
14 AUGUST

Heat the olive oil together with the butter in a large frying pan.  
Fry gently and softly but not brown. Mix together with the courgettes 
and oregano and season with salt and peper. Put on the stove for 10 
minutes at a medium heat while constantly stirring. Add the vegetable 
stock and continue stirring while it all comes to a boil. Turn the heat to 
a low postion, place a lid lopsided on the pan and leave to simmer for 
30 minutes and continue stirring. Put in the gorgonzola cubes till they 
melt. Blend the soup into a smooth substance. Now pour the cream into 
the soup. Be careful not to let it boil. If the soup is not a fluent liquid 
you can add more stock. Taste and season some more if required.  
Pour in preheated soup-dishes, pour in some left-over cream. Finally 
decorate with oregano and cheese.

2 tbs olive oil / 15 gr butter / 1 oni-
on roughly chopped / 1 kilo of sli-
ced courgettes / 1 ts dried oregano 
+ extra /600 ml vegetable stock / 
100 gr gorgonzola in small cubes + 
extra / 300 ml single cream

4-6 portions
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6 OCTOBER

Heat the butter in a soup pan. Fry the carrots onion mix for 1 minute. 
Add the cumin and coriander pouring stock over it.  Bring, while  
stirring, to the boil. Cover with a lid and simmer for 7 minutes. Rinse 
the beans with cold water and drain in a colander. Fry the bacon  
in a dry pan until crisp. Add the bacon and beans to the soup. Warm 
through for another 2 minutes. Season the soup with salt and pepper. 
Finally scatter chives on top.

30 gr butter / 750 gr carrot and  
onion mix / 1 ts ground cumin /  
1 ts ground coriander / 1 liter vege-
table stock / 800 gr tinned white 
beans / 125 gr chopped bacon /  
2 tbs chopped chives

4 portions



14 OCTOBER

Rinse the prawns under clean running cold water, peel them and remo-
ve any black gut. Brush the lemon-grass and put a knot in it. Bring the 
lemon-grass, zest and chicken stock to the boil, leave to simmer for  
5 minutes. Clean the shil take and cut into slices. Remove the lemon-
grass from the pan. Add the shi take, nam pla and zest. Leave to  
simmer  for 2 to 3 minutes. Cut the red peppers into very thin slices, 
place the peppers and prawns into the soup gently mixing and stirring. 
Bring the whole to the boil until the prawns become pink, taking about 
3 minutes. The soup can now be served.

500 gr of large prawns / 2  pieces 
of lemon-grass / 200 gr shil take /  
1 tbs of lemon zest / 1 liter chicken 
stock / 1 tbs nam pla / 2-3 tbs of 
lemon juice / 2 red peppers

4 portions



Roys’ Red peppeR soup

29 DECEMBER

Heat the butter in a pan, then stir and fry the onions and peppers for 
5 minutes. Add ground paprika, cube vegetable soup, chopped basil, 
wine and 200 ml of water, bring to the boil and further boil it all for 
15 minutes. Sieve everthing into a measuring jug and fill up with 
water till you have 800 ml. Melt again more butter in a pan, add flour 
while you stir. Then add the tomato purée while you are stirring the 
sieved soup. Keep stirring till the soup has thickend. Season with salt 
and pepper. Finish by putting some cream on top of the soup then 
lastly decorate with basil leaves.

Butter / 2 onions, finely chopped /  
4 red peppers in sliced pieces /  
3 ts ground paprika / 1 cube of  
vegetable stock / 4 ts of chopped 
basil / 200 ml dry white wine /  
5 tbs flour / 2 ts tomato purée /  
6 tbs single cream / basil leaves

4 Portions


