Rote-Beete-Suppe mit Krauterjoghurt 605

Typ:

Quelle: BBC Food kkkk

Bemerkungen: Nov 2012: Zusammen mit der beschreibenen Gewlirzpash eine Mischung

Zutaten:

Rezept:

aus Kreuzkimmer, Koriander, Schwarzkiimmer und Kamfa (2+4+1+1)
angebraten.

Den Joghurt mit Knoblauch und Salz abgeschmeckt.

Tolle rosa Farbe. Macht sich gut mit griinem Blaftdem Joghurt-Klecks!

For the spice paste

2 lemongrass stalks

2 garlic cloves

3 red chillies, deseeded
5cm fresh ginger, peeled
4 kaffir lime leaves

1 lime, juice only

For the soup

1 tbsp vegetable oil

2 banana shallots (or 4 round shallots), finelypghea
pinch sea salt

1 tsp cumin seeds

500g ready cooked beetroot, chopped

600ml vegetable stock

400ml can coconut milk

salt and freshly ground black pepper

For the herby yoghurt

2 tbsp plain yoghurt

1 tbsp fresh mint, chopped

1 tbsp fresh coriander leaves

5cm cucumber, deseeded, chopped

flatbread, to serve

1. For the spice paste, put all the paste ingréslieto a food processor and
blend until smooth (the smoother the paste theb#te soup, so take your time).

2. For the soup, heat the vegetable oil in a lpageover a medium heat. Add
the shallots, salt and cumin seeds and fry geatlya ffew minutes until the
shallots have softened. Add the spice paste anklfoo@bout five minutes to
release the fragrance.

3. Add the beetroot and cook for two minutes. Aldg $tock, bring to the boil
and simmer for 7-8 minutes.

4. For the herby yoghurt, mix the yoghurt with fresh mint, coriander and
cucumber.



5. Just before serving, put the soup and cocorlitimod a food processor and
blend until smooth (don't do this in advance ordblur will turn brownish).
Season with salt and freshly ground black pepper.

6. To serve, reheat the soup gently for a few resmuPour into bowls and swirl
in some of the herby yoghurt. Serve with flatbread.



