
CHAMPIGNON MUSHROOM VELVET SAUCE
Category: Soups and Stocks

Additional information
Vegetarian

Created: on 2013-11-18
Qualified by: Supercook FR
Suggested by: Supercook FR
Total preparation time:
27:20 Minutes

Suitable for machine:
- SUPERCOOK SC110
- Supercook SC250
- Supercook SC300
- Supercook SC350
- Supercook SC400

INGREDIENTS FOR 4 SERVES
500 gram fresh Paris mushrooms (or brown mushrooms)

2 large onion

2 clove garlic

2 small potatoes

600 milliliter chicken stock

150 milliliter milk

1 pinch salt

1 piece pepper

Creme fraiche Cheese

STEP BY STEP - PREPARATION
To see the full recipe, please log in.
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