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INTRODUCTION

Aromatic, brimming with fresh ingredients and the perfect pick-me-up for body and mind, homemade soup puts a hug in a mug or soul in a bowl.

Soups are far greater than the sum of their parts. A dash of cream, a spinkle of herbs or a simmer with a few aromatic spices will transform the most humble ingredients into something extraordinary.

In this collection of over 80 recipes, you’ll find soups for all moods, seasons and occasions. There are banquet-worthy bisques and Bouillabaisses, Asian-inspired broths bursting with fiery ginger and fragrant lemongrass; comforting classics and hearty mains and plenty of recipe suggestions for things to dunk, dip or scatter on top.



The secret to a sensational soup is the stock. The Basics section overleaf contains a few stock recipes to get you started. All can be made ahead of time and kept in the fridge for up to three days or frozen for up to six months. If you’re using stock cubes, make them up with a little extra water so that their flavour is not overpowering. Tubs of chilled ready-made stocks are readily available and are much closer to the taste of homemade stock.
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Recipes


	Chicken Stock

	Vegetable Stock

	Beef Stock

	Fish Stock




CHICKEN STOCK

MAKES about 1 litre (1¾ pints)

1 leftover cooked chicken carcass

1 onion, quartered

2 carrots, thickly sliced

2 celery sticks, thickly sliced

1 bay leaf or small bunch of mixed herbs

¼ teaspoon salt

½ teaspoon roughly crushed black peppercorns

2.5 litres (4 pints) cold water

VEGETABLE STOCK

MAKES about 1 litre (1¾ pints)

1 tablespoon olive oil

2 onions, roughly chopped

2 leek tops, roughly chopped

4 carrots, roughly chopped

2 celery sticks, thickly sliced

100 g (3½ oz) cup mushrooms, sliced

4 tomatoes, roughly chopped

small bunch of mixed herbs

½ teaspoon roughly crushed black peppercorns

¼ teaspoon salt

1.8 litres (3 pints) cold water

BEEF STOCK

MAKES about 1 litre (1¾ pints)

2 kg (4 lb) beef bones, such as ribs or shin

2 smoked streaky bacon rashers, diced

2 onions, quartered but with the inner brown layer still on

2 carrots, thickly sliced

2 celery sticks, thickly sliced

1 turnip, diced (optional)

2 bay leaves, rosemary sprigs or sage stems

¼ teaspoon salt

½ teaspoon roughly crushed black peppercorns

3.6 litres (6 pints) cold water

FISH STOCK

MAKES about 1 litre (1¾ pints)

1 kg (2 lb) fish trimmings, such as backbones, skins and prawn shells, rinsed in a sieve and drained

1 onion, quartered

2 leek tops, sliced

2 carrots, thickly sliced

2 celery sticks, thickly sliced

a few thyme sprigs

1 bay leaf

a few parsley stalks

½ teaspoon roughly crushed white peppercorns

¼ teaspoon salt

1.5 litres (2½ pints) cold water

300 ml (½ pint) dry white wine or extra water

CHICKEN STOCK – add all the ingredients to a large saucepan and bring slowly to the boil. Skim off any scum with a slotted spoon. Reduce the heat to a gentle simmer, then cook for 2–2½ hours until reduced by about half. Strain the stock through a large sieve. Reserve any chicken pieces still on the carcass and in the sieve for the soup, but discard the vegetables. A DUCK or PHEASANT carcass or a HAM knuckle can be made into stock in just the same way.

VEGETABLE STOCK – heat the oil in a large saucepan, add the vegetables and fry for 5 minutes. Add the tomatoes, herbs, peppercorns and salt. Pour in the water, slowly bring to the boil, then half cover and simmer gently for 1 hour. Strain through a sieve.

BEEF STOCK – put the bones and bacon into a large saucepan and heat gently for 10 minutes. Add the vegetables and fry for 10 more minutes. Add the herbs, salt and peppercorns, then pour in the water and bring slowly to the boil. Skim off any scum with a slotted spoon, then reduce the heat and simmer gently for 4–5 hours until the liquid has reduced by half. Strain through a large sieve into a jug.

LAMB STOCK – made in the same way as beef stock, using cooked or uncooked lamb bones.

FISH STOCK – put the fish trimmings into a large saucepan with all the remaining ingredients. Bring slowly to the boil. Skim off any scum with a slotted spoon. Cover and simmer for 30 minutes. Strain the stock through a fine sieve, return it to the saucepan and then simmer it, uncovered, for about 15 minutes until reduced by half.
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	Minestrone

	French Onion Soup

	Cock-A-Leekie Soup

	Cream of Chicken Soup

	Mulligatawny Soup

	Classic Vichyssoise

	Mushroom Soup

	Tomato & Bread Soup

	Basque Fish Soup

	Cheat’s Bouillabaisse with Rouille

	Crab Bisque

	Scottish Cullen Skink

	Spiced Squash Soup



MINESTRONE

SERVES 4

PREPARATION TIME 5 minutes

COOKING TIME 23 minutes

2 tablespoons olive oil

1 onion, chopped

1 garlic clove, crushed

2 celery sticks, chopped

1 leek, finely sliced

1 carrot, chopped

400 g (13 oz) can chopped tomatoes

600 ml (1 pint) chicken or vegetable stock (see here)

1 courgette, diced

½ small cabbage, shredded

1 bay leaf

75 g (3 oz) canned haricot beans, drained and rinsed

75 g (3 oz) small pasta shapes

1 tablespoon chopped flat-leaf parsley

salt and pepper

grated Parmesan, to serve

Heat the oil in a large saucepan. Add the onion, garlic, celery, leek and carrot and cook over a medium heat, stirring occasionally, for 5 minutes. Add the tomatoes, stock, courgette, cabbage, bay leaf and haricot beans. Bring to the boil, reduce the heat and simmer for 10 minutes.

Add the pasta and season to taste. Stir well and cook for a further 8 minutes. Keep stirring, as the soup may stick to the base of the pan. Just before serving, add the parsley and stir well. Ladle into bowls and serve with grated Parmesan.

FRENCH ONION SOUP

SERVES 4

PREPARATION TIME 15 minutes

COOKING TIME 1 hour

25 g (1 oz) butter

2 tablespoons olive oil

500 g (1 lb) large onions, halved and thinly sliced

1 tablespoon caster sugar

3 tablespoons brandy

150 ml (¼ pint) red wine

1 litre (1¾ pints) beef stock (see here)

1 bay leaf

salt and pepper

FOR THE CHEESY CROÛTES

4–8 slices of French bread

1 garlic clove, halved

40 g (1½ oz) Gruyère, grated

Heat the butter and oil in a saucepan, add the onions and toss in the butter, then fry very gently for 20 minutes, stirring occasionally until very soft and just beginning to turn golden around the edges.

Stir in the sugar and fry the onions for 20 minutes more, stirring more frequently towards the end of cooking until the onions are caramelized to a rich dark brown. Add the brandy and, when bubbling, flame with a long match and quickly stand back.

Add the wine, stock, bay leaf, salt and pepper as soon as the flames subside, then bring to the boil. Cover and simmer for 20 minutes. Taste and adjust the seasoning if needed.

Make the croûtes. Toast the bread on both sides, then rub with the cut surface of the garlic. Sprinkle with the cheese and put back under the grill until the cheese is bubbling. Ladle the soup into bowls and top with the cheesy croûtes.

COCK-A-LEEKIE SOUP

SERVES 6

PREPARATION TIME 30 minutes

COOKING TIME 2 hours

1 tablespoon sunflower oil

2 chicken thigh and leg joints (about 375 g / 12 oz)

500 g (1 lb) leeks, thinly sliced, white and green parts kept separate

3 smoked streaky bacon rashers, diced

2.5 litres (4 pints) chicken stock (see here)

75 g (3 oz) stoned prunes, quartered

1 bay leaf

1 large thyme sprig

50 g (2 oz) long-grain rice

salt and pepper

Heat the oil in a large saucepan, add the chicken joints and fry on one side until golden. Turn them over and add the white sliced leeks and bacon. Fry until the chicken is golden all over and the leeks and bacon just beginning to colour.

Pour in the stock, then add the prunes, bay leaf and thyme, season with salt and pepper and bring to the boil. Cover and simmer for 1½ hours, stirring occasionally until the chicken is falling off the bones.

Lift the chicken, bay leaf and thyme out of the soup with a slotted spoon and put on a plate (discard the herbs). Remove the skin and bones from the chicken, then cut the meat into pieces. Return the chicken to the pan, adding the rice and green leek slices. Simmer for 10 minutes until the rice and leeks are tender.

Taste and adjust the seasoning if needed. Ladle the soup into bowls and serve with warm, crusty bread.

CREAM OF CHICKEN SOUP

SERVES 6

PREPARATION TIME 30 minutes

COOKING TIME 2 hours

1 tablespoon sunflower oil

2 chicken thigh and leg joints, (about 375 g / 12 oz)

500 g (1 lb) leeks, thinly sliced, white and green parts kept separate

3 smoked streaky bacon rashers, diced

2 litres (3½ pints) chicken stock (see here)

250 g (8 oz) potato, diced

1 bay leaf

1 large thyme sprig

150 ml (¼ pint) milk

150 ml (¼ pint) double cream

salt and pepper

croûtons, to serve

Heat the oil in a large saucepan, add the chicken joints and fry on one side until golden. Turn them over and add the white sliced leeks and bacon. Fry until the chicken is golden all over and the leeks and bacon just beginning to colour.

Pour in the stock, then add the potato, bay leaf and thyme, season with salt and pepper and bring to the boil. Cover and simmer for 1½ hours, stirring occasionally until the chicken is falling off the bones.

Lift the chicken, bay leaf and thyme sprigs out of the soup with a slotted spoon and put on a plate (discard the herbs). Remove the skin and bones from the chicken, then cut the meat into pieces. Return the chicken to the pan, adding the green leek slices. Simmer for 10 minutes until the leeks are tender.

Allow the soup to cool slightly, then purée in batches in a blender or food processor. Pour back into the saucepan and stir in the milk and cream. Reheat, but take care to bring just to the boil and then reduce the heat to a simmer, stirring until hot all the way through.

Taste and adjust the seasoning if needed. Ladle the soup into bowls and serve with croûtons.

MULLIGATAWNY SOUP

SERVES 6

PREPARATION TIME 15 minutes

COOKING TIME about 1¼ hours

1 tablespoon sunflower oil

1 onion, finely chopped

1 carrot, diced

1 dessert apple, peeled, cored and diced

2 garlic cloves, finely chopped

250 g (8 oz) tomatoes, roughly chopped

4 teaspoons curry paste

50 g (2 oz) sultanas

125 g (4 oz) dried red lentils, rinsed

1.5 litres (2½ pints) chicken stock (see here)

125 g (4 oz) leftover cooked chicken, shredded

salt and pepper

coriander sprigs, to garnish

Heat the oil in a saucepan, add the onion and carrot and fry for 5 minutes, stirring until softened and just turning golden around the edges. Stir in the apple, garlic, tomatoes and curry paste and cook for 2 minutes.

Stir in the sultanas, lentils and stock. Season with salt and pepper and bring to the boil, cover and simmer for 1 hour until the lentils are soft. Mash the soup to make a coarse purée. Add the cooked chicken, heat thoroughly, then taste and adjust the seasoning if needed.

Ladle into bowls and garnish with coriander sprigs. Serve with warm naan bread or poppadums.

CLASSIC VICHYSSOISE

SERVES 6

PREPARATION TIME 20 minutes

COOKING TIME 30 minutes + chilling

25 g (1 oz) butter

375 g (12 oz) leeks, sliced

150 g (5 oz) potato, diced

450 ml (¾ pint) chicken stock (see here)

250 ml (8 fl oz) milk

150 ml (¼ pint) double cream

salt and pepper

chives, to garnish

Heat the butter in a saucepan, add the leeks and potato, toss in the butter, then cover and fry gently for 10 minutes, stirring occasionally until softened but not browned.

Pour in the stock, season and bring to the boil. Cover and simmer for 15 minutes until the vegetables are just tender.

Allow the soup to cool slightly, then purée in batches in a blender or food processor until smooth. Pour the purée through a fine sieve back into the saucepan, then press the coarser pieces of leeks through the sieve using the back of a ladle. Mix in the milk and half the cream, then taste and adjust the seasoning if needed. Chill well.

Ladle the soup into small bowls, swirl the rest of the cream through the soup and garnish with a sprinkling of a few snipped chives before serving.

MUSHROOM SOUP

SERVES 4

PREPARATION TIME 10 minutes

COOKING TIME 15–20 minutes

25 g (1 oz) butter

1 large onion, chopped

1 leek, finely sliced

2 garlic cloves, crushed

300 g (10 oz) chestnut

mushrooms, roughly chopped

2 tablespoons plain flour

500 ml (17 fl oz) vegetable stock (see here)

400 ml






TOMATO & BREAD SOUP
















BASQUE FISH SOUP






















CHEAT’S BOUILLABAISSE WITH ROUILLE





























CRAB BISQUE



















SCOTTISH CULLEN SKINK



















SPICED SQUASH SOUP
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