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Ingredients 4 Portions
 = Kot�nyi Produkte

1 Pc. Celery Bulb, peeled

750 ml Apple Juice, n�tur�lly

cloudy

250 ml He�vy Cre�m

1 Pc. Onion, peeled

125 ml White Wine

1 Tsp.  Cinn�mon, Ground

1 Pinch  Se� S�lt, Co�rse

1 Pinch  Pepper Bl�ck, Whole

1 Bunch of fresh p�rsley

Cre�my Celery, Apple �nd

Cinn�mon Soup

45—60 Min

Prep�r�tion

1 Cut the celery �nd onion into cubes. S�uté both in butter in � s�ucep�n,

�dd the white wine �nd reduce � little.

2 Sprinkle with cinn�mon �nd �dd the �pple juice �nd he�vy cre�m. Let it

cook until the celery is very soft.

3 Puree with � h�nd blender �nd p�ss through � sieve.

4 Before serving, se�son with s�lt �nd pepper �nd sprinkle with freshly

chopped p�rsley.

HINT:  G�rnish the soup with green herb oil �nd deep-fried celery

sticks �s � speci�l topping.


