
【Soup】

A botanova® -Lard Taste-

　Chopped garlic

B Turnip（�.� in cubes）

　Celery（�.� in cubes）

　Cabbage（�.� in cubes）

C Potato（�.� in cubes）

　Leek（�.� in cubes）

　White kidney beans

　Granular soy protein

　Piment d'Espelette*

　Salt

Water

　　　　　　　　Total 

9.4％

1.8％

7％

7％

5.9％

11.7％

5.9％

2.9％

1.2％

0.1％

0.2％

46.9％

100％

≪Preparation≫

Soak the white kidney beans in water the day before.

Pour boiling water over the granulated soy protein and 

leave for � minute. Then rinse with water, drain well, 

and smoke for �� minutes.

(We recommend smoking with cherry wood chips.)

≪Method≫

�）Put “A” in a pressure pot and cook over low heat to     

　bring out the aroma.

�) Put “B” in the pressure pot and stir-fry for � to � 　　

　minutes until the aroma of the vegetables comes out.

�) Add “C” in the pot and mix everything together.

�) Add water, lock the lid and cook for �� minutes.

This is a recipe for a Basque-style 

soup devised by Chef Wakasugi of 

the French restaurant “banquet” 

in  S app oro,  Hok kaido,  Japan .  

Basque soup is traditionally made 

with dry-cured ham and lard, but 

t h i s  r e c i p e  u s e s  n o  a n i m a l  

ingredient s. The deep flavor is 

i m p a r te d  b y  b ot a n o v a ®  - L a r d  

Taste- and soy meat smoked with 

cherry wood chips.

* Chili pepper named for the Espelette in the 
Basque region of France

【 R e c i p e  b y  K o h e i  W a k a s u g i 】 ( P l a n t - b a s e d )

B a s q u e - s t y l e  S o u p  w i t h  V e g e t a b l e s  a n d  S o y  M e a t  

Ingredients Method

*The information in this document is based on test data from our laboratory. Results may differ under different 
test conditions. *Please conduct your own testing prior to use and confirm that the product is suitable for your 
intended use and manufacturing process. *We are not responsible for any infringement of industrial property 
rights owned by third parties that may result from the contents of this document.
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