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SOPA DE AGUACATE FRIA

Cold avocado soup

T 50g/20% butter Melt the butter and oil in a large
leek, carrot and garlic until tender.

T onion, Gnely chopped
Add about 750ml/1%/4 pints of the

reserved chicken stock and simmer
gently for about 30 minutes.

fincly chopped

wocados, pecled and stoned

ml/3 1 oz ol yogurt

lt nd ground black pepper

125ml/4 1 oz créme faiche

2 tablespoons chopped fresh coriander

Process the avocados in batches

3 with 1 litre/1%/4 pints of the
reserved stock in a food processor

or blender until smooth. Add the

2 camos vegetable mixture and continue to blend

j Stir in the yogurt and season ©0 o 3 smooth green puréc

i, shiced

3 garlic coves, halved

ste with salt and pepper. Add the
lime juice, and thin with stock if
necessary. Chill for 1 hour. Serve with a
swirl of créme fraiche, sprinkled with

chopped coriander.

Make the stock: bring the water
1 o the boil in a large

stock pot and add the chicken,

icepan or

vegetables, herbs, spices and seasoning.
Skim off any scum, lower the heat and  PREPARATION: 15 MINUTES
simmer for 1/2 hours. Cool and strain.  COOKING: 2 HOURS +
CHILLING TIME.
SERVES: 6-8
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POLLO AL CARBON

Marinated chicken kebabs

juice of 2 imes or lemons

1ot

T green chill_f

Blespoons olive oil

& chicken bress Bone and skin

breasts and cut

B bl
e svocsd,pedd soned and et e, A4 0 he
e PP stir genty until
B 2wingoniomchopped i orgughly coated,
BN ceksof tpomegranate  pefrigenate for at

least 1 hour.

[ | Make the marinade: squeeze the
Time or lemon juice into a large
L= bowl and mix in the honey,
chopped chilli and olive oil, until the
mixture is well blended and smooth

skewers and brush with the sauce: blend the olive oil and
marinade. Place under a preheated vinegar together in a bowl and

hot grill or cook on a barbecue, turning  then beat in the mashed avocado unil

3 Thread the chicken on to wooden 4 Meanwhile, make the avocado,

occasionally, unil the chicken is cooked,  thick and smooth. Stir in the chopped
PREPARATION: 15 MINUTES + tender and golden brown. Brush the tomato and spring onions, and then

1 HOUR MARINATING kebabs with more marinade if necessary.  the sour cream. Serve the kebabs
COOKING: 15 MINUTES accompanied by a mound of avocado

SERVES: 4 sauce, scattered with pomegranate sceds.
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CHURROS

Doughnuts

Cut the butter into pieces and
put in a large saucepan with the
L= water. Heat the water gently until
the butter melts and then bring to a
rolling boil.

Spoon the mixture into a piping
E bag fitted with a large star nozzle

Pipe it into 15cm/6 inch lengths,
cutting between them. Heat the oil for
deep fiying in a large saucepan.

150g/507 butter
3001/ 7z it water
150g/So0z flour
3w
T egg yolk
graced ind of 1 orange

Vegeable ol for decp fying

T ablespoon ground cinmsmon

Sift the flour at least twice and, as
2 soon as the water boil, tp it into

the pan all at once. Remove from
the heat and beat in the flour. Continue
beating until the mixture forms a ball
and leaves the sides of the pan clean.
Cool a little and then beat in the cggs,
the extra yolk and the orange rind

T50g/S0e caser sugar

PREPARATION: 20 MINUTES
COOKING: 10 MINUTES
SERVES: 4-6

Deep-firy the churros, a few at a
@ time, until they are golden brown,
turning them once. Remove and
drain. Mix the cinnamon and sugar
together and roll the churros in this
mixture. Serve with some fresh fruit.





