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A Medley of Vegehbles with Pq$q

Storting the slow-cooking vegetobles. Shellthe fresh horicot
beons; cut up the trimmed corrots, pototoes, Ieeks, onions ond
squosh.  Br ing sol ted woter  to the boi l  in  o lorge pon ond odd the
vegetobles ond o bouquet  gorn i .  Spoon of f  ony scum thot  forms
on the surfoce o{ the l iquid os it relurns to ihe boil, then lower the
heot ,  cover the pon ond s immerfor30 minutes.

IVlokingo Pislou

Poundingftesouce. In o mortor, pound
some peeled gorlic cloves ond fresh
bosil leoves with soli ond pepper. Add
groted Pormeson ond stirihe mixture to
moke o stiff poste. Pound continuously,
groduol ly  odding sk inned,  seeded ond
chopped tomotoes, more cheese ond
ol ive o i l ,  unt i l the mixture reoches the
consisiency of o fluid poste. Slowly odd
more o i l  unt i l the souce is  th ick ond
creomy. Since pislou souce seporotes if
left to stond, stir it well before serving.

Adding quick-cooking vegetobles. Add sliced courgeiies
t obove, left),Frenchbeons cut into I cm (| inch) lengths ond elbow
mocoroni lobove, right). Stir well ond simmer, uncovered, for o
f  ur iher  I5 minutes or  unt i l the mocoroni  is  sof t  bui  s t i l ls l ight ly  chewy
ond the veqetobles ore tenoer.

Serving ond gornishing the soup. To serve, trons{er the soup to
o heoted tureen or  lorge eodhenwore vessel .  Lodle the soup into
wormed individuol bowls ond let the guests help themselves to
gornishes, such os groted Pormeson cheese or, os demonstroled
here, f reshly mode pislou so vce lbox, left) .2
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