Long Prawn looks at:

1991-10-26 Frogger 2018-05-19 | Long praun.com PSP/LP/ Acsop Polish Di Pickied Soup Soup. | A cloudy soup, full o large chunks. Seasoned from fs own components.
. 20180528 | 1125 | Paris Lonsky 19910217 6131207177 Soup. | Garlc gings 2
2018/06/28 12:42:57 PM GMT+10 20180528 | 1238 | Evie Catir 1992.07:08 447599525 | Dury oo Soup. Delish. The 12 grains of rice, tha 3 the watery yellow iuid, atthe bottom
20180528 | 17:20 | Elle Ross 1991-03-22 | swwollross com 411404136 | Tumerc soup.
20180526 Lucy Mora 2018-08.08 41045268 s soup. Soup circa 1970
20180529 | 0530 | Matt Tambellni s mocsbymocs com More Studio 0431126 543 | Sa P4 Mountain Soup. soup. i province,
20180529 | 17:54 | Luke Pringipas 1996-02-24 | ikepsingipas com 433077744 Augolemono. soup.
2018/06/05 4:45:34 PM G410 2016.06-05 | 16:40 | Chantalle Kramr 1989-03-02 Miss 450041709 | Miss Broth | Asian Dried Fish brotn
PM GMT+10 2016.06-08 | 22:35 | Laura leuscen 1890-11-20 | longoraun.com PSP/ Broached / Long Prawn | 423349601 | Red Is The Color soup. Fist of May - {n Europe).
20180612 | 0406 | Hary Nissen HeG 09507493 soup.
2018.06-12 | 1042 | Matt Wison soup.
2016:06:29 | 12:19 | The Decorators 2011-01-01 | htnhuuns the-cecortors et/ | The Decorators Broxit (Brext Broth) soup. 3 ), PT, CA, FR, IE, BR, LT,
Jcts. Getin
20180606 | 13:14 | Gonnor Sinclar 19900608 6124844483 thick,
Orgina recipe: hitos:/umamigi comeasy-vegetaran-ramen!
1877-02.01 | 11:11 | dazzy Tea 20040710 Nover Now 432511405 | Water Brotn
2016.06-05 Alexander Albrecnt 424190202 | Masterstock Stock | Masterstock for poaching a chcken!
201807-08 | 13:40 | LBS 1988-06-10 psp 08569542 Brotn ings, heart, and i hot. e
PM GMT410 201807-06 | 19:00 | Rosie Clynes (Miss Peabrothy) | 1994-05-21 201494079 | Faux fancy pea soup soup. tme and skl
2018-07-07 | 17:57 | David Lane itps/Mhegoumandcoud | The Gourmand Soup | My fatner, was born i 1940, in Nce, France, s
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Ingredients

Method

Good chicken stock
Anonion finely chopped
Goupe loves gartc siced
3big potstoes cubed
Ghunk of smoked ham
gratd carrot

Bunch ofail ough chopped.
small b sour cream

2 tablespoons flour

‘Soften onions i ol and mary n grated carrt, Gook or five mins

Addallthein

2018/05/28 11:35:46 AM GMT-+10|
1

Forthe stock

rovghiy 121

Forstock

. necks, it thehers,vegetab
2large nions nely chopped
172 tablspoon faosely packed) fnly chopped sage g
1 teaspoon (oosaly packed) inely chopped thyme
12 tabespoon apple cider vinegar
iyou have ess,
Tlargecart
Now you ae ready o make your soup.
Tlarg sick of colry
For soup
Forthe soup L .
2ies of chicken stock
foor
1172 cups finsy chopped coley colery
1172 cups finely chopped carots ~ the et el
25 cloves garic minced gric (s garic crusher works a rea)
1 tablespoon fely greted ginger
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112 cup foosey packed finely chopped fesh corancer
1 can gron e, draine and rnse optional)
1y groen b, pour hot water . Enjl
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AFinger of Tu sh 10 cloves of garic it ke, add sl o hlp rushing.
215 i offaneyor non fany chiken stck | Like i of botn utChil nly
~a Nuckie ofGinger Wit normal gater - grate
=273 Gricken Broast Fi utup chicken iaces into smallcubes
s cut mushvooms o sices.
. utkal nt rough chunky sices
et a bunch,
= Soy Sauce ~Gotabig pot, heat - add iy bit o fve o
~ Fice Vine Vineger “dd
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“acd another 1 o of vater
e 15 mins,don
“Add grated carot
“Add M
‘el e of i vregr
Chop cor
Stare o g
“Put Soy and Vinogr on tabl, mmﬂﬁhcm adjust o tha tastng
st Transor
3 cups Cambels beef Consommé soup, .
172up ay Snomy
20
Sour
Crives
1 omwide
S Govas gai, ol dosd ormines = Finse chsinuta and place ver ametal rat on 0p of h hot cods
1 mall rown orion, inely dic St Orion and poato withgarc,saltand pepper 1 of.
4 sarchy potatoes, choppe = Add bay leaves loosely fom-
1 o ~ Ad it watr fo potato at begining, around 14 cup.
5 st sy eves ks
sbaion g 102 bol then edca tosimmer ncovered
Gocon
Fanatu o chesuts bou 20
3 iangies of Laughing Cow, oosey an forn one riangi
= Garish ith roasted chestnuts,pasied and smashed.
intorn Laughing Cow sireds,
= Fresiyton parsly to gamsh.
iping of Goconut cream, drizded ove.
tyouvant
2910828 53023 M Gt | sk 1 il tcon | cro, 1k, arion 2 b, iy s eppr, i s or .
2 cup shor g
2018/06/05 4:45:34 PM GMIT+ 1
20150608 10511 PM GHT10 it v read o s s Fr he oions in e soup cish uil golden brown
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o caibage ot o s 4 il o it and o 10 ol
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5.0ne carot cu o & R ot pste Saltand peppor
One besiroat grated 7 Cookerartrer 0
7.One th of tomato paste (100gr) joeo putthemin
8.0ne smal spoon of sugar. iy e s oo bt
and ground black pepper o yourtaste
10, Water a2 much as needed.
2018/06/13 454133 PM GMIT+10 | 2 Forcuarter Lamo shank ‘Saason lamb shanks with st and peppor heay
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20a ‘Grar ok, Gingr, farnel tops an alfan onion under the.
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ped Selta Pepper »
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s
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1 toaspoon Worchestershire sauce (asa nlese)
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