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Characteristics

✓ Creamy texture
✓ Natural colour
✓ Exceptional flavor

Preparation

✓ Sauté finely chopped onions in a frying pan with a touch of olive oil until they are lightly grilled.
✓ Slice fresh mushrooms into small pieces and incorporate them into the pan to soften. Introduce 

crushed garlic to enhance the flavours.
✓ Prepare a soft paste by combining Naturis’ Y210 rice flour with a small amount of olive oil and add it to 

the frying pan.
✓ In a separate saucepan, bring water to a boil and add the mushroom preparation. Boil it for 5 minutes.
✓ Blend the soup using a high-speed blender until achieving a consistently smooth texture

Ingredients Dosage

Fresh mushrooms 18,00%

Onions 7,20%

Garlic 0,73%

Pepper 0,072%

Naturis Y210 1,8%

Water 72,20%

Creamy mushroom soup, with velvet texture and exquisite flavour

Benefits

✓ Replace modified starches
✓ Creamy texture
✓ Neutral taste
✓ Clean Label
✓ Gluten Free
✓ Cost savings

MUSHROOM SOUP
P R EG E L  R I C E  F LO U R  Y 2 1 0

C
LE

A
N

 L
A

B
EL

 S
O

LU
TI

O
N

  S
A

U
C

ES
 A

N
D

 S
O

U
P

S


	Default Section
	Slide 1: Application sheet

	Optie 2
	Slide 4: MUSHROOM SOUP Pregel rice flour Y210


