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> ngiﬂﬁ (clear soups)
> MUY (consomme)

> Yead (bouillon)
> Usa (broth)
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> asuaU (cream soups)
> LWeLsgU (puree soups)
» 11093 (chowder)
> yUngla (bisques)
> gUNLAErIaYUUsea1910 (specialty and national soups)
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Y#a4 (bouillon)
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> q;ﬂ‘la (clear soups)

usan (broth)
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> ngﬂﬁi'fu (thick soups)

A3NYU (cream soups)
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(specialty and national soups)
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Minestrone (Italy): Vecgetable soup, tomatoes, bean, and pasta.

Camaro (Brazil): Brazilian shrimp soup. its consist shrimp, tomato

puree, coconut milk and red paprika.

Borscht (Rusia): Made from red beet and beef.
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Scotch Broth (Scotland): The main ingredients are usually barley,
dice of beef or lamb, carrots, turnips, cabbage, and leeks.
Petite Marmite (France): Flavorful French soup made from a variety

of meats.It is usually made from beef, chicken, marrow bones and

various vegetables including cabbage




J guuszanani

Vichyssoise (France): Cold soup made from potato, leek and cream.

Clam Chowder (USA): New England clam soup that contains clams

with milk, potatoes, onions, and bacon.
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YUIAUINIFIU (standard portion sizes)
1) 91915138UNUERY (appetize) USHNaUESN 6 — 8 oz (200 — 250ml)

2) 91151UNAN USUauldsn 10 — 12 oz (300 — 350ml)
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E-Mail Sansanee.th@rmutp.ac.th
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