
Pur6eing fhe breqd. Whisk the mixture
to breok the breod into smol ler  p ieces
(obove). Return the cosserole to the mot
overo medium heotond br ino tothe boi l ,
then reduce ihe heot  to  moint6 in o
steody s immer.  Cook,  uncovered,  for  30
minutes,  whisk ing once or  lwice
(obovel to breok up the breod {urther.

Finishing the soup. At the end of the
cooking t ime whisk br isk ly  to d isperse the
breod evenly through the soup.
Remove the cosserole f rom ihe heot. Add
o chunk of  but ter  ond 4 to 6 egg yolks,
depending on thei r  s ize,  then whisk ogoin
to omolgomote them {obove).  Serve
the soup in wormed bowls (rrght).fJ

Moistening the soup. Preheot the oven to 200'C (400'F or Mork 6)
Lodle the soff ron-flovoured chicken broth over the loyered
ingredients in the cosserole lobove). When the iopmost loyer of
breod s l ices begins to f loot ,  odd onother  cup or  so of  the l iqu id.
Then put the uncovered cosserole in the oven.

Cooking ond serving. l.ei lhe cosserole boke for obout on hour:
much of  the l iqu id wi l l  be obsorbed by the breod ond o l ight  grot in
wil lform on ihe soup's surfoce. Serve the mourtoirnl ho^^o.l  ̂ ^
to shol low soup p lo ies (obovel .Z
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