Signature
house-made
SOUpPS—

made simple.

ADD TO

YOUR MENU!

AVG. COST/ SUGGESTED PROFIT/
SERVING MENU PRICE SERVING
$0.41 $3.49 = $3.08

Cauliflower florets steeped in boldly flavored potato and cheddar cheese soup.

PREP TIME 30 MIN. « COOK TIME 15 MIN. * YIELD « 64, ONE-CUP SERVINGS
INGREDIENTS

2 pch

3 gal
/> cup
3lb
21b

1tsp

Potato Pearls®
Premium Nature’s Own
Mashed Potatoes

Water
Vegetable soup base

Cauliflower florets,
frozen

Sharp cheddar cheese,
shredded

White pepper, to taste

PREPARATION
1. Whisk water and soup base in a large soup

pot until base is dissolved. Heat mixture
over med-high heat to a boil, whisk in
Potato Pearls® Premium Nature’s Own
Mashed Potatoes until smooth. Lower heat
to a simmer and cook, stirring frequently
until smooth, about 5 min.

. Stir in cauliflower. Cook, stirring frequently,

until cauliflower is tender, about 5 min.
Blend with an immersion blender until
cauliflower is in small pieces. Gradually stir
in cheese until melted, about 5 min.
Remove from heat, season with white pepper
and serve.

ADD TO
YOUR MENU!

AVG. COST/

SUGGESTED PROFIT/
SERVING MENU PRICE SERVING
$0.58 $3.49 _s2.91

A potato and leek soup finished with tangy buttermilk and garnished
with diced potatoes and herbs. Served hot or cold.

PREP TIME 30 MIN. « COOK TIME 45 MIN. * YIELD * 20, ONE-CUP SERVINGS
INGREDIENTS

1pch

8 cup

2 cup
2 cup

2 cup

1Tbsp

1% cup

2 gal

2 cup

1Tbsp

Potato Pearls® EXCEL®
Original Recipe Mashed
Potatoes, prepared*®

Golden Grill® Diced
Potatoes, prepared,
cold

Butter

Leeks, trimmed, thinly
sliced

Onions, thinly sliced
Salt, kosher

White wine

Water

Buttermilk

Black pepper, finely
ground

Garnish

Herbs or micro-herbs
(parsley,chervil, or fennel)
chopped

Capers, drained,
chopped

Olive oil, extra virgin

PREPARATION
1

Prepare Potato Pearlse EXCEL® Original
Recipe Mashed Potatoes, according to
package directions, set aside.

. Prepare Golden Grill® Diced Potatoes,

according to package directions, chill.

. Melt butter in a large stockpot over

5.

6.

7.

medium heat. Add leeks, onions and salt.

. Cook covered, stirring occasionally, until

vegetables are soft and translucent,
about 10 min.

Add white wine and reduce by half, about
5 min.

Add water and bring stockpot to a rolling
boil, then remove from heat.

Blend with an immersion blender until
vegetables are smooth, about 1 min.

Add Potato Pearls® Mashed Potatoes while
continuing to blend until smooth,
about 1 min.

. Stir in buttermilk and black pepper.
. Serve hot or cool the soup, stirring constantly,

inan ice bath to 40°F.

. Prepare gamish by tossing Golden Grill®

Diced Potatoes, herbs and capers in
large mixing bowl, refrigerate.

12. Serve soup cold or hot garnished with diced

potato mixture. Drizzle soup with
extra virgin olive oil.

* Note: Can substitute other Basic American Foods

Mashed Potato products.



Classic, flavorful soup with quick, easy prep.

PREP TIME 15 MIN. « COOK TIME 25 MIN. « YIELD 21, ONE-CUP SERVINGS

INGREDIENTS PREPARATION

Santiagoe® Seasoned
Vegetarian Black Beans

1pch
2Tbsp Olive il

4.cup Onion chopped

1cup Celery, sliced
2Tbsp Garlic, minced

Crushed red pepper
flakes

3qt Vegetable stock

‘ 4cup Diced tomato

VG. CO SUGGESTED P T/
SERVING MENU PRICE ING

YOUI:IBIEJS: $0.95 $3.49 n.54

1tsp

Qnion& PotatoSoup

AVG. COST/ SUGGESTED PROFIT/
DD TO SERVING MENU PRICE SERVING

YOUR MENU! $0.69 $3.49 $2.80

AVG. COST/ SUGGESTED PROFIT/
PR SERVING MENU PRICE SERVING

YOUR MENU! $0.53 $3.49 $2.96

Sweet caramelized onions and tender sliced potatoes swimming in a savory
vegetable broth, crowned with a golden-brown French baguette and
melted cheese.

Indulgently rich pureé of potatoes, onion, and cumin. Garnished with
sour cream and parsley.

PREP TIME 30 MIN. « COOK TIME 45 MIN. ¢ YIELD ¢ 52, ONE-CUP SERVINGS

PREP TIME 30 MIN. « COOK TIME 40 MIN. « YIELD ¢ 40, ONE-CUP SERVINGS

INGREDIENTS PREPARATION

Classic Casserole®
Scalloped Potatoes

INGREDIENTS PREPARATION

Potato Pearls® Extra

1
Adtn Rich Mashed Potatoes

1crtn
/ :1b  Butter or margarine
Yacup Oliveoil

cup Onion, chopped
Sweet onions, halved, Sl » chopp
sliced thin 5% cup Water, hot

Yacup Sugar

41b

3/,cup Vegetable base

Water, boiling

2l (190™-212°F)

1gal Milk

Yacup Vegetable soup base 2tsp Cumin
40 each Baguette slices, toasted 1tsp White pepper

Gruyere cheese, htsp Nutmeg

26 redded

3qt Pumpkin purée
2cup Sour cream

2cup Parsley

For more ways to
menu more BAF products
this winter,

BASIC AMERICAN FOODS} 2185 N. CALIFORNIA BLVD., SUITE 215, WALNUT CREEK, CA 94596 BAF.COM

BASIC AMERICAN FOODS™ IS A TRADEMARK AND POTATO PEARLS;” GOLDEN GRILL;"
CLASSIC CASSEROLE®” AND SANTIAGO® ARE REGISTERED TRADEMARKS OF
BASIC AMERICAN FOODS.




