Vellutata efigiosa
Snqredients for 4
400 St of freoh Peas
1.6 litews of waler
22 SLearen of freah mint
4 tableapoons of oline oifl (cofd pressed)
Y Seaspoon of Fine Dea Dall

1 Leaspoon of freshly qround shile pepper
Ve Yellow Lemon

1 cup Doy Yogual
4 SLawrel feases

Preparation

Lok water boil in a pol of medium. capacily, pour the peas, 10 feares
of mint and the fawrel feares, cook for 12 minutes, remove the faurel
leaves and add the wemaining leaves of mint, taking care to grind of the
White Pepper directly abose, salt and blend ol with o DMediwm-
High Power Mlixer.
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sall, ofive oif and femon juice.

Oerse the likewarm Dellutata, pouring the sauce in the center.



