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Ingredients
200 ml  Fresubin Energy DRINK
Neutral .
150 g onions (1 medium size) Preparation
10 ml sunflower oil (1 tablespoon) Cut onions into fine strips and sweat in oil until
100ml meat stock glazed colourless. Top up with stock and allow
20 ml gfggﬂefp%?ngt) to cook for approx. 10 minutes. Add cream and
209 flour. type 405 Fresubin Energy DRINK Neutral and heat. Make
(2 teaspoons) aroux from flour and butter to thicken the soup,
5g DUaSy and season.
10 g white bread
o (Eé@%epatta)l cheese Toast the white bread and 1P
salt, pepper, nutmeg, cut into small croutons, bour the onion sou
garlic, chopped chervil top with cheese and - P
! ' _ into an ovenproof pot,
gratinate in the oven. cover the soup with a
] slice of bread and grated
Nutritional information per serving: Use to garnish the cheese, and gratinate in
Energy ..cc....... 767 kcal SOoup. the oven until the cheese
Protein .............. 20.6 g has melted and turned
Fat oo 448q golden brown.
Carbohydrate... 69.8 g
Fibre .o 00g A n
Tesubin {
\ D ¢
Alternative products: __0 .
Fresubin® 2 kcal DRINK el
Fresenius Kabi Deutschland GmbH FRESENIUS
61346 Bad Homburg, Germany, KABI

www.fresubin.com . .
caring for life




