CHILI SOUP

Dal 1932

Produttors Specialitd Alimentari

Chef: Gianluca Galliera

Gluten Free

Method

Serves 5

Menu Ingredients

10 g Mais dolce in grani - Whole Kernel Sweet Corn - U40
1 tin Echili with beef - SD1

30 g Salsa di fuoco - Hot chilli Pepper spread - C57

g.s. Tortillas - Tortillas - 7045

Ingredients

g.s. Salt and Pepper

g.s. Parsley

200 ml Water

200 g Sour cream

g.s. Coriander

50 g White onion

100 g Yellow pepper, diced
100 g Red pepper,diced

Put Echili in a pot and add 200 ml of water. Season with salt and pepper and then add the diced red and yellow peppers, onion, corn

and coriander. Spice it up by adding the Chilli pepper sauce. Cook for 5 minutes. Sprinkle some fresh coriander on it, add some sour

cream , garnish with parsley. Serve with Menu tortillas.

Gluten Free Method
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