Creamy Asparagus Soup

Asparagus is a very healthy foodstuff which contains primarily
potassium, phosphorus, sulphur, calcium and magnesium, but
also other micro-elements like copper, zinc, iodine and
fluorine. Concerning vitamins, it has most vitamin C, almost
all B-group vitamins, as well as provitamin A. Asparagus
improves the action of heart and kidneys. So, today I want to
show you a very delicious and healthy creamy soup.

INGREDIENTS :

500 g of asparagus

1500 ml of vegetable broth
2 spoons of butter

2 — 3 spoons of cider vinegar
8 rosemary needles

1 tea spoon of thyme

400 ml of cooking cream

1 cm of ginger

1 g of pepper

salt

5 g of sugar


http://meriscookingtime.com.hr/2018/05/01/creamy-asparagus-soup/?lang=en

2 onions
PREPARATION :
1 . peel the onions and chop them into tiny squares ..

2 . wash the asparagus, cut off the lower parts of the top and
chop into thin slices ..

3 . peel the ginger and cut it into thin slices ..

4 . put butter in the pot to get warmed, and cook onion,
asparagus and ginger on lower heat ..

5 . pour cider vinegar, add sugar and continue cooking for 2 —
3 minutes ..

6 . add thyme and rosemary and cook for 1 more minute, then
pour vegetable broth over it,

set the heat higher, cover the pot and let boil, after that
cook for 10 minutes ..

7 . add cooking cream, pepper and salt, according to your
taste ..

8 . let the soup boil, mix it well with a hand blender and
enjoy your creamy soup ..

If you like recipes from my blog, you can subscribe to my



YouTube channel for free

.. thank you for trusting me your Meri



