


Salmorejo Cordobés m

Kold tomatsuppe fra Cordoba
[Cold tomato soup from Cordoba]
Madopskrift [Recipe]

Ingredienser:

I kilo ftomater

200 gram hvidt bred [200 grs. of white bread]
100 gram olivenolie (Extra Virgin)

1 fed hvidlgg

10 gram salt . .
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Tilberedelse: Ingredienser c Profein (gr)  Fedi(gr  Kuhydrat(a) Fiber(gr)  Na(mg)
Skyl og rens tomaterne. [Wash and clean the Tomater 1000 170 7 3 3 s %0
fomatoes] Fiern skindet og kernerne sd kun selve trod 200 70 168 38 986 | 452 | 1040
fomatkedet er tilbage. [Remove the skin and the Oivenole 0 | s 5 999 o 5 o
seeds so only the ftomato meat remains]. Put detien o 5 s o Py oo | o8 02
blender, og tilfgj olivenolie, hvidlag og salt. [Put it in o " 5 5 5 5 5 pow
a blender, and add olive oil, garlic and salt]. Dekorér
med sma stykker af hdrdkogt ceg og serranoskinke. om 1915 | 15687 | 242 | 1067 | 1304 | 161 | S00¢
[Decorate with small pieces of hardboiled egg and Totol /100 gram W | n74 | 18 | 81 | % | 12 | %07

serrano ham].
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