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Jemsrt=il Cuisine Santé Creamy Lentil and Fennel Soup
e (Gluten Free)

YIELD 6 SERVING

Ingredients

30z Fennel, diced

2 0z Extra Virgin Olive Oil

11b  Lentil, cooked

1qt Water, boiling

8 0z Heavy cream

20z HACO-Swiss Cuisine Santé White Roux

% 0z HACO-Swiss Cuisine Santé Vegetable Stock

Preparation

Sauté the diced fennel in the Extra Virgin Olive Oil on medium heat. Add the cooked lentils to the sautéed fennel.
Bring 1 gt of water to a boil. Incorporate the heavy cream and the Cuisine Santé White Roux. Then add the Cuisine
Santé Vegetable Stock and simmer 5-10 minutes while stirring occasionally.

Setting
Garnish with chopped asparagus and some cilantro.

Specialty Ingredients

#726 HACO-Swiss Cuisine Santé Vegetable Stock

#730 HACO-Swiss Cuisine Santé White Roux
Extra Virgin Olive Oil

Nutritional Information

N utntlon Amount/Serving %DV*  Amount/Serving %DV*
Facts Total Fat 159 25%  Total Carb. 21 8%
Serv. size 8oz (257g) Sat.Fat 7g 35%  Fiber dg 15%
%:;2??;6245 Trans fats Og Sugars 2q

Fat Cal. 133 Cholest. 33mg 10%  Protein 10g
* Percent Day Values (DV) are %
basedona200caorie el iaminA 8%  ViaminC 15%  Calcim 4% lion 10%




