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  1. Collect Ingrediants





1.10 1  


   Chopped 


   Boiled 


   Egg








1.9  ½ cup  


       Raisins





1.8  2-3 cups


      of Yogurt





1.7  ½ cup of  


       Cream





3.1 Peppers





1.6 ¼ cup 


     Green 


     Onions





1.5 2 tsp Salt





1.4 ½ tsp  


      Pepper





   Soupe Mast





1.3 1 cup Cold  Water





1.2 1 tlsp of  


      Parsely





2.  Soak Raisins 


(5 min)





3. Put Yogurt in bowl and


    add:





3.6 cream 





3.5 Chopped Egg





3.4 Ice


      Cubes





3.3 Cucumbers





4.  Pour off Water from 


Raisins.





3.2 Green   


      Onions





1.1  


1 Chopped


   Cucumber





4.2  Add Raisin


Water to Yogurt





4.1 Add  


      Water





4.3  Mix Yogurt well.








6.  Garnish Yogurt with Parsely and dill.





5.  Let Soupe stand in refrigerator (2-3 hours)





   Soupe Mast, cont.





7.  Serve Soupe Mast 


(4-5  servings)rvings)











