped pist�chios!


