
pumpkin soup

  

40 Min.

  

gluten free

  

vegetarian

  Zutaten    4 Personen

1 small Hokkaido squash

1/2 onion(s)

1 garlic clove(s)

1 piece(s) ginger, about the size of a thumb

2 tbsp butter or olive oil

1 l vegetable broth

100 ml coconut milk or cream

2 tbsp Mango-Chutney

1/2 tsp Chiliflocken

1 a handful pumpkin seeds

some Curry, salt, and pepper

1 package(s) Petrella Bell Pepper (125 g)

1 package(s) Petrella Chives (125 g)

some fresh thyme

  Petrella Produkte

Petrella bell pepper

petrella chives



pumpkin soup
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gluten free

  

vegetarian

So wird's gemacht

1. Cut the pumpkin flesh into small pieces. Chop the
onion(s), garlic, and ginger. Then sauté everything in
butter or olive oil until translucent.

2. Next, add the vegetable broth and let it simmer for 20
minutes.

3. Add the coconut milk, mango chutney, and chili flakes,
then purée with an immersion blender. Season to taste
with curry powder, salt, and a little pepper.

4. Now whisk in the Petrella paprika and stir well.

5. Serve on plates. Finally, add a spoonful of Petrella
chives to each plate and sprinkle each with a few
pumpkin seeds and some coarse pepper. Garnish with
fresh thyme.
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