Prepare the
same delicious
fish stock
every day.

Whatever changes in your kitchen, you
can rely on NEW Knorr Professional Fish
Stock Powder - made with cod fish, to
deliver consistent fish flavour and aroma

without overpowering the end dish.»
ufs.com/fishstock ' |
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PROFESSIONAL

CHOWDER

20 g Knorr Professional Fish Stock Powder

I .
100 g Sweet corn B R i -

10 g Parsley, chobp
5 g Paprika ;1
2 g White pepper, powder

Preparation Method:

The Soup

«In a heavy pan melt the butter over medium heat, sau
onion, garlic and celery until softened.

« Add the carrot and sauté for another 20 seconds.
«Whisk in the flour and cook do not allow it to burn.

« Slowly pour the milk, cream, and the water.

«Whisk in the 3

« Continue to stir until thickened and heated through.
«Turn heat to low.

- On a separate pan, sauté seafood mix, with butter, add salt,
white pepper and paprika.

« Cook for 5 minutes.

« Add the seafood mix to the soup.

« Add sweet corn and cook for another 5 minutes.

« Finish with chopped parsley and served.
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PROFESSIONAL

Yield: 10 Servings

FISH:

3 Pcs Whole Fish, butterflied
200 g Red capsicum, diced
200 g Tomato, seeded, diced
200 g Green capsicum, diced
20 g Parsley chopped

100 g Onion red, chopped
20 g Garlic, minced

20 g Lemon slices

50 ml Olive oil

SPICE MIX:

10 g Paprika, smoked
5 g Turmeric powder
5 g Cumin powder

5 g Cinnamon powder
5 g Dry rosemary

2 g Garlic powder

5 g Oregano, dry

SALSA:

200 g Fava beans green, cooked

100 g Lentil black, cooked
100 g Tomato chopped
20 g Capers

80 ml Olive oil

20 g Parsley chopped
5 g Mint fresh, chopped
. 20 g Pine nuts, toasted
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