ORIGINAL FX MAYR
VEGETABLE BOUILLON

This is much more than just a clear soup: our alkaline vegetable bouillon is
?q exceptionally nutritious and tasty. And it is ideal for freezing or bottling.

200 g carrots 20 g dried tomatoes 2 sprigs rosemary, fresh
200 g yellow carrots 2 bay leaves, dried 2 sprigs thyme, fresh

200 g celery stalks 1 tsp fennel seeds, dried 2 tsp salt

200 g celeriac 2 sprigs lovage, fresh Optional: leeks or onions
200 g fresh fennel 2 sprigs parsley, fresh

1.5l water

1.5 l vegetable bouillon
(from the day before, if available)

PREPARATION

» Wash the vegetables well, scrub (but do not peel) and chop
finely.

«  Place themin a large saucepan. Add all the liquid (water and
bouillon, if available), dried tomatoes, bay leaves and fennel
seeds. Bring to the boil, reduce the heat and simmer for 2-3 hrs,
leaving the lid off.

+  Add water occasionally throughout. Add the fresh herbs
10 mins before the bouillon is ready. Strain with a fine-meshed
sieve or pour through a cloth, and finally season with salt.

+ You can season the bouillon with other herbs and spices
(ginger, chillies, coriander, etc.) as desired.




