Ciorba de fasole cu afumatura
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DevicesTM6
Preparation time15 min
Total time1h 15 min

Serving size4 portions

Ingredients

1600 g apa

250 g fasole boabe

20 g ulei

50 g ceapa

1500 ml apa

300 g afumatura

100 g morcovi

50 g patrunjel

50 g telina

1 foaie dafin

1 cub concentrat de carne
5 g boia de ardei dulce
5 g sare

100 ml bulion
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Preparation steps

1.
2.

3
4.
5

Adaugati 1600 g apa si 250 g fasole boabe fierbeti 30 min./Varoma/invers/viteza 1
Stoarceti fasolea cu ajutorul cosului de inabusire si aruncati apa, puneti fasolea fiarta
intr-un bol

. Adugati 20 g ulei 50 g ceapa taiata marunt caliti 3 min./100°C/viteza 1

Adaugati 1500 ml apa 300 g afumatura fiebeti 10 min./Varoma/invers/viteza lingura

. Adaugati fasolea, 100 g morcovi, 50 g patrunjel, 50 g telina taiate cuburi, 1 cub

concentrat de carne si 1 foaie dafin fierbeti 30 min./100°C/invers/viteza lingura
Adaugati 5 g boia de ardei dulce si 5 g sare 100 ml bulion fierbeti 10
min./100°C/invers/viteza 1



