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CURRY SOUP WITH GREEN ASPARAGUS
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Bresc Garlic chopped Bresc Garlic chopped
1000g 450g
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Bresc Green & red chilli Bresc Lemongrass puree
WOK 450g 450g
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Ginger puree 450g

INGREDIENTS 10 X

3 bunches green asparagus
13 g Bresc Lemongrass puree
13 g Bresc Ginger puree
13 g Bresc WOKCchilli

0.6 | vegetable stock

0.6 | coconut milk

13 g shallot, chopped

3 lime leaves

6 g Bresc Garlic chopped

4 g cumin

4 g ground coriander

oil for frying

13 g coriander, chopped

3 stalks spring onion

13 g sesame seeds

25 g deep-fried onions

PREPARATION METHOD

Brown the sesame seeds in a dry pan. Chop off the ends of the
green asparagus and discard them. Peel the top bit of the
asparagus stalks. Cut off the tips of the asparagus and chop the
remaining parts into pieces. Blanch the tips briefly. Stir-fry the
pieces of asparagus (except the tips) and add the lime leaves,
shallot, ginger, lemongrass, red chilli and garlic. Fry briefly with the
pieces of asparagus and then add the coriander and cumin. Add the
stock and coconut milk and cook until the asparagus are tender.

Remove the lime leaves. Puree the soup. Slice the asparagus tips in
two, slice the spring onion into rings and fill the soup bowls with
them. Ladle the soup on top, garnish with the deep-fried onions,
sesame seeds and coriander.
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