
Soup of “Beldroegas” 

Or 

Soup of “Portulaca Oleracea” 

 

Recipe: 



Pick the 
“Beldroegas” 

   Ingredients: “Beldroegas”, bread, 
peeper, olive oil, goat cheese, onion, 
laurel, eggs, potatoes and salt. 



Peel onion 

Cut the onion 



Add some olive oil 

Put the Laurel 

Put the Salt 



Put the peeper 



 

   Wash the 
“Beldroegas” 



Put the 
“Beldroegas” 

Cut the potatoes  



Put the potatoes  



Put the bread in the 
terrine 



Boil the water 



 

Join 4 eggs 



• Take the eggs out of the 
soup 

• Put the soup in the 
terrine 

• Put the eggs over the 
soup 



 

Grate the cheese 



IT´S TIME TO EAT!!! 



Made  by: 

 

Mariana Peixoto 

Ana Alves 
 

 


