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Sweet soup with blueberry jam and dried cranberries


Ingredients


1,5 litres od water


200 ml of blueberry jam


100 g of dried cranberries


2 slices of lemon


100 g of dried apples


50g of raisins


3 spoons of cugal


2 spoons of starch and 50 ml of water


homemade pasta ( you can make this pasta of 100g of flour and 100 g of water)


Boil up the water and put the pasta into it. Boil for 2 minutes and then add the dried apples. Now you have to boil for about 5 min. Mix the water with the stach and while stirring pour this into the boiling water.Then add the blueberry jam, dried cranberries, lemon, raisins and sugar. Boil for 5 min. The taste is the best when the soup gets cool. You can add some sour cream.
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RECIPES FROM LITHUANIA
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