Potage sux Concombres
(Creem of Cucumber Soup)

_6=-T7 cups Serves l-6

1-1/2 1bs cucumbers (3, sbout 8 in long)
RrrXxyhrxyxyumurid.

- Peel the cucumbers, Cut 18-2L peper thin
slices, end reserve in & bowl for lester.
Cutthe rest of the cucumbers into helf-

~ 4nch chunks; you will have sbout h-1/2,

1/2 cup minced shellots, or e comb. of
~ shellot s, scellions, ond/or onions
3 Tb butter

6 cups 1iquid (light chicken btock or

cenned broth #nd weter
~ 1-1/2 tsp wine vineger

1/l tsp dried dill weed or terragon
i T quick-cooking ferins :
~ Selt end white pepper

-~ Cook the shsllots, scellions, or onions
slowly in the butter for severel minutes
until tender but not browned. Add the
cucumber chunks, chicken broth, vinegar,
snd herb. PBring to the boil, then stir
in the ferine., Simmer pertislly covered
for 20-2% minutes. Puree, end return the
soup to the pen, Thin out with more
l1icufd if necessery; serson cesrefully with
selt.

1 cup sour creem

1-2 ™ minced fresh dill, tsrrsgon, persley
Bring to simmer just before serfinr, end
beet in 1/2 cup sour cresm. Ledle into
soup bowls, plece = dollop of sour creem

in esch bowl, floet slices of cucumber

on top of creem, snd decorste with e
sprinkling of herbs.

over



To serve cold:

Best in 1/2 cup sour cresm, end stir
severel times =28 soup cools, Chill

snd servex® in chilled cups with =
dcllcep of eresm, thin slicses of cucumbsr
end sprinkling og leeks for esch cup.



