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Saffron Shrimp Soup

THhS Is a deliciowus Arst cowursSe or man Cowurse Soup Zo serve. The saffron Aaored broth
combined cwith the Shrimp and Veﬁez‘aé/es credtes a beactiful presertation and lovely aroma.

Ingrediests

| poana’ /62/‘38 MHCOo(eo/ 5/7/*//)1/9, pee/eo/, deveined and cut in i 1/2 inch /9/6685
| meditem cwhite onion, Hnely chopped

2 cloves garlic, firely chopped

| small Fennel bulb, Knely ¢hopped

| medicn ye//ozu crookneck 5§aa5/7, Ahalved /engz‘/’/a)/Se, and Z‘/}/‘n/y sSliced
I /arge red potato, diced

2 meditrm Comatoes, peeled and diced

2 cups baby spinach

2 /r/eo/fam carrots ) pee/ea/, /762/\/60/ /enﬁZ‘/?a.)/Se, and Z‘/?fn/y S//ACeo/

4 cups good guality Ash stock

Vi cup dry vermowdh or dry white wine

| Zeaspoon saffron Chreads dissolved in Vi cup hot codater

| Zeaspoon sa/t

/i teaspoon black pepper

/i cup extra w‘rgz‘n olive oil

4 lerion wedges

Prepardation

Dissole saffron threads in water and set aside.

Weat the olive ol in /arge cast rron or olher /arﬁe poi on medicnr hedd. Add ornons , fennel,
and pinch of salt and sawté wnti! transiucent, about 7 2o 10 rinutes. Add garlic and sacté
ancther 2 rinttes. Add carrcts and sawté ancther 2 rinites. Add Ash stock, vermoudh,
Strarned saffron water, salt, pepper and ér/ng 2he soup o a boil. Add potatoces, tomatoes,
and sguash and simsrer wunti/ potadoes are tender, aboud 10 rinutes. Add spinach and stir
wunti! spinach is eoilted. Add SAhrimp and Simmer for 2 sunules or wunti! shrimp has Curned
pl‘hf on all sides. Kemove Fror head and Serve /Mmeo/fczz‘e/y. Serve with sSliced lesrion wea/ﬁes.

XYou can prepare the Soup base atead of time and %eep on a low Simrer Chen add Zhe
S/’}rfmp when reao/y Zo Serve.

Serves 4



