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Caldo Espanol (Spanish Cold Soup)
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Ingredients: 2 tomatoes (about 230g /80z); 1 small
cucumber about 150g(50z) ; ', red bell pepper; '
tsp olive oil; 1 cup fat - free superior stock
Seasonings: 1 tsp white vinegar: ': tsp sugar;
pinch of salt and pepper

Method:

i1}Wash tomato. Remove the seeds and cut into
pieces. Peel cucumber. Cut into 2 halves.
Remove the pulp and cut into pieces. Cut also
the red bell pepper into small pieces.

(2}Put tomato and cucumber into a blender. Add
in superior stock, olive oil and seasonings .
Blenderize until smooth.

(3)Filter the mixture for 3 times till no residues left.

{4)Refrigerate the soup for 2 to 3 hours to serve
chilled.
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Salmon in Oil and Vinegar Sauce
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Ingredients: 265g salmon sashimi; 1 tsp mashed
garlic; 1 tsp mashed shallot; 1 tsp mashed gin-
ger, some shredded spring onion; 1 egg yolk

Oil and Vinegar Sauce: 1 0z Japanese rice vine-

gar; ‘4 cup olive oil; some mustard paste and salt

Seasonings: 2 tsp sashimi sauce; a pick of whole

black pepper

Method:

(1)Cut salmon into small cube. Add in. seasonings
and marinate with mashed garlic, shallot and
ginger .

(2)Lay the marinated salmon on a plate. Garnish
with shredded spring onion.

{3)Mix the egg yolk with oil and vinegar sauce and
beat weil. Pour the mixture over or beside the
salmon. Serve.

Note: The dish can be served together with toasts
or crackers.
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almon sashimi
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Egg Pudding
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Ingredients: 1!; cups fresh milk; 2 eggs; 's cup

sugar

Method:

{(1)Add sugar in the milk. Cook over low heat until
sugar dissolved and the milk is about to boil .

(2)Beat the eggs. Slowly stir in the hot milk (or use
a blender and filter afterward) .

(3)Pour the mixture into a steaming pot. Lay the
pot in a baking tray filled with hot water.

(4)Put the tray together with the pot into the oven
and baked at 160°C for 40 minutes. Take out to
cool off. Serve.
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Cream of Tomato Soup
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Ingredients: 4 tomatoes; 1 tbsp diced onion; 1
tbsp diced celery; 1 tsp flour; some butter; 1 thsp
tomato paste; some whipped cream; 2 !4 cups
chicken broth; some minced parsley

Seasonings: pinch of salt and pepper

Method:

(1)Remove the skin and seeds of tomatoes. Wash
and drain. Dice.

(2)Heat butter together with vegetable oil. Add in
diced onion and celery. Fry briefly. Put in flour,
diced tomato and tomato paste and stir well.
Siowly stir in chicken broth and bring to the bail.
Then turn to low heat till ingredients are tender.

(3)Mash the above ingredients with a blender and
blenderize until smooth. Filter. Put it back into
the saucepan and reheat. Add in seasonings
and stir well. Turn off the heat. Stir in whipped
cream. Sprinkle with minced parsley. Serve.
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