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Ingredients 2 Portions
 = Kot�nyi Produkte

1 tbsp. Olive oil

1 Onion

100 g Pot�toes, floury

1 C�rrot

350 ml Veget�ble stock, cle�r

75 g Crème fr�îche

1 tbsp. Apple vineg�r

1 piece  B�y Le�ves, Whole

1 tsp.  M�rjor�m, Crushed

1 pinch  Se� S�lt, Co�rse

He�rty C�rrot �nd Pot�to Soup

20—30 Min

Prep�r�tion

1 Peel �nd thinly slice the onion. Peel �nd cut the c�rrots �nd pot�toes into

sm�ll pieces.

2 He�t the oil in � p�n �nd swe�t the onion. Add the c�rrots �nd pot�toes �nd

fry for 4 minutes.

3 Pour in the stock, �dd the b�y le�f, cover �nd simmer over � medium he�t

until the pot�toes �re soft.

4 Remove from the he�t �nd remove the b�y le�f.

5 Stir in the crème fr�îche, the �pple cider vineg�r �nd the m�rjor�m then

use � h�nd blender to blend until frothy.

6 Se�son with se� s�lt �nd ground pepper �nd enjoy.


