
Sopa Castellana 
Casti li an G ar li c  Sou p 
 

Ingredients: 
2 tablespoons olive oil 
4  g ar lic  c loves,  c h opped  
2 c h or iz os,  slic ed  
4  c u ps w ater  
3  to 4  oz .  pr osc iu tto or  ser r ano h am ,  c u bed  
1  teaspoon salt 
1 / 2 teaspoon papr ik a 
4  eg g s 
4  ( 1 / 2-inc h -th ic k )  slic es toasted  d ay -old  br ead ,  c u bed  
 
D irec tio ns: 
1 .  H eat oil in lar g e sau c epan over  m ed iu m  h eat u ntil h ot.  
    A d d  g ar lic ;  sau té  slow ly  u ntil g old en.  
 
2.  A d d  c h or iz o;  br ow n.  
    A d d  w ater ,  h am ,  salt and  papr ik a.  
    B r ing  to a boil.  
    R ed u c e h eat;  c over  and  sim m er  5  m inu tes.  
 
3 .  B r eak  eg g s,  one by  one,  into sau c er .  
    S lid e eg g s g ently  into sou p;  ar r ang e br ead  c u bes ar ou nd  eg g s.  
    C over ;  sim m er  an ad d itional 5  m inu tes or  u ntil eg g s ar e poac h ed .  
    R em ove bay  leaf  bef or e ser ving .  
    D ivid e eg g s,  br ead  c u bes and  sou p into ind ivid u al sou p bow ls.  
 
4  ser ving s 


