




Recipe: Guatemalan-German chicken
broth with coriander, avocado & pico de
gallo

Prep time: 10-15
minutes

Cooking time:: 1
hour Di�culty: Beginner

Ingredients for 4 servings:

 Basmati rice (take as much as you want, if you want rice
at all. It is always cooked twice as much)
 1 chicken carcass (approx. 400g)
 2.1 liters of cold water
 The dark green upper part of the leek
 3 carrots (1 whole carrot for the broth, 2 for the �lling)
 60g celeriac (2x approx. 30g, one corner is for the
broth, the other for the �lling)
 2 large cloves of garlic
 4 cloves
 9 whole peppercorns
 2-3 bay leaves
 90g parsley root
 The white of the leek
 3 tomatoes
 1 lime
 1 shallot
 1 avocado
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 Chili (as needed), I prefer to use chiltepe, they are very
small

Preparation:

First you cook the broth. To do this, bring the chicken
carcass to a boil in the cold water in a soup pot. She will
start foaming. Skim o� this foam until nothing comes
out.

1.

When the water looks clear again and there is no more
foam, then add a whole carrot and a corner of celeriac,
the garlic cloves, cloves, peppercorns, the green leek
and the bay leaf and salt everything a little. Then cover
the pot with a lid and simmer on a low �ame for 50
minutes.

2.

While the broth is simmering, chop the veggies for the
garnish. Cut the second corner of celeriac, the parsley
root, the white part of the leek and the remaining
carrots into small cubes.

3.

Now you also prepare the pico de gallo. Finely dice the
shallots and tomatoes, add the juice of one lime, sea
salt and chili to taste. I prefer to use dried chiltepe
chillies. But they are hard to come by. The small red
ones from the Asia shop or jalapenos are also excellent.
But beware: they are very sharp. So it's better to start
with half and slowly work your way up.

4.

After 50 minutes, remove the chicken carcass from the
broth and set aside on a board. Also remove the rest
(celery piece, peppercorns, cloves, bay leaf, leek, carrot)
from the soup. It's just too overcooked now. Pluck the
meat from the carcass and return it to the broth. (If you
want rice, cook it now).

5.

Put the vegetables for the �lling into the broth, put the
lid on and simmer for a few minutes over low to
medium heat. The vegetables are done pretty quickly.
So it's better to try it from time to time. The vegetables
should still have a little bite.

6.

Chop the cilantro and add to the soup when the
vegetables are done. Stir and display.

7.

Peel the ripe avocado and cut into strips. Serve each
serving with a teaspoon of pico de gallo. Enjoy your
meal!

8.





The boiled rice is optional, but as an absolute and
convinced rice eater, I simply can't do without it, and with
rice this soup is really �lling.








