Vibrant. Fresh. Alive. This chilled summer soup brings some serious flavours to your table.

This recipe contains food supplements, do not exceed the daily dose.

e 2 tablespoons extra virgin olive oil

e 100g shallots, chopped

e 250g mushrooms, chopped

e  750ml chicken or vegetable stock

e Pepper and a clove of crushed garlic

e 2 servings (52g) Formula 1* Savoury meal, Mushroom & Herb flavour

e 2 sachets (4g) Microbiotic Max food supplement**

e 1-2 tablespoons natural yogurt

e 1 serving (pack) (12g) Protein chips, sour cream & onion flavour

e Pour the olive oil into a saucepan over a medium heat. Add in the chopped shallots and
season with a little salt and pepper. Stir to mix then turn the heat down to low and cook the
shallots, covered with a lid for 7-8 minutes, until tender.

e Add in the chopped mushrooms (they can be chopped in a food processor) and cook with
the shallots for 8-10 minutes over a low to medium heat until they are well cooked.

e Now add in the stock and bring up to the boil, allowing it to simmer for 20 minutes then take
off the heat and allow to cool.

e Once the soup has cooled, pour it through a sieve then whisk in the Formula 1 Savoury meal
and then gently stir the Microbiotic Max, and season to taste.

e To serve, pour the soup into cold bowls and top with a blob of natural yogurt and a good
scattering of broken up protein chips!



e Sugars: 3g

if a Herbalife Nutrition product is used in a heated recipe, some vitamin
Is in the finished product may decline in comparison to label values.
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