Snquedients for 4

120 o of Barkey

1 White onion

1 Red onion

2 Shallots

| g

200 g of boiled chickpoas

2 PBoiled carrots

150 gu of boiled cheotnuts

5 tablespoons of Basil crnshed ith moskar with 4 spoons of ofie il (cofd pressed)
2 teaspoons of frach. oregana

12 Sraino of Pink Pepper

1 Leaspoon of frehly ground black pepper

1 teaspoon of fine s sl

1 £t of Vegetable Broth (Carol, Celery, Potato and Fomato)

2 tablespaono of tomata concentrate
Y% Slaco of Brandy

Preparation :

Chop the Oniona, the Colery and the shallols coarsely, place them in a Wok to slew for 4
minules with o glass of waler with strong flame, pous the ofite oif and fru for 6 minules, pows
the Brandy, add the Oreqano, the Pink Pepper and the Fomato Concentrate and cook al
mediwm flame for another 8 minutes, add the chickpeao, cheotnuts and baley and pour ladles
of seqetable stack unlill you coter them, you 3o cook for 20 minules taking care fo pows some
ladles of broth. When it is aboul to duy, add the boiled carmols cul into thin ofices, aafl, black
pepper and baoil pesto and 4 spaons of olive oif, caok for anather 2 minutes and sewie hot.



