
Cream of Lentillon soup topped with pieces of foie gras
(preparation 10 minutes- cook time 40 minutes)

200 gr of lentillons, 1 carrot, 1 onion, a bunch of parsley, 1
small block of cooked foie gras,

25 cl liquid cream, 1 lifter of chicken broth.

Peel and slice the carrot. Mince the onion. Brown together in
olive oil. Add the lentillons and cover

With chicken broth. Add chopped parsley and ground pepper.
Cover and let cook for 30 to 40 mm

in broth.
Mix the velouté and add the cream. Pour the velouté into bowls

to serve.
Add small pieces of the foie gras. Sprinkle a pinch of crushed

red pepper (espelette piment) for flavor.
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