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HACO:

soups

Nothing works up an.appetite better than an excellent starter.

Mushroom Soup With Porcini Mushroom & Truffle Ravioli

MEWES &

159 urssalted bulter
1K porting mashrooirs, thinly liced
1

thyme sprin
q trulMe raviodi, blanched
4 chierail peicgs, for gamishing
Mushroom Soup
SI}g Haco Muskiroom Cream Soup

HHiml lukrwanm waber
1Himl fresh coeam
Saltandd fresshily groured black peppeer, 1o laste

Far the mushraom soupc Mix the Haco Mashroom Cream Soup and S00ml kekesam
waber in a sauoepan and Bring Bquid be a boil, stirring constantly unlil smooth. Reduce
heat and sirrmes for aboul 7 minubes. &dd in the fess cream and being mitoee bo.a bod
atqin, sliring cocasionally, Trarsfer mixloee bo.a fod peocessor and pulse until smoath.
Seasnn 1o laste with salt and freshiby ground Back pepper.

Heat anolber saucepan with e orealted butter and saulé the diced porcini meshnoome
and Uhyrree sprig until tendes Sedson bo Laste with =alt and Treshby ground Back peppe.
R thee saautied mushnoome Tnom tee sauce pan and el wside, Keep warnm,

T serves Flace a Lablespoan of sautéed masbecorms in the centee of each sersing boad

and ladie the mushreom soup dround and fap with a Handhed ruMe cdoli, Gamisk
with a sprig of cheril,
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