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The Bomenerks Colinfinte' Method of

Composed Soups”

beany of wang Bonswerd:s Culindrte Glaces for soup stock, is that anybody can desgn their own Compond Smap and have it be
the star of the meal The sim plicity of this approach 15 dem enstrated by isolating just the soup mock portion of the mcipes presented
below, so that you can me how sasy it is to got sarted For the final touchas, use the meipes found st were foerod d o oon fraci pegallery, or
amply apen your own refrigarator and com poss & soup wang las ght's left overs.

The soups you can make are limived only to your own imagination

Asparagus Soup with Asparagus Flan
Swp Hase Ingredients:

Bonewserks Culinkrie” Chicken Glaue
4 Ews whater
1 Cup  diced kok
1 Cup  diced camot
1 Cup  diced celery
1 this  zald

[ ] Azparggus cuf into 1" pleces

fathod! Plae ingredients info Sock pot znd sim mer 30
minufes Place inblendad, pures and adjust sexoning,
FeciEm vt uad & fegm TTY

Passillo Pepper Soup with Pork Carnitas

Sou;u Base Ingrediants:
11b Bonewerks CulinAne’ Elite Yaal Demi Glace

Cup  dicodyallaw onions
Cup dicedcamots
dicad t amatoss

Cup  dicedcalory

Cup  dicedieek

U diced muEhrooms

salt and pepper to taste

1 ibls  wegetable oil
4 Cupd  waler

il el el b
E

Adethod Sauté all vegetables in 1 ible weget able ofl wnth transtucent 1 or approsi.
mately 35 mirnstes. Addwster and Bonewerks Culindrie” Elnte Yesl Demi @uce and
simmaf 25 minwtes, Strain and et sside. Keep warm,

trace ek o pagm 7

Potato Leek Soup with Caged Oyster,
Créme Fraiche and Caviar

Soup Base Ingredients:
Cupe  Water
] Bonewerks CulinArte® Chiden Glace
Cup  diced Lesks
Cup  diced Carrols
tupes  peeled diced russet Potato
Salt & pepper 10 tade
1 The  Wegetable O

Method: Seutd leeks carnots, wnd celery in it vegetable ol urdil trars
hacerd, approximataly 3- 5 mindes Add wale Boneweris CulinAde”
Chicken Ghicg, podatoas and simmer 20 mirtes, Pures 300 Keep waim,
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Braised Lamb Shank and Barley Soup with Porcni
and Eryngit Mushrooms, Horseradish Polenta Raft
Soup Basa fngradionts:

Mdethoo-Saue 3l wegetable in 1 thk woetabke ail until tmrehee n

2 b Banewa ks Culingrte” Ea veal Dens Glice  approximataly 3 minuses, &dd water, Bonevwerks Culnara” Elite Veal Dam
2 cups  diced vellow onions Gloe and sirmmer 20 minutes, Strain set aside. Resene ¥ soupstock for
2 Cups  diced tonmio mb shank bRising
2 cups  diced mushmoon
2 Cups  diced lealks
2 Cups  dicedosmow
2 Cups  dicedeelkny
Zalt snd pepper o Emite
1 thE  wegetbleod
B Cups  water
fngrediants, Aethoo: in bot skl and 2 the vegetabie ail searoff lanmb shanks until sell
1 burch broccolin browred. DRincil 2dd4 oupsvesl sockand bmize inower4% 55 mnutes until
4 ks ks s ks tindar, S a0 2 bk wegetabie ol Saute off in kot skilket s lRed porani
4 the  wegetble ol and ervngiv rshmo e urtil browened, 244 rninutes. Seasonwith st and pep
1 ks poreine mus hs e 3 loed paf st ancls, in s pafate pod, Bl 1 ¢ up warter (or chic ke nomoc B with 1 cup
1 b aragna s hmome s liced poderita. Sirormer 15 minutes. foldint thé homemdieh 1 thk Pamesn dheess.
1 Cup palent PoUr Ut on o 207 grrssed dhadt pan with siddes Balks in owinfordd mimutes,
1 Cup  waEter St aside tocood. £ utout pofents mit and st aside, Searmoff broooolin spear
i bk hormmdish il tarckar 55 minifed, Setadide Inddups @Bad boiling wate r, Sdd & cupd
1 the  grated Pamesn cheee bardey, cook until done &-5 minutes Strain et side.
Salt aned peppa oo taete
4 Cup  Bonewerks Culindete” Ele vesl soup Stock  Azsemony in ke bowl Bdi inwssl Aock soup, dnd b oupoooked bardey,
2 Cups  Barey Ploe 1 kb shank resting againet side of bowl. On one side of Bimb shank
4 Cups  waEter plee bmowling spear On both zides of shank, plce pomini and erngil

md bell pepperout into four
diarmond piece

ronshrooere. Armnge poknts mEitince per of bowl toppedwith red pepper
dierand,
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Pure Classical StockReductions
Make Excellent Soups
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for perfect hrmmnlngﬁlmﬂ"sil:ﬂl‘p&l& -V
ings and skimmings for upto 12
hours, and natural reductions of up to
nine hours.

Our fresh “ a2

Just defrost, add water and seasonings nous
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