[ngredienitpo,

1 A3 bugternut pumphin, d TbldSpp butter, 1 onion
(rhiced ) 1 garlic close (daphed) app. 300 mL
vegetable prtochk 1 TbLSp grownd. ginger, & TbLdpp
Lemon juice, 1 bay Leaf, 300 mL milA, pelt, pepper, £
TbhSpp white wine vinedafr, @ few page Leausen AO

3Q,r4z_x;pl1_,
Prepq,f'q,/t/lcﬂz_;

Peel the pumphin and remose the peednp (Cut rthe
fleph ingo cubenp Melt the bugter im o big pot, cdd
the garlic, onion amnd ginger. Fry gently wnitil pofE.
Addl the pumphin, 2opp with the onion for « few
minugen. Add the proch amd bring 20 boil Add the
reaponind (palt, pepper, bay Leaf, Lemon juice,
vinegar) (over amnd pimmer gengly for app. O
minuten, Dipcard the bay Leaf amnd blend the powp
wn il  pmooth. Add the milh amnd reheat gently.

AoLé‘,a_p,t the peaponing. Garniph with the page Leawvep.

Enjoy!



