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Zutaten 

1-2 Zwiebel
 

10 g Butter 
 

2 EL Weizen
 

600 g Zucch
 

600 ml Was
 

1 EL Gemüs
3 EL Creme
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Schnittlauch
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100 g Zucch
 

evtl. Kürbisk
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