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RECIPE: VEGETABLE BROTH

FRUITS
Lemon, 0.16 oz.
Orange, 0.07 oz.

SPICES & SEASONINGS
Bay leaves, 1
Turmeric, 0.16 oz.
Dried thyme, 3 sprigs

VEGETABLES
Garlic, 6 cloves
Tomato (medium), 2
Fresh Italian parsley, 10

MISCELLANEOUS
Extra virgin olive oil, 2 tbsp.
Spanish chorizo or Andouille sausage, 2 oz.
Yellow Spanish onions (medium), 2
Fennel bulb, 1 cup
Poblano chile, 0.5 cup
Dry white wine (suggested brand: B.R. Cohn), 2 cups
Balsamic shallot mustard(suggested brand: B.R. Cohn), 0.5 tsp.
Vegetable stock, fish stock or water, 2 cups
Tarragon champagne vinegar, 2 tbsp.



