
Ingredients for 4 dishes
125 g crème fraîche

50 g butter

50 g Bresc freshly chopped onion

50 g dill, chopped

40 g lemon juice

20 g flour

20 g Bresc WOKgarlic

20 g Bresc couscous spice mix

10 g Bresc horseradish puree

2 cucumbers (peeled and diced)

2 trout fillets, smoked

1 potato (peeled and diced)

1 spring onion, sliced

4 dl chicken stock

2 dl milk

salt and pepper 

Preparation
Heat the butter and fry the onion and WOKgarlic in it until they are transparent 

but not brown. Add the flour, the diced cucumber and diced potato and fry for 

1 to 2 minutes. Add the chicken stock and season with couscous spice mix, 

horseradish puree, salt and pepper. Allow to simmer gently on a low heat for 15 

minutes, then leave to cool. Puree the soup met de lemon juice, milk and half 

the dill. Spoon the crème fraîche into it and chill the soup. Pour the soup into 

soup bowls. Split the trout into portions and divide them evenly with the spring 

onion over the bowls of soup. Garnish with the remaining chopped dill.

Chilled 
cucumber soup

Tuscan 
vegetable soup 

Must-haves for the kitchen

 Wok

Chilled, ready-to-use flavourings. Wok ingredients 

preserved in sunflower oil. The pure flavours of these 

basic ingredients are quite pungent, so you do not 

need to add any other herbs or spices. This series has 

been specifically created to use in quick dishes based 

on Asian cuisine. The combination of warm, refreshing 

and piquant flavours means that these three products 

complement each other well. It’s the perfect basis for 

all wok dishes and soups.
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Inspirational Africa & Asia

Mahghreb

These flavourings from North-African cuisine are 

absolutely perfect to add to soups, thanks to their 

versatility and the large number of herbs and spices 

these products contain. Characteristic and commonly 

used ingredients are: cinnamon, saffron, cumin and 

coriander. This cuisine is renowned for its spicy, rich 

flavours.

Persian pome-
granate soup 

Ingredients for 4 dishes
500 g lamb mince

5 dl chicken stock

2 dl pomegranate juice

225 g Bresc freshly chopped onion

50 g Bresc ras el hanout

50 g basmati rice

50 g yellow split peas, dried

30 g Bresc garlic chopped

20 g cane sugar

20 g mint

20 g marjoram, finely chopped 

20 g Bresc coriander puree

20 g parsley, chopped

20 g Bresc harissa

10 g butter

1 pomegranate 

salt and pepper

Preparation
Mix the lamb mince with the ras el hanout, harissa and 150 g of the onion 

and season with salt and pepper. Shape the mixture into small meatballs 

and fry them in butter until they are light brown. Heat the butter and add 

the garlic, yellow split peas and 75 g of the onion. After 5 minutes, add the 

chicken stock, pomegranate juice and cane sugar. Allow the soup to bubble 

gently for 75 minutes. Add the meatballs, marjoram, coriander puree and 

the basmati rice and let the soup to bubble gently for another 15 minutes. 

Season with salt and pepper. Garnish the soup with the mint leaves, parsley 

and pomegranate seeds. T. +31 (0)183 200 000 
info@bresc.com • www.bresc.com 

Inspiration 
for soup

Full meal soup 
of artichokes, carrots 

and chickpeas
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