BRESC

<

SPROUT S0UP, SMOKED SAUSAGE CRTSPS AND YELLOW CURRY CREAM

INGREDIENTS 4 L

400 g sprouts, not blanched

100 g traditional Dutch smoked sausage
80 g créme fraiche

50 g Bresc freshly chopped onion
20 g Bresc garlic chopped

10 g Bresc Thai yellow curry

7.5 dl vegetable stock

2.5 dl whipping cream

12 sprouts, blanched

3 banana shallots

1 stick celery

0.5 leek, only the white part

salt and pepper

olive ail

USED BRESC PRODUCTS

PREPARATION METHOD

Slice the celery and leek finely. Chop the unblanched sprouts in
half. Heat the olive oil and fry the onion, celery, leek, garlic and the
sprouts gently without allowing them to brown. Add the vegetable
stock, then the cream and leave to cook gently until the sprouts are
tender. Halve the shallots and then again lengthwise. Fry them
gently in a pan and use them as garnish. Slice the smoked sausage
thinly and dry the slices in the oven for 2.5 hours at 100°C. Puree
the soup and season with salt and pepper. Season the créme
fraiche with the yellow curry. Shape the créme fraiche into
quenelles and serve them in the soup. Stick a few smoked sausage
crisps into the créeme fraiche, garnish with the shallots and the
blanched sprouts.
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