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Porcini Mushroom Soup
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Ingredients:
Menu Porcini Mushroom Plain Slices, porcini mushrooms sauce, granulated bouillon concentrate,
minced garlic, minced parsley, flour, medium-sized onion, butter or olive oil, salt, black pepper.

Preparation:

1. Sauté the onion in a small amount of butter or oil until translucent.

2. Add the porcini mushroom slices and delicately brown.

3. Add the Sauce foundation with porcini mushrooms and mix thoroughly with the flour, passing it
through the strainer so as to avoid lumps.

4. Cook for a few minutes and add the Gran Cuoco bouillon concentrate.

5. Simmer after adding garlic and parsley. Season with salt and pepper to taste.

6. Serve the soup hot with crostini (toasted slices of bread) sautéed in butter.
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