‘FEATURED ‘RECIPES

Lemon Coriander Soup

Ingredients

4-medium sized diced onions

5 toblespoon crushed gorlic

¥ teaspoon crushed ginger

e cup mixed sprovis

&= ¥ madivm baby corn diced

1 medium diced carrof

' cup pearl bonley holf soaked for an hour
1 cup diced mushrooms

¥e cup finely chepped corionder legves
5 cup roasted vermicelii

1 full table spoon chicken steck powder
400 grams chicken

1.5 - 2 litre woter

2 fablespoon olive oil

Saff to faste

Methaod

Heat oil und souté onions along with garlic and ginger. Onice they tum light golden brown and fragrant odd
the chicken pieces and souté for g few minutes. Add the baby corn, corret, mixed sprouts and sauté for o 2-3
minfues more, Combine barey ond chickan stock powder. Incorporate woter and let it beil in medivm flame
for about 30-40 minutes fill the barley is seft ond chicken is cooked. Put some mushrooms and vermicelli and
cook for further 5 minuies. Check if the scup needs salt as tha chicken stock has ensugh salt in it Cover with
o lid, cnd let it simmear for five minutes. Bemove from flame and add chopped corionder. Serve with lime
wedges.

Anmido 5 o performen  ador direcior, producer. pop and playback singer,
rulti-linguist, odvertising conceptuclzer, writer and poinfer. From starfing o3 @
teenage pop stor she has been an integral part of the Indian entertoinment industry
for almost 1T wears . She consulis for Oakwood Premier Pune and hos o passion for
cooking and gardening. She loves to create fusion foods, mixing her mother’s
krowledge of natorepathy with ingredients from arsund the world taught her to create
dishies she colls "saul foad”.

I Fave o passion for caoking: This soup 15 easy to moke and iz excellent fo have
swheer the season is chiornging, if vou have o cold or if you are feeling under the wedther
iried wont bo dvaid o passible flu. | bave gt s combination of the vegetables lugeiher
specifically o boost yaur immunity 1F you ke fo create o vegetaridn version you can
sirnply ol the chicken and replace Be chicken stock with vegetables shock powdes®




