“Spicy Garlic Stew
6 cups water
y chopped garlic Y4 tsp cayenne
B8 coarsely crumecd white 1 tsp salt
2 eggs, lightly beaten
1 tsp dry parsley
Warm the olive oil over low heat in a 3-4 quart saucepan. Saut
parli€ 2-34thinutes until soft but not brown. Stir in the bread, rais
oderate, and cook until bread is golden. Stir in papriks
add the water, cayenne, and salt. Bring to a boil, reduce fi€dt,*
simimer uncovered for 30 minutes.

réfid-is thoroughly pulverized. Slowly pour in ¢he cggs,

tantly. Simmer below the boiling point agnément or
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