Amoumt Measurs Inovedient - Freparation Method

tablespoons olive oil
mecliuim rad bell pepper - seeded and choppead
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lesb - white parvt onlys chopped
meciiom carrot - peeled and chopped
mEciLm orion - chopped
L rich ohicken stock

prrbato - pesled arnd chopped
EErios frash thums

ooy leaf

heawvy cream
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spoors buther - sliced
it and white pepper

Heat 1 tableszpoon olive odl :'m & laros =
carvots and onions urntil soft, aboot 18 minutes, Hodd stock, potstoss, thums arncd bae
Imcreasse heat ared simmee unhl vecdueed b o thivd, about 30 minutes,

Foras in s blender in batohes, Strain soue back into the saucepan arnod ad oream.

abmEpan ower mecd-lon heat. Saube peppers,

lmmbos,
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L5 minutes or until reduced o desived consistenoy. Femove from heat ardd stiv in rensining

olives oil argd bobtber until melbed. Seaszon with =alt arc white pepper o taste,



