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SOUP
Oxtail Consommé
Oxtail clair
Preheat the oven to 350°F (180°C). Cut the oxtail into pieces and 
quarter the onions and carrots. Brown the oxtail pieces and veg-
etables in the butter in an ovenproof dish.
When this is done, transfer all the pieces to a large cooking pot 
over the burner. Add the bouquet garni and the  stick of celery. 
Then pour in half the Madeira wine and cognac, wait a little, and 
pour  in  the  rest.  Gently  simmer  to  reduce  the  cooking  liquid, 
and then pour in 12 cups (3 liters) of  the stock and the 2 cups 
(500 ml) water.
Cook over low heat for 4 hours. The liquid should simmer gently 
and not come to a fast boil.
Cut the turnips into olive shapes and the celery heart into pieces. 
Cook them in the remaining stock. Filter the liquid in which the 
meat has cooked through a sieve.
Select the choicest pieces of  oxtail—one per  person—and add to 
each plate a tablespoon of carrots, turnips, and celery. Pour the 
strained consommé over the meat and vegetables.
Serve very hot.
SERVES 4
PREPARATION TIME: 20 MINUTES
COOKING TIME:  
4 HOURS 30 MINUTES
3 lb. (1.5 kg) oxtail
3 onions
3 medium-sized carrots
7 tablespoons (3 ½ oz./100 g) 
butter
1 bouquet garni (1 sprig parsley, 
½ bay leaf, 1 sprig thyme)
1 celery stick
Scant ½ cup (100 ml)  
Madeira wine
Scant ½ cup (100 ml) cognac
14 cups (3.5 liters) stock, divided
2 cups (500 ml) water
3 turnips
1 celery heart (tender part of 
innermost ribs)
Salt and pepper
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SOUP
Elysée Trufﬂe Soup 
Soupe aux truffes Elysée
Sauté the diced vegetables gently in butter. Slice the trufﬂe irreg-
ularly and cut the foie gras into differently sized pieces. 
Preheat the oven to 425°F (220°C).
Place the sautéed vegetables in a soup bowl together with the 
trufﬂe slices, pieces of foie gras, and the chicken stock. 
Roll out the puff pastry very thinly and brush it with egg yolk. 
Fit it snugly over the soup bowl so that the contents are airtight. 
Place the soup bowl in  the oven. It will cook fairly quickly. The 
puff  pastry  will  rise  and  turn  a  lovely  golden  color  when  it  is 
done.
To enjoy this soup, break the puff pastry with a spoon so that the 
crumbs fall into the bowl.
This  trufﬂe  soup  was  created  specially  for  M.  Valéry  Giscard 
d’Estaing,  former  French  president,  and  his  wife,  and  served  at 
a  sumptuous  dinner  for  the  ﬁnest  French  cooks.  It  was  at  this 
reception that the President awarded  me  the Croix  de la  Légion 
d’Honneur, for my work as  an ambassador of French cuisine,  on 
Tuesday February 25, 1975.
SERVES 1
PREPARATION TIME: 20 MINUTES
COOKING TIME: 40 MINUTES
2 tablespoons of ﬁnely diced 
mixed carrots, onions, celery, 
and mushrooms in equal 
proportions 
Butter for sautéing
2 oz. (50 g) fresh raw trufﬂes
⅔ oz. (20 g) foie gras
1 cup (250 ml) chicken stock
2 ½ oz. (60 g) puff pastry
1 egg yolk
Special equipment: a small 
ovenproof soup dish, such as one 
you would use for a portion  
of onion soup
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SOUP
Auvergne-Style Soup
Soupe auvergnate
Peel and wash the vegetables. Remove the cores from the carrots 
if they are hard. Soak the lentils for 2 hours in cold water and 
then drain them.
Combine  the  water,  pig’s  head,  and  vegetables  in  a  small  pot. 
Season with salt and pepper and simmer gently for 3 hours.
To serve,  place slices of bread in the  soup bowls and  pour  the 
broth over. Serve the pork and vegetables separately on a dish.
SERVES 8
PREPARATION TIME: 15 MINUTES
SOAKING TIME: 2 HOURS
COOKING TIME: 3 HOURS
2 ¼ lb. (1 kg) salted pig’s head
3 carrots
2 medium-sized turnips
1 small round cabbage 
4 leeks
3 ½ oz. (100 g) green lentils, 
preferably Puy lentils, and water 
for soaking
16 cups (4 liters) water
1 loaf farmhouse or brown bread
Salt and pepper
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SOUP
Ardennes-Style Soup 
Soupe ardennaise
Peel and clean the vegetables. Cut the Belgian endives and leek 
whites into julienne strips and ﬁnely slice the potatoes.  Heat 3 
tablespoons (50 g) butter in a pot and add the vegetables. Cover 
the pot with the lid and stew gently for 15 minutes. The vegeta-
bles should be softened, not browned. Pour in the water and add 
1  teaspoons salt. Simmer over low heat for 45 minutes. When 
done, add the milk.
Cut the thin baguette or other bread into very thin slices. Toast 
them lightly in the oven and place them in the tureen with the 
remaining butter.
Adjust the seasoning. Pour the boiling soup over the bread just 
before serving.
Nîmes-Style Soup
Soupe nîmoise
Cut  the  vegetables  into  julienne  strips.  Heat  the  butter  and 
gently stew the vegetables, stirring from time to time. When they 
are softened, add the barley, basil, and salt. Pour in the water and 
cook for 45 minutes.
If you are using rice, proceed as follows: add the water to the veg-
etables and cook for 15 minutes. Add the rice and cook for a fur-
ther 30 minutes.
Serve the soup with a bowl of grated Gruyère cheese.
SERVES 6
PREPARATION TIME: 20 MINUTES
COOKING TIME: 1 HOUR
6 Belgian endives
2 leeks, white parts only
2 medium-sized potatoes
1 ⅓ sticks (5 oz./150 g)  
unsalted butter, divided
4 cups (1 liter) water
2 teaspoons salt (10 g) salt, 
divided
2 cups (500 ml) milk
½ very thin baguette or 3 ½ oz. 
(100 g) bread
SERVES 6
PREPARATION TIME: 15 MINUTES
COOKING TIME:  
1 HOUR 15 MINUTES
3 leeks, white part only
10 oz. (300 g) green cabbage 
1 celery heart (tender part of 
innermost ribs)
3 tablespoons (50 g) butter
3 ½ oz. (100 g) barley or rice
1 pinch crushed fresh basil
1 tablespoon (15 g) salt
8 ½ cups (2 liters) water
Grated Gruyère cheese to serve
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SOUP
Savoy-Style Soup
Soupe savoyarde
Trim the rind and cut the fatback into small dice. Melt the dice in 
a pot. Cut the leeks, onion, and celery into julienne strips. Finely 
slice the potatoes. Stew the vegetables gently with the pot cov-
ered for 15 minutes, stirring from time to time. Pour in the water, 
season  lightly  with  salt,  and  cook  for  35  minutes.  Pour  in  the 
milk and bring to a boil for just a moment.
Cut the bread into small pieces and arrange them on a baking 
tray. Sprinkle them with grated cheese and grill them under the 
broiler.
Place the bread with the cheese in a tureen and pour the boiling 
soup over just before serving.
SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 50 MINUTES
2 oz. (50 g) fatback (cut of pork 
fat from pig’s back)
4 leeks
1 onion
1 celery stalk
2 medium-sized potatoes
4 cups (1 liter) water
2 cups (500 ml) milk
3 ½ oz. (100 g) bread
Grated Gruyère or Parmesan 
cheese
Salt
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SOUP
Lyon-Style Soup au Gratin
Gratinée lyonnaise
Preheat the oven to 450°F–475°F (240°C).
Finely  slice  the  onions.  Melt  the  butter  in  a  large  skillet  and 
sauté the sliced onions until they are nicely colored but not too 
browned.
Sprinkle the ﬂour over the onions, tilting the skillet or stirring 
a few times so that the ﬂour cooks as it would for a roux. Then 
transfer the onions into a pot containing the 10  cups (2.5 liters) 
water. Season with salt and pepper and add the bouquet garni. 
Bring to a boil and leave to simmer gently for about 30 minutes.
Remove  the  bouquet  garni  from  the  pot  and  push  the  onions 
through a sieve or process them through a food mill.
Finely slice the bread and then cut it into sticks. Dry them  out 
in a heated oven, and then place them at the bottom of an oven-
proof  soup  tureen.  Place  half  the  grated  cheese  between  the 
pieces of bread.
Adjust the seasoning of the soup and pour it over the bread. Gen-
erously sprinkle the remaining cheese on top of the soup so that 
it is covered.
Place the tureen in a very hot oven. The Gruyère will melt and 
the surface should turn a lovely golden color.
Put the four egg yolks into a bowl and stir in the Madeira wine. 
Present the tureen of soup to the guests, then pour the egg and 
Madeira  mixture  into  the  soup  tureen,  stirring  immediately 
with the ladle so that the soup becomes thickened and perfectly 
smooth (this is known as touiller in French).
This is a popular soup in Lyon, where it is usually enjoyed in the 
evening with family and friends, or after the theater.
SERVES 4 TO 6
PREPARATION TIME: 20 MINUTES
COOKING TIME: 40 MINUTES
1 ¼ lb. (600 g) yellow onions
1 ⅓ sticks (5 oz./150 g)  
unsalted butter
2 tablespoons ﬂour 
11 cups (2.5 liters) water
1 small bouquet garni
7 oz. (200 g) bread, preferably a 
thin baguette (known in France 
as a ﬂûte)
9 oz. (250 g) Gruyère  
cheese, grated
4 egg yolks
1 small glass of aged  
Madeira wine
Salt and freshly ground pepper
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SOUP
Vichyssoise
Remove the outer skins of the leeks, cut them lengthways in four, 
and  wash carefully. Discard  the  green tops and slice the white 
parts ﬁnely.
Peel the potatoes, wash them, and cut them into large cubes.
Melt the butter in a large cooking pot. Add the sliced leeks and 
allow them to soften gently, without browning.
Add the cubed potatoes and mix well. Pour the 8  cups (2 liters) 
water into the pot and add the thyme and parsley. Bring to a boil 
and allow to simmer for about 35 minutes.
Drain the leeks and potatoes, setting aside some of the cooking 
liquid, and remove the thyme and parsley.
Purée the vegetables in a food processor. Return the puréed veg-
etables to the cooking pot with a ladleful of cooking liquid and 
the whipping cream.
Over medium heat, bring the soup back to a boil, whipping con-
stantly. Chill for 2 hours before serving.
Just before serving, adjust the seasoning. Pour the vichyssoise 
into consommé bowls and sprinkle with chopped chives.
SERVES 6
PREPARATION TIME: 30 MINUTES
COOKING TIME: 50 MINUTES
CHILLING TIME: 2 HOURS
2 ¼ lb. (1 kg) leeks
1 lb. (500 g) ﬂoury potatoes such 
as Yukon Gold
5 ½ tablespoons (3 oz./80 g) 
butter
8 ½ cups (2 liters) water
1 sprig thyme
1 sprig parsley
1 ¼ cups (300 ml) whipping 
cream
10 chives, chopped
Salt and pepper
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SOUP
Pistou Soup
Soupe au pistou
Shell  the  borlotti  and  cannellini beans.  Top  and  tail  the  green 
beans  and  remove  the  strings.  Wash  all  the  other  vegetables, 
then peel them, except for the zucchini. Cut them all into small 
dice.
Take a large pot and pour in the water. Add the pork rind. Bring 
to a boil, skimming the surface. Season with salt and pepper.
Add the cubed vegetables and green beans. Simmer gently for 2 
hours. Add the small macaroni and cook for a further 15 minutes.
To prepare the pistou, peel and seed the tomatoes. Place them in 
a colander to drain them of their liquid.
Peel the garlic cloves and crush them using a mortar and pestle. 
Remove  the  leaves  from  the  basil  stalks,  chop  them,  and  add 
them to the mortar. 
Take a few cooked diced potatoes from the soup and add them 
to the garlic mixture. Work these ingredients well until you have 
a smooth paste, either by hand or in a food processor. Season it 
with salt and pepper.
Gradually  incorporate in the olive oil, as  you would  to  make a 
mayonnaise.  When  the  mixture  is  quite  homogenous,  add  the 
chopped drained tomatoes.
Pour the boiling soup into a tureen. Add the pistou and mix it in 
thoroughly. Cover with a lid and wait for 10 minutes before serv-
ing it, accompanied with grated Parmesan and Gruyère.
SERVES 6
PREPARATION TIME: 30 MINUTES
COOKING TIME:  
2 HOURS 20 MINUTES
½ lb. (250 g) fresh borlotti beans 
(also known as cranberry beans)
½ lb. (250 g) fresh cannellini 
beans
7 oz. (200 g) French green beans 
6 carrots
2 medium-sized potatoes
2 zucchini (courgettes)
1 leek
1 white onion
13 cups (3 liters) water
7 oz. (200 g) pork rind
3 ½ oz. (100 g) small macaroni
5 oz. (150 g) Parmesan  
cheese, grated
3 ½ oz. (100 g) Gruyère  
cheese, grated
Salt and pepper
PISTOU
1 lb. (500 g) ripe tomatoes
6 garlic cloves
10 sprigs basil
1 small glass olive oil
Salt and pepper
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SOUP
Mussel Soup
Soupe de moules
Crush the garlic and chop the shallots. Chop the onions and cut 
the leeks into julienne slices. Put the mussels in a pot with 1 cup 
(250 ml) of the white wine and the garlic, shallots, parsley, and 
butter. Cook until they open. Strain off, reserving the liquid, and 
keep the mussels warm. Heat the olive oil in a large pot (capac-
ity approx. 35 cups/10 quarts/9 liters). Add the onions, leeks, and 
fennel and cook  gently  for 5  minutes. Then  pour  in  the  water, 
remaining wine, the cooking  liquid from  the  mussels, and add 
the ﬁsh, tomatoes, herbs, and seasoning. Cook for 40 minutes.
Strain  the  broth through  a very  ﬁne  sieve  or  chinois,  pressing 
down on the ingredients to extract the liquid and the ﬂesh of the 
ﬁsh. Pour the strained soup into a pot and bring it to a boil. At the 
last moment, add the mussels and incorporate the cream.
Cook for 2 minutes.
Serve the soup in a tureen, with the croutons and grated cheese 
as accompaniments.
SERVES 10
PREPARATION TIME: 20 MINUTES
COOKING TIME: 1 HOUR
4 quarts (4 liters) Bouchot or 
other ﬁne mussels
2 cloves garlic
3 shallots
10 oz. (300 g) onions
10 oz. (300 g) leeks,  
white part only
1 bottle Pouilly-Fuissé, divided 
2 oz. (50 g) parsley
7 tablespoons (3 ½ oz./100 g) 
butter
1 cup (250 ml) olive oil
2 oz. (50 g) fresh fennel, diced
13 cups (3 liters) water
9 lb. (4 kg) Mediterranean ﬁsh, 
or other rock ﬁsh
3 ½ lb. (1.5 kg) tomatoes,  
peeled and cut into pieces
½ bay leaf
1 sprig thyme
About 4 threads saffron
1 cup (250 ml) crème fraîche
Salt and pepper
Toasted bread
Grated cheese
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SOUP
Dubarry Soup or  
Creamed Cauliﬂower Soup
Potage Dubarry ou crème de chou-ﬂeur
Trim and blanch the cauliﬂower. Refresh it under cold water and 
drain well. Melt 7 tablespoons (3  oz./100 g) butter in a pot and 
place the  cauliﬂower pieces in  it. Cook very gently for 20  min-
utes.  Add the quartered  potatoes,  the  milk, the white stock (or 
water), and the tablespoon (15 g) of salt. Simmer gently for 20 
minutes.
Strain through cheesecloth or a ﬁne sieve, pressing down hard 
on the vegetables. Return the liquid to a pot and bring to a boil. 
Remove  from  the  heat  and  adjust  the  consistency  by  adding 
some boiling milk or cream. 
Just  before  serving,  stir  the  remaining  butter  into  the  soup. 
Sprinkle with the chervil leaves and add the croutons.
SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 45 MINUTES
1 ¼ lb. (600 g) cauliﬂower
1 stick plus 1 tablespoon 
(4 ½ oz./130 g) butter, divided
12 oz. (350 g) potatoes, peeled 
and quartered
4 cups (1 liter) milk
1 cup (250 ml) clear stock, 
chicken or veal, or water
1 tablespoon (15 g) salt
Scant ½ cup (100 ml) crème 
fraîche, heavy cream,  
or boiling milk
1 pinch chopped chervil leaves
Croutons, diced and browned  
in butter
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SOUP
Watercress and Potato Soup
Soupe cresson-pommes de terre
Bring the water and salt to a boil in a large saucepan. 
Remove the stems of the watercress and  wash the leaves care-
fully.  Peel  the  potatoes,  wash  them  quickly  and  cut  them  into 
quarters. Add the potatoes to the water and boil uncovered for 
25 minutes. 
Lift the potatoes out of the water with a slotted spoon and mash 
or puree them by hand or in a food processor or food mill. Put 
them back into the water, stir, then add the watercress and boil 
gently for 10 minutes more. Add the cream and butter, lower the 
heat, and simmer (do not boil), stirring frequently, for 5 minutes 
longer. 
Season as  needed,  then  pour  the  soup into  a  soup  tureen  and 
serve.
SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 40 MINUTES
1 ½ cups tightly packed (75 g) 
watercress leaves 
1 lb. (500 g) potatoes
6 cups (1.5 liter) water
1 ½ teaspoons (10 g) kosher salt
6 tablespoons (100 ml) crème 
fraîche or heavy cream
½ stick (50g) butter
Salt and pepper
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SOUP
Gazpacho
Run the tomatoes under hot water and peel them. Peel the onion 
and garlic. Cut the pepper in half, remove its seeds and rinse it. 
Peel the cucumber, cut it in half lengthwise and remove its seeds. 
Finely chop all the vegetables and place in a large mixing bowl. 
Season  generously  with  salt  and  pepper,  and  add  the  water. 
Puree in a  blender or food processor—this will have to be done 
in several batches. Pour each batch of pureed ingredients into a 
soup tureen. 
When done, whisk 2 tablespoons of the olive oil and vinegar into 
the soup, taste for salt and pepper, and place the tureen in the 
refrigerator for 3 to 4 hours to chill before serving.
To  serve,  coarsely  crush  the  ice  cubes  by  wrapping  them  in  a 
towel and hitting them with a rolling pin. Add to the soup and 
serve.
If you like, make croutons by browning the bread in the remain-
ing olive oil. Serve them on the side.
SERVES 4
PREPARATION TIME: 20 MINUTES
CHILLING TIME: 4 HOURS
1 ¾ lb. (800 g) tomatoes
1 large onion
2 cloves garlic
1 red bell pepper
1 medium cucumber
2 cups (500 ml) cold water
4 tablespoons olive oil
1 tablespoon red wine vinegar
Salt and pepper
10 ice cubes
10 to 12 slices of French bread, 
or squares of ordinary bread 
(optional)
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SOUP
Home-Style Vegetable Soup
Soupe bonne femme
Bring the water and kosher salt to a boil in a large saucepan. Peel 
the onions and potatoes. Wash all the vegetables. Thinly slice the 
onion, leeks, and cabbage, and dice the potatoes. In another large 
saucepan, melt 5 tablespoons (70 g) of the butter; when it is siz-
zling hot, add the onions and leeks. Lightly brown the vegetables 
over moderate heat,  then add the cabbage and stir  until it has 
melted down. Pour the boiling water into the pot with the veg-
etables, add the potatoes, and simmer uncovered for 30 minutes. 
Chop then add the sorrel and cook for 5 minutes more.
Warm the soup tureen by pouring a little boiling water into it, 
swirling it around and pouring it out.
Add a little nutmeg, salt, and pepper to taste, then pour the soup 
into the tureen. Stir the remaining 2 tablespoons (30 g) of butter 
into it and serve.
SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 35 MINUTES
1 large onion, peeled
2 medium potatoes
1 large or 2 small leeks
About 9 oz. (250 g) young green 
cabbage
6 cups (1.5 liter) water
1 ½ teaspoons (10 g) kosher salt
7 tablespoons (100 g) butter, 
divided
2 cups tightly packed (100 g) 
sorrel leaves
Nutmeg
Salt and pepper
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SOUP
Crayﬁsh Bisque
Bisque d’écrevisses
Carefully wash the rice and cook it in 3 cups (750 ml) of the stock.
While it is cooking, cut the carrot and onion into very ﬁne dice 
(this makes a mirepoix). Gently melt a knob of butter in a sauté 
pan and sweat the diced vegetables, ensuring they do not color.
Add the thyme and bay leaf piece. Increase the heat to maximum 
and add the crayﬁsh to the aromatic base. Season with salt and 
pepper.
Sauté the crayﬁsh quickly—they will immediately turn red. Pour 
over the cognac and ﬂambé. As quickly as possible, pour over the 
white wine to extinguish the ﬂames. Cook for 8 minutes.
Pour the sautéd mirepoix into a mortar or food processor. Using 
a few tablespoons of the stock, rinse out the pan and add this too.
Remove  the  ﬂesh  from  the  tails  of  half  the  crayﬁsh.  Place  the 
crayﬁsh  ﬂesh  in  a  little  stock  and  put  the  shells  into  a  large 
mortar (or processor). Crush the shells into a ﬁne paste. Drain the 
rice and incorporate the rice and the crayﬁsh ﬂesh to the crushed 
shells immediately. Crush the mixture again with the pestle, or 
process it, until the  texture is  creamy. Then strain it through a 
ﬁne sieve, pressing all the liquid through until all that remains 
are the dried-out, powdered shells.
Return the mixture to a pot and bring to a brisk boil. Dilute the 
creamed  crayﬁsh  with  white  stock  or  crème  fraîche  until  the 
consistency is right. Remove from the heat and incorporate the 
remaining  butter.  Season  lightly  with  the  red  peppercorns  or 
piment d’Espelette.
To  serve,  slice  the  whole  crayﬁsh  tails  and  garnish  the  soup  
with them.
When it is ready, this soup should be the same red as the cooked 
crayﬁsh.
SERVES 8
PREPARATION TIME: 20 MINUTES
COOKING TIME: 35 MINUTES
20 crayﬁsh, 1 ½ oz. (40 g) apiece
5 oz. (150 g) rice
4 cups (1 liter) white stock, veal 
or chicken, divided
1 ½ oz. (40 g) carrots
1 ½ oz. (40 g) onion
1 sprig thyme
1 small piece bay leaf
Scant ½ cup (100 ml) cognac
1 cup (200 ml) dry white wine
1 ⅓ sticks (5 oz./150 g) unsalted 
butter
Crème fraîche (optional)
Salt and pink peppercorns or 
piment d’Espelette
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SOUP
Leek and Potato Soup
Soupe poireaux-pommes de terre
In a large saucepan, bring the water and salt to a boil. 
Peel,  wash,  and  dice  the  potatoes.  Peel  and  carefully  wash  the 
leeks, and dice them using scissors. 
In  another  large  saucepan,  melt  the  butter,  add  the  leeks  and 
cook  over  low  heat  until  they  have  softened  completely.  Pour 
in the boiling water, add the potatoes, and cook uncovered over 
moderate heat for 20 minutes, then stir in the cream, add a little 
pepper, cook 5 minutes more, and serve.
Variation: In Lyon, a version of this  soup is  made using a  local 
preparation called couennes cuites en paquets—“pork rind cooked 
in  packets.”  You  can  make  something  similar  by  buying  large 
pieces of fresh pork rind and cutting them into strips about 16 
in. (40 cm) long and 2 in. (5 cm) wide. Fold each piece in four, like 
an accordion, and tie kitchen string tightly around the middle; 
the result will be the size and shape of a bow tie (in fact, in Lyon, 
bow ties are called paquets de couennes). Add two of these “pack-
ets” to the soup 10 minutes before it has ﬁnished cooking. Serve 
them in a separate bowl with a little of the soup to keep them 
warm, and eat them with Black Olives (see p. 556) and mustard 
(if making the soup this way, don’t add the cream).
Note: The pork rind that can be  bought in Lyon is fresh but pre-
cooked. Since this will not be readily available elsewhere, use the 
pork rind that has cooked in the Boiled Pork Dinner (see p. 333) or 
simply place pork rind in cold water, bring to a boil, and poach for 
1½ hours. Allow it to cool before cutting, tying, and cooking it in 
the soup as described above (when tying, be careful not to allow 
the string to cut the rind).
SERVES 4
PREPARATION TIME: 10 MINUTES
COOKING TIME: 35 MINUTES
1 lb. (500 g) potatoes
4 medium leeks
6 cups (1.5 liter) water
1 ½ teaspoons (10 g) kosher salt
2 tablespoons (30 g) butter
6 tablespoons (100 ml) crème 
fraîche or heavy cream 
Pepper
Pork rind (optional)
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SOUP
Herb Soup
Soupe aux herbes
Bring the water and salt to a boil in a large saucepan.
Carefully wash  all the  vegetables.  Keep the  sorrel, chervil,  and 
nettle tips, if using, aside. Finely slice the remaining vegetables. 
In  another  large  saucepan,  melt  3  tablespoons  (40  g)  of  the 
butter, add the sliced onions and cook until they begin to color. 
Add all the other vegetables except the sorrel, chervil, and nettle 
tips, if using. Stir and cook until the vegetables have  softened, 
then add the boiling water, the sorrel, chervil, and nettle tips, and 
cook at a gentle boil for 20 minutes, uncovered.
Add a little pepper and nutmeg, and salt if needed.
Place the egg yolks and cream in a mixing bowl and beat with 
a whisk to combine. Remove the soup from the heat and whisk 
2 ladlefuls into the egg-cream mixture; then pour back into the 
saucepan, stirring constantly with a wooden  spoon. Stir in the 
remaining 2 tablespoons (30 g) of butter, pour the mixture into a 
warm soup tureen, and serve.
Note: The shoots of young nettles in the spring (or the tender tips 
of older  nettles) are  excellent in  soup. Gather them  yourself, but 
wear gloves to pick them.
SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 35 MINUTES
2 small onions, peeled 
About 8 oz. (250 g) young green 
cabbage
10 lettuce leaves
20 radish greens
20 celery leaves
15 sorrel leaves
1 small bunch chervil
10 young nettle tips (optional, 
see Note)
5 tablespoons (70 g) butter
6 cups (1.5 liters) water
1 ½ teaspoons (10 g) kosher salt
Pepper
Nutmeg
2 egg yolks
6 tablespoons crème fraîche or 
heavy cream
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SOUP
Country-Style Vegetable Soup
Soupe paysanne
Bring the water and salt to a boil in a large saucepan.
Peel the onion, carrots, turnips, and celery, and carefully wash all 
the vegetables. Set aside in a colander. Keep the chervil apart. On 
a cutting board, cut all the vegetables into ﬁne julienne strips. 
In  another  large  saucepan,  melt  3  tablespoons  (40  g)  of  the 
butter;  when  sizzling  hot,  add  the  onions  and  leeks,  lower  the 
heat, and cook to soften but not color. Add the carrots, turnips, 
celery,  and  cabbage  and  cook,  stirring  frequently,  until  all  the 
vegetables have softened; then pour the boiling salted water into 
the pot and cook, covered, over low heat for 30 minutes. 
Cut the bread in half lengthwise and chop the chervil. Toast the 
bread under the broiler and cut it into thick slices; then place it 
in a warm soup tureen, sprinkle with the chervil, and pour in the 
soup. 
Stir the remaining 2 tablespoons (30 g) of butter into the soup, 
salt and pepper to taste, and serve with a bowl of freshly grated 
Gruyère cheese on the side.
SERVES 4 TO 5
PREPARATION TIME: 15 MINUTES
COOKING TIME: 35 MINUTES
6 cups (1.5 liter) water
2 teaspoons (15 g) kosher salt
1 onion
4 carrots
2 small turnips
2 stalks celery
2 leeks
About 8 oz. (250 g) young green 
cabbage
1 bunch chervil
5 tablespoons (70 g) butter, 
divided
½ loaf (125 g) of French bread
Salt and pepper
1 cup (100 g) freshly grated 
Gruyère cheese
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SOUP
Minestrone
If using dried white beans, soak them overnight, then put them 
in the 8½ cups (2 liters) cold  salted water, bring to a boil, and 
simmer  for  45  minutes  before  adding  the  other  ingredients. 
Fresh white beans can just be added with the other vegetables.
If using salt pork, soak it in  cold  water for an hour and  a  half 
before making the soup (bacon need not be soaked). Cut the salt 
pork or bacon into small cubes.
String the fresh green beans, run them under cold water, cut into 
small pieces and set aside. Peel the carrots, potatoes, turnips, and 
celery; rinse them quickly and dice them. Set aside. 
Slice the white parts of the leeks into quarters, wash them care-
fully, ﬁnely slice them, and set aside. Shell the green peas, and set 
aside. Frozen peas may be used instead. 
Run the tomatoes under hot water, peel and dice them. Peel the 
garlic. Wash the basil leaves, and pat them dry. Set aside. 
Bring the water and salt to a boil in a large pot, add the white 
beans, carrots, leeks, and salt pork or bacon. Cover and cook for 
40  minutes,  then  add  the  potatoes,  turnips,  and  celery.  Fifteen 
minutes later, add the green beans and peas, and cook 15 min-
utes more.
While  the  soup  is  cooking,  place  the  tomatoes  in  a  bowl,  mix 
them with the garlic, basil, and olive oil, and crush with a fork. 
Set aside.
Spoon a ladleful of soup into the tomato mixture, stir well, then 
pour back  into the soup. Break the spaghetti into small pieces, 
add to  the soup and ﬁnish  cooking, uncovered, for 10 minutes. 
Add  salt  and  pepper to  taste,  then  pour  the  soup  into  a  warm 
soup tureen and serve with a bowl of freshly grated Parmesan or 
Gruyère cheese on the side.
SERVES 4 TO 6
SOAKING TIME: ABOUT 2 HOURS 
PREPARATION TIME: 30 MINUTES
COOKING TIME:  
1 HOUR 20 MINUTES
1 cup (185 g) shelled fresh white 
beans, or ½ cup (90 g) dried 
white beans
4 oz. (125 g) salt pork or slab 
bacon
4 oz. (125 g) green beans, cut 
into small pieces
2 carrots
3 medium potatoes
2 turnips
4 stalks celery
3 leeks, white part only
1 cup (185 g) shelled fresh green 
peas
2 very large tomatoes
2 cloves garlic
12 fresh basil leaves
9 cups (2 liters) cold water
1 ½ teaspoons (10 g) salt
4 tablespoons (60 ml) olive oil
3 ½ oz. (100 g) spaghetti
Salt and pepper
Freshly grated Parmesan or 
Gruyère cheese (for serving)
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SOUP
Tapioca Soup
Soupe au tapioca
Bring the water and salt or the beef bouillon to a boil in a large 
saucepan, sprinkle in the tapioca, stirring constantly, and boil for 
5 minutes, stirring frequently.
In a bowl, whisk the egg yolks together, then add the softened 
butter, grated cheese, a little nutmeg, and ﬁnally the cream, little 
by little.
Remove the soup from the heat and  add 2 ladlefuls to the  egg 
mixture,  whisking  constantly,  then  pour  the  contents  of  the 
bowl into the soup and whisk to combine. Place back  over  low 
heat and simmer slowly (do not boil) for 5 minutes, stirring con-
stantly. Add a little pepper and serve.
SERVES 4
PREPARATION TIME: 10 MINUTES
COOKING TIME: 20 MINUTES
4 cups (1 liter) water or beef 
bouillon (see Pot-au-Feu, p. 264)
1 teaspoon (7 g) kosher salt  
(if using water)
⅓ cup (70 g) tapioca
4 egg yolks
2 tablespoons (30 g) softened 
butter, broken into pieces
1 cups (100 g) grated  
Gruyère cheese
Nutmeg
6 tablespoons (100 ml) crème 
fraîche or heavy cream
Pepper
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SOUP
Cold Cucumber Soup
Potage au concombre
Cut  the  cucumbers in  half  lengthwise  and  scoop out the seeds 
with  a  spoon.  Cut  the  pulp  into  little  cubes,  place  in  a  mixing 
bowl,  sprinkle  generously  with  salt,  and  leave  for  45  minutes 
before making the soup. 
Wash the chives and peel the garlic, and ﬁnely chop them both 
on a cutting board. Separately chop the walnut meats. Set aside. 
Place  the  salted  cucumber  in  a  colander  and  rinse  thoroughly 
under cold  running water, then spread out on a clean  towel to 
dry.
In a large bowl, mix together the cucumber, walnuts, garlic, olive 
oil, yogurt, and two tablespoons of the chives, and season with 
salt and pepper. The mixture should be thick and creamy, so stir 
just long enough to mix everything together, and then blend in 
a food processor. Pour into a soup tureen and place in the refrig-
erator  for  3  to  4  hours.  Just  before  serving,  sprinkle  with  the 
remaining tablespoon of chives.
SERVES 4
PREPARATION TIME: 15 MINUTES 
RESTING TIME: 45 MINUTES
CHILLING TIME: ABOUT 4 HOURS
3 cucumbers, about 1 ½ lb.  
(700 g) in total
3 tablespoons ﬁnely chopped 
chives
2 small cloves garlic
15 walnut meats
2 tablespoons olive oil
2 cups (500 ml) plain yogurt
Salt and pepper
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SOUP
Polish-Style Soup
Potage polonais
This soup, which could make a whole meal, is best if the beef and 
most of the vegetables are cooked a day in advance.
A day before serving: Place the meat and marrow bone in a large 
pot, pour in the water, and add the salt. Bring to a boil, skimming 
off any foam that rises.
Peel and wash the carrots and celeriac or celery, and cut them 
into ﬁne julienne strips. Cut the leeks lengthwise into quarters, 
thinly slice the cabbage, and wash them. On a cutting board, peel 
and chop the garlic, shallots, and onion. 
In another pot, melt  the  butter, add the onion, garlic, and shal-
lots,  and  simmer  for  5  minutes.  Meanwhile  pass  the  tomatoes 
under boiling water, peel them, and cut them into quarters. Add 
the tomatoes  to the pot with the vegetables and cook 1 minute 
longer. Then add the carrots, celeriac (or celery), leeks, and cab-
bage. Cover, and simmer for 15 minutes. Add the vegetables to the 
pot with the meat, as well as a little pepper and the clove. Cook 
over low heat for 2 hours, then remove from the heat and allow to 
cool completely. When cold, the soup may be refrigerated. 
The  next  day:  Remove  the  pot  from  the  refrigerator  1½  hours 
before dinner. Peel, rinse, and dice the potatoes. Forty-ﬁve min-
utes  before  serving,  reheat  the  soup,  add  the  potatoes,  and 
simmer for 35 minutes. Peel and dice the beet, add to the soup 
and cook 10 minutes more.
To  serve,  lift  the  meat  and  marrow  bone  out  of  the  soup  and 
serve on a separate platter. Put a tablespoon of cream into each 
soup bowl as well as a teaspoon of vinegar. Ladle the hot soup 
into the bowls and serve, with any remaining soup in a tureen, 
and the platter of meat on the side.
SERVES 4 TO 6
PREPARATION TIME: 45 MINUTES
COOKING TIME:  
3 HOURS 10 MINUTES
1 ¾ lb. (800 g) beef shank
1 marrow bone
2 quarts (2 liters) cold water
2 teaspoons (15 g) kosher salt
3 medium carrots 
½ small celeriac, or 3 stalks  
of celery
2 medium leeks 
About 9 oz. (250 g) young green 
cabbage
2 cloves garlic
2 shallots
1 large onion
2 tablespoons (30 g) butter
4 medium tomatoes
1 clove
4 medium potatoes
1 large cooked beet
Pepper
4 to 6 tablespoons crème fraîche 
or heavy cream
4 to 6 teaspoons red wine 
vinegar
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SOUP
Cream of Asparagus Soup
Velouté d’asperges
Take  the  scales  off  green  asparagus  or  peel  white  asparagus 
using  a  vegetable  peeler  (be  careful  not  to  damage  the  tips). 
Wash the asparagus in cold water, cut  off the tips, and cut the 
rest of each asparagus into slices. Peel the onion. Wash the pars-
ley and tie it in a bunch. 
Bring the  water and  salt to a boil  in a large saucepan, add the 
asparagus, onion, and parsley, and boil gently for 20 minutes. 
Lift  out  all  the  vegetables  from  the  saucepan  using  a  slotted 
spoon, leaving only the liquid. Discard the onion and parsley and 
set aside the asparagus.
Lower the heat so that the liquid in the pot just simmers. Mix 
the cornstarch with 2 tablespoons of cold water and stir into the 
liquid. Then raise  the  heat  and  bring  the  liquid back to a boil, 
stirring constantly. Lower the heat once more, stir in the butter 
and cream, put the asparagus back into the pot, and cook for 3 to 
4 minutes longer. Taste for salt and pepper and serve.
SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 25 TO 30 MINUTES
1 ¼ lb. (600 g) asparagus
1 medium onion
4 sprigs of parsley 
4 cups (1 liter) water
1 teaspoon (7 g) kosher salt
1 tablespoon cornstarch
2 tablespoons water
3 ½ tablespoons (50 g) softened 
butter
6 tablespoons (100 ml) crème 
fraîche or heavy cream
Salt and pepper
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SOUP
Cream of Oyster Soup
Velouté aux huîtres
Peel the potatoes, wash them  under cold water, and dice them. 
Then cut the leeks lengthwise into quarters, carefully wash them 
under hot water and cut them into ﬁne julienne strips. Heat the 
butter in a large saucepan; when it begins to foam, add the leeks 
and potatoes, and stir over moderate heat until the  leeks have 
softened. Add the hot water and salt, cover, and simmer for 20 
minutes.
Place  a  sieve  over  a  bowl,  line  with  a  doubled-over  piece  of 
cheesecloth, and  open  the  oysters over the  sieve  to  strain and 
catch their liquid. Place the oysters in a small saucepan with their 
strained liquid and bring just barely to a boil. Then remove from 
the heat, lift the oysters out of the liquid, and set aside reserving 
the liquid. Check the oysters to be sure there are no bits of shell 
caught in them.
Quickly wash the chervil, pat it dry with paper towel and roughly 
chop it. Set aside. 
Strain the oyster liquid into the soup, then purée the soup in a 
blender or food processor. Do this in several batches. Blend the 
cream into the last batch.
Place the blended soup back in the pot, taste for salt and pepper, 
and heat until very hot but not boiling. Place four oysters in each 
warm soup plate and pour the hot soup over them. Sprinkle with 
a little pepper and the chervil and serve.
SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 20 MINUTES
1 lb. (500 g) potatoes
1 lb. (500 g) leeks
3 tablespoons (40 g) butter
6 cups (1.5 liter) hot water
1 scant tablespoon kosher salt 
16 oysters in their shells
1 bunch chervil
6 tablespoons (100 ml) crème 
fraîche or heavy cream
Salt and pepper
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SOUP
Winter Squash Soup
Soupe de courge
Peel and seed the winter squash, rinse it under cold water and 
cut into cubes of roughly  1  in. (2 cm).  Peel, rinse, and  dice the 
potatoes. Clean and slice the leeks. 
Place the winter squash and potatoes in a large saucepan with 
the  water  and  salt,  and  bring  to  a  boil.  Meanwhile,  melt  the 
butter in a frying pan, add the leeks and cook slowly until they 
have melted down, then add them to the saucepan. Boil the soup 
over moderate heat, uncovered, for 20 minutes, then purée it in a 
blender, food processor, or by using a food mill. The result should 
be creamy; add salt and pepper and cook for 5 to 7 minutes more 
over low heat. 
Brown the slices of bread in butter to make croutons, place them 
on a plate, and cover with a clean cloth to keep them warm.
Pour  the  cream into  a  warm  soup  tureen  and  stir  in  the  soup 
little by little. Add a little nutmeg and serve with the croutons on 
the side.
SERVES 4
PREPARATION TIME: 20 MINUTES
COOKING TIME: 35 MINUTES
1 ½ lb. (700 g) winter squash
2 medium potatoes (about  
10 oz./300g), peeled and diced
2 medium leeks
6 cups (1.5 liter) cold water
1 ½ teaspoons (10 g) kosher salt
4 tablespoons (60 g) butter, 
plus butter for browning the 
croutons
Salt and pepper
12 slices French bread, or 
4 slices ordinary bread cut  
into quarters
6 tablespoons (100 ml) crème 
fraîche or heavy cream
Nutmeg
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SOUP
Cabbage Soup
Soupe au chou
Pour the 12 cups (3 liters) water into a large cooking pot and add 
the pork breast. Bring to a boil and simmer for 10 minutes, skim-
ming off any foam that rises to the surface. Peel, wash, and quar-
ter the cabbage.
Blanch the quartered cabbage for 5 minutes in boiling water and 
remove.
Peel  the  potatoes,  carrots,  turnips,  leeks,  and  onion.  Stud  the 
onion  with  the  clove. Wash  the other  vegetables  and, with  the 
exception of the potatoes, chop them roughly. 
Add  the  cabbage,  the  chopped  carrots,  turnips,  and  leeks,  the 
onion, and the lard to the pot.
Bring to a boil again and add a handful of kosher salt and a few 
white peppercorns. Cover  and  simmer  for 25  minutes. Quarter 
the  potatoes,  add  them  to  the  soup,  and  cook  for  a  further  20 
minutes.
To serve, place a slice of country bread  in each soup plate and 
pour the soup over it.
SERVES 6
PREPARATION TIME: 30 MINUTES
COOKING TIME: ABOUT 1 HOUR
14 oz. (400 g) pork breast, 
partially salt-cured
12 cups (3 liters) water
1 large green cabbage
5 potatoes 
3 carrots
2 turnips
2 leeks
1 large onion
1 clove
1 tablespoon lard
Kosher salt 
White peppercorns
6 slices country bread



[image: ]45
SOUP
Pumpkin Soup
Soupe au potiron
Cut off the top of the pumpkin. Hollow out the seeds and most of 
the ﬂesh carefully, making sure you don’t pierce the skin.
Remove the long ﬁbers and seeds from the pumpkin ﬂesh and 
cut it into pieces. Steam the pumpkin pieces for 20 minutes.
Heat the chicken stock.
Blend the pumpkin pieces using a food processor, gradually pour-
ing in the boiling chicken stock, until it is quite smooth. Return 
the liquid to the pot, stir in the cream, and mix well. Season with 
salt, pepper, and a little freshly grated nutmeg. Gently increase 
the heat and allow to boil very brieﬂy.
Cut the croutons into small cubes.
Pour the soup into the hollowed out pumpkin and scatter with 
the diced croutons. Sprinkle with chopped chervil.
SERVES 6
PREPARATION TIME: 30 MINUTES
COOKING TIME: 30 MINUTES
1 small pumpkin,  
about 4 ½ lb. (2 kg)
2 cups (500 ml) chicken stock
¾ cup (200 g) heavy cream
Salt and pepper
Nutmeg
10 croutons
A few sprigs of chervil, chopped
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serves4  Cream of Oyster Soup
PREPARATION TIME: 15 MINUTES Velouté aux hui‘tres
COOKING TIME: 20 MINUTES

11b. (500 g) potatoes  Peel the potatoes, wash them under cold water, and dice them.
11b. (500 g) leeks  Then cut the leeks lengthwise into quarters, carefully wash them
3 tablespoons (40 g) butter under hot water and cut them into fine julienne strips. Heat the
6 cups (15 liter) hot water butter in a large saucepan; when it begins to foam, add the leeks
1 scant tablespoon kosher salt and potatoes, and stir over moderate heat until the leeks have
16 oysters in their shells  softened. Add the hot water and salt, cover, and simmer for 20
1bunch chervil ~Mminutes.

6 tablespoons (100 ml) créme
fraiche or heavy cream Place a sieve over a bowl, line with a doubled-over piece of

Salt and pepper  cheesecloth, and open the oysters over the sieve to strain and
catch their liquid. Place the oysters in a small saucepan with their
strained liquid and bring just barely to a boil. Then remove from
the heat, lift the oysters out of the liquid, and set aside reserving
the liquid. Check the oysters to be sure there are no bits of shell
caught in them.

Quickly wash the chervil, pat it dry with paper towel and roughly
chop it. Set aside.

Strain the oyster liquid into the soup, then purée the soup in a
blender or food processor. Do this in several batches. Blend the
cream into the last batch.

Place the blended soup back in the pot, taste for salt and pepper,
and heat until very hot but not boiling, Place four oysters in each
‘warm soup plate and pour the hot soup over them. Sprinkle with
a little pepper and the chervil and serve.
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SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 35 MINUTES

1large onion, peeled
2 medium potatoes
1large or 2 small leeks

About 9 oz. (250 g) young green
cabbage

6 cups (L5 liter) water
1% teaspoons (10 g) kosher salt

7 tablespoons (100 g) butter,
divided

2 cups tightly packed (100 g)
sorrel leaves

Nutmeg
Salt and pepper
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Home-Style Vegetable Soup
Soupe bonne femme

Bring the water and kosher salt to a boil in a large saucepan. Peel
the onions and potatoes. Wash all the vegetables. Thinly slice the
onion, leeks, and cabbage, and dice the potatoes. In another large
saucepan, melt 5 tablespoons (70 g) of the butter; when it is siz-
zling hot, add the onions and leeks. Lightly brown the vegetables
over moderate heat, then add the cabbage and stir until it has
melted down. Pour the boiling water into the pot with the veg-
etables, add the potatoes, and simmer uncovered for 30 minutes.
Chop then add the sorrel and cook for 5 minutes more.

‘Warm the soup tureen by pouring a little boiling water into it,
swirling it around and pouring it out.

Add a little nutmeg, salt, and pepper to taste, then pour the soup
into the tureen. Stir the remaining 2 tablespoons (30 g) of butter
into it and serve.














OEBPS/images/bg5.png
The Complete

BOCTUSE








OEBPS/images/bg3.png





OEBPS/images/bg1c.png
serves4  Watercress and Potato Soup
PREPARATION TIME: 15 MINUTES Soupe CTQSSOH'pomeS de terre
COOKING TIME: 40 MINUTES

1% cups tightly packed (75 g) ~ Bring the water and salt to a boil in a large saucepan.
watercress leaves
11b. (500 g) potatoes  Remove the stems of the watercress and wash the leaves care-
6 cups (15 liter) water  fully. Peel the potatoes, wash them quickly and cut them into
1% teaspoons (10 g) kosher salt  quarters. Add the potatoes to the water and boil uncovered for

6 Lablespoons (100 ml) créeme 25 minutes.
fraiche or heavy cream

% stick (50g) butter 1 ift the potatoes out of the water with a slotted spoon and mash

Saltand pepper o puree them by hand or in a food processor or food mill. Put
them back into the water, stir, then add the watercress and boil
gently for 10 minutes more. Add the cream and butter, lower the
heat, and simmer (do not boil), stirring frequently, for 5 minutes

longer.

Season as needed, then pour the soup into a soup tureen and

serve.
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SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 45 MINUTES

1%1b. (600 g) cauliflower

1 stick plus 1 tablespoon
(4% 02./130 g) butter, divided

12 oz. (350 g) potatoes, peeled
and quartered

4 cups (1 liter) milk

1 cup (250 ml) clear stock,
chicken or veal, or water
1 tablespoon (15 g) salt

Scant % cup (100 ml) créme
fraiche, heavy cream,

or boiling milk

1pinch chopped chervil leaves

Croutons, diced and browned
in butter

Dubarry Soup or
Creamed Cauliflower Soup
Potage Dubarry ou créeme de chou-fleur

Trim and blanch the cauliflower. Refresh it under cold water and
drain well. Melt 7 tablespoons (3 % 0z/100 g) butter in a pot and
place the cauliflower pieces in it. Cook very gently for 20 min-
utes. Add the quartered potatoes, the milk, the white stock (or
water), and the tablespoon (15 g) of salt. Simmer gently for 20
minutes.

Strain through cheesecloth or a fine sieve, pressing down hard
on the vegetables. Return the liquid to a pot and bring to a boil.
Remove from the heat and adjust the consistency by adding
some boiling milk or cream.

Just before serving, stir the remaining butter into the soup.
Sprinkle with the chervil leaves and add the croutons.
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SERVES 6
PREPARATION TIME: 30 MINUTES
COOKING TIME: 30 MINUTES

1 small pumpkin,

about 4% Ib. (2 kg)

2 cups (500 ml) chicken stock
% cup (200 g) heavy cream
salt and pepper

Nutmeg

10 croutons

A few sprigs of chervil, chopped

Pumpkin Soup
Soupe au potiron

Cut off the top of the pumpkin. Hollow out the seeds and most of
the flesh carefully, making sure you don't pierce the skin.

Remove the long fibers and seeds from the pumpkin flesh and
cut it into pieces. Steam the pumpkin pieces for 20 minutes.

Heat the chicken stock.

Blend the pumpkin pieces using a food processor, gradually pour-
ing in the boiling chicken stock, until it is quite smooth. Return
the liquid to the pot, stir in the cream, and mix well. Season with
salt, pepper, and a little freshly grated nutmeg. Gently increase
the heat and allow to boil very briefly.

Cut the croutons into small cubes.

Pour the soup into the hollowed out pumpkin and scatter with
the diced croutons. Sprinkle with chopped chervil.
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SERVES 4T0 5
PREPARATION TIME: 15 MINUTES
COOKING TIME: 35 MINUTES

6 cups (L5 liter) water

2 teaspoons (15 g) kosher salt
1 onion

4 carrots

2 small turnips

2 stalks celery

2 leeks

About 8 oz. (250 g) young green
cabbage

1 bunch chervil
5 tablespoons (70 g) butter,
divided

% loaf (125 g) of French bread
salt and pepper

1 cup (100 g) freshly grated
Gruyére cheese

Country-Style Vegetable Soup
Soupe paysanne

Bring the water and salt to a boil in a large saucepan.

Peel the onion, carrots, turnips, and celery, and carefully wash all
the vegetables. Set aside in a colander. Keep the chervil apart. On
a cutting board, cut all the vegetables into fine julienne strips.

In another large saucepan, melt 3 tablespoons (40 g) of the
butter; when sizzling hot, add the onions and leeks, lower the
heat, and cook to soften but not color. Add the carrots, turnips,
celery, and cabbage and cook, stirring frequently, until all the
vegetables have softened; then pour the boiling salted water into
the pot and cook, covered, over low heat for 30 minutes.

Cut the bread in half lengthwise and chop the chervil. Toast the
bread under the broiler and cut it into thick slices; then place it
in a warm soup tureen, sprinkle with the chervil, and pour in the
soup.

Stir the remaining 2 tablespoons (30 g) of butter into the soup,

salt and pepper to taste, and serve with a bowl of freshly grated
Gruyere cheese on the side.
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SERVES 1
PREPARATION TIME: 20 MINUTES
COOKING TIME: 40 MINUTES

2 tablespoons of finely diced
mixed carrots, onions, celery,
and mushrooms in equal
proportions

Butter for sautéing

2 0z (50 g) fresh raw truffles
% oz. (20 g) foie gras

1 cup (250 ml) chicken stock
2% oz. (60 g) puff pastry
1eggyolk

Special equipment: a small
ovenproof soup dish, such as one
you would use for a portion

of onion soup

Elysée Truffle Soup
Soupe aux truffes Elysée

Sauté the diced vegetables gently in butter. Slice the truffle irreg-
ularly and cut the foie gras into differently sized pieces.

Preheat the oven to 425°F (220°C).

Place the sautéed vegetables in a soup bowl together with the
truffle slices, pieces of foie gras, and the chicken stock.

Roll out the puff pastry very thinly and brush it with egg yolk.
Fit it snugly over the soup bowl so that the contents are airtight.

Place the soup bowl in the oven. It will cook fairly quickly. The
puff pastry will rise and turn a lovely golden color when it is
done.

To enjoy this soup, break the puff pastry with a spoon so that the
crumbs fall into the bowl.

This truffle soup was created specially for M. Valéry Giscard
d'€staing, former French president, and his wife, and served at
a sumptuous dinner for the finest French cooks. It was at this
reception that the President awarded me the Croix de la Légion
d’Honneur, for my work as an ambassador of French cuisine, on
Tuesday February 25,1975.

11
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SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 25 TO 30 MINUTES

1% 1b. (600 g) asparagus

1 medium onion

4 sprigs of parsley

4 cups (1 liter) water

1 teaspoon (7 g) kosher salt
1 tablespoon cornstarch

2 tablespoons water

3 % tablespoons (50 g) softened
butter

6 tablespoons (100 ml) créme
fraiche or heavy cream

salt and pepper

40

Cream of Asparagus Soup
Velouté d’asperges

Take the scales off green asparagus or peel white asparagus
using a vegetable peeler (be careful not to damage the tips).
‘Wash the asparagus in cold water, cut off the tips, and cut the
rest of each asparagus into slices. Peel the onion. Wash the pars-
ley and tie it in a bunch.

Bring the water and salt to a boil in a large saucepan, add the
asparagus, onion, and parsley, and boil gently for 20 minutes.

Lift out all the vegetables from the saucepan using a slotted
spoon, leaving only the liquid. Discard the onion and parsley and
set aside the asparagus.

Lower the heat so that the liquid in the pot just simmers. Mix
the cornstarch with 2 tablespoons of cold water and stir into the
liquid. Then raise the heat and bring the liquid back to a boil,
stirring constantly. Lower the heat once more, stir in the butter
and cream, put the asparagus back into the pot, and cook for 3 to
4 minutes longer. Taste for salt and pepper and serve.
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SERVES 4

PREPARATION TIME: 15 MINUTES
RESTING TIME: 45 MINUTES
CHILLING TIME: ABOUT 4 HOURS

3 cucumbers, about 1% lb.
(700 g) in total

3 tablespoons finely chopped
chives

2 small cloves garlic

15 walnut meats

2 tablespoons olive oil

2 cups (500 ml) plain yogurt
salt and pepper

Cold Cucumber Soup
Potage au concombre

Cut the cucumbers in half lengthwise and scoop out the seeds
with a spoon. Cut the pulp into little cubes, place in a mixing
bowl, sprinkle generously with salt, and leave for 45 minutes
before making the soup.

‘Wash the chives and peel the garlic, and finely chop them both
on a cutting board. Separately chop the walnut meats. Set aside.

Place the salted cucumber in a colander and rinse thoroughly
under cold running water, then spread out on a clean towel to
dry.

In a large bowl, mix together the cucumber, walnuts, garlic, olive
oil, yogurt, and two tablespoons of the chives, and season with
salt and pepper. The mixture should be thick and creamy, so stir
just long enough to mix everything together, and then blend in
a food processor. Pour into a soup tureen and place in the refrig-
erator for 3 to 4 hours. Just before serving, sprinkle with the
remaining tablespoon of chives.
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SERVES 10
PREPARATION TIME: 20 MINUTES
COOKING TIME: 1 HOUR

4 quarts (4 liters) Bouchot or
other fine mussels

2 cloves garlic
3 shallots
10 oz. (300 g) onions

10 0z. (300 g) leeks,
white part only

1 bottle Pouilly-Fuissé, divided
2 0z (50 g) parsley

7 tablespoons (3 % 0z./100 g)
butter

1 cup (250 ml) olive oil
2 oz. (50 g) fresh fennel, diced
13 cups (3 liters) water

91b. (4 kg) Mediterranean fish,
or other rock fish

3% Ib. (L5 kg) tomatoes,
peeled and cut into pieces

% bay leaf
1 sprig thyme

About 4 threads saffron

1 cup (250 ml) créme fraiche
Salt and pepper

Toasted bread

Grated cheese

20

Mussel Soup
Soupe de moules

Crush the garlic and chop the shallots. Chop the onions and cut
the leeks into julienne slices. Put the mussels in a pot with 1 cup
(250 ml) of the white wine and the garlic, shallots, parsley, and
butter. Cook until they open. Strain off, reserving the liquid, and
keep the mussels warm. Heat the olive oil in a large pot (capac-
ity approx. 35 cups/10 quarts/9 liters). Add the onions, leeks, and
fennel and cook gently for 5 minutes. Then pour in the water,
remaining wine, the cooking liquid from the mussels, and add
the fish, tomatoes, herbs, and seasoning. Cook for 40 minutes.

Strain the broth through a very fine sieve or chinois, pressing
down on the ingredients to extract the liquid and the flesh of the
fish. Pour the strained soup into a pot and bring it to a boil. At the
last moment, add the mussels and incorporate the cream.

Cook for 2 minutes.

Serve the soup in a tureen, with the croutons and grated cheese
as accompaniments.
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SERVES 6

PREPARATION TIME: 30 MINUTES
COOKING TIME: 50 MINUTES
CHILLING TIME: 2 HOURS

2%1b. (1 kg) leeks

11b. (500 g) floury potatoes such
as Yukon Gold

5 % tablespoons (3 0z./80 g)
butter

8% cups (2 liters) water
1sprig thyme
1 sprig parsley

1% cups (300 ml) whipping
cream

10 chives, chopped
salt and pepper

18

Vichyssoise

Remove the outer skins of the leeks, cut them lengthways in four,
and wash carefully. Discard the green tops and slice the white
parts finely.

Peel the potatoes, wash them, and cut them into large cubes.

Melt the butter in a large cooking pot. Add the sliced leeks and
allow them to soften gently, without browning.

Add the cubed potatoes and mix well. Pour the 8 % cups (2 liters)
water into the pot and add the thyme and parsley. Bring to a boil
and allow to simmer for about 35 minutes.

Drain the leeks and potatoes, setting aside some of the cooking
liquid, and remove the thyme and parsley.

Purée the vegetables in a food processor. Return the puréed veg-
etables to the cooking pot with a ladleful of cooking liquid and
the whipping cream.

Over medium heat, bring the soup back to a boil, whipping con-
stantly. Chill for 2 hours before serving.

Just before serving, adjust the seasoning. Pour the vichyssoise
into consommé bowls and sprinkle with chopped chives.
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servess  Auvergne-Style Soup

PREPARATION TIME: 15 MINUTES Soupe auvergnute
SOAKING TIME: 2 HOURS

COOKING TIME: 3 HOURS
Peel and wash the vegetables. Remove the cores from the carrots
2o (g weised il read o g e bl Sonk Bre lends T 2 beurs e waley g
3carrots  then drain them.
2 medium-sized turnips
1small round cabbage  Combine the water, pig's head, and vegetables in a small pot.
4leeks  Season with salt and pepper and simmer gently for 3 hours.
3 % oz (100 g) green lentils,
preferably Puy lentils, and water

for soaking To serve, place slices of bread in the soup bowls and pour the

broth over. Serve the pork and vegetables separately on a dish.
16 cups (4 liters) water

1loaf farmhouse or brown bread

salt and pepper

12
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SERVES 4
PREPARATION TIME: 20 MINUTES
COOKING TIME: 35 MINUTES

1% Ib. (700 g) winter squash

2 medium potatoes (about
10 0z./300g), peeled and diced

2 medium leeks
6 cups (15 liter) cold water
1% teaspoons (10 g) kosher salt

4 tablespoons (60 g) butter,
plus butter for browning the
croutons

salt and pepper

12 slices French bread, or
4 slices ordinary bread cut
into quarters

6 tablespoons (100 ml) créme
fraiche or heavy cream

Nutmeg

49

Winter Squash Soup
Soupe de courge

Peel and seed the winter squash, rinse it under cold water and
cut into cubes of roughly 1 in. (2 cm). Peel, rinse, and dice the
potatoes. Clean and slice the leeks.

Place the winter squash and potatoes in a large saucepan with
the water and salt, and bring to a boil. Meanwhile, melt the
butter in a frying pan, add the leeks and cook slowly until they
have melted down, then add them to the saucepan. Boil the soup
over moderate heat, uncovered, for 20 minutes, then purée itin a
blender, food processor, or by using a food mill. The result should
be creamy; add salt and pepper and cook for 5 to 7 minutes more
over low heat.

Brown the slices of bread in butter to make croutons, place them
on a plate, and cover with a clean cloth to keep them warm.

Pour the cream into a warm soup tureen and stir in the soup
little by little. Add a little nutmeg and serve with the croutons on
the side.
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SERVES 6
PREPARATION TIME: 20 MINUTES
COOKING TIME: 1 HOUR

6 Belgian endives
2 leeks, white parts only
2 medium-sized potatoes

1% sticks (5 0z./150 g)
unsalted butter, divided

4 cups (1 liter) water

2 teaspoons salt (10 g) salt,
divided

2 cups (500 ml) milk

% very thin baguette or 3 % oz.
(100 g) bread

SERVES 6

PREPARATION TIME: 15 MINUTES
COOKING TIME:

1 HOUR 15 MINUTES

3 leeks, white part only
10 oz. (300 g) green cabbage

1 celery heart (tender part of
innermost ribs)

3 tablespoons (50 g) butter
3 % oz. (100 g) barley or rice
1 pinch crushed fresh basil
1 tablespoon (15 g) salt

8% cups (2 liters) water

Grated Gruyere cheese to serve

14

Ardennes-Style Soup
Soupe ardennaise

Peel and clean the vegetables. Cut the Belgian endives and leek
whites into julienne strips and finely slice the potatoes. Heat 3
tablespoons (50 g) butter in a pot and add the vegetables. Cover
the pot with the lid and stew gently for 15 minutes. The vegeta-
bles should be softened, not browned. Pour in the water and add
1 % teaspoons salt. Simmer over low heat for 45 minutes. When
done, add the milk.

Cut the thin baguette or other bread into very thin slices. Toast
them lightly in the oven and place them in the tureen with the
remaining butter.

Adjust the seasoning. Pour the boiling soup over the bread just
before serving.

Nimes-Style Soup
Soupe nimoise

Cut the vegetables into julienne strips. Heat the butter and
gently stew the vegetables, stirring from time to time. When they
are softened, add the barley, basil, and salt. Pour in the water and
cook for 45 minutes.

If you are using rice, proceed as follows: add the water to the veg-
etables and cook for 15 minutes. Add the rice and cook for a fur-

ther 30 minutes.

Serve the soup with a bowl of grated Gruyeére cheese.
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servess  Crayfish Bisque
PREPARATION TIMEE 20 MINUTES Bisque d'écrevjsses

COOKING TIME: 35 MINUTES
20 crayfish, 1% oz. (40 g) apiece ~ Carefully wash the rice and cook it in 3 cups (750 ml) of the stock.

5 oz. (150 g) rice
4 cups (1 liter) white stock, veal ~ While it is cooking, cut the carrot and onion into very fine dice
or chicken, divided  (this makes a mirepoix). Gently melt a knob of butter in a sauté

1% 0z.(40 g) carrots  pan and sweat the diced vegetables, ensuring they do not color.

1% oz. (40 g) onion
1sprig thyme  Add the thyme and bay leaf piece. Increase the heat to maximum
1small piece bay leaf ~and add the crayfish to the aromatic base. Season with salt and

Scant % cup (100 ml) cognac ~ pepper.

1 cup (200 ml) dry white wine
1% sticks (5 0z/150 g) unsalted Sauté the crayfish quickly-they will immediately turn red. Pour
butter  over the cognac and flambé. As quickly as possible, pour over the

Créme fraiche (optional) ~ white wine to extinguish the flames. Cook for 8 minutes.

Salt and pink peppercorns or
piment dEspelette  poyr the sautéd mirepoix into a mortar or food processor. Using
a few tablespoons of the stock, rinse out the pan and add this too.

Remove the flesh from the tails of half the crayfish. Place the
crayfish flesh in a little stock and put the shells into a large
mortar (or processor). Crush the shells into a fine paste. Drain the
rice and incorporate the rice and the crayfish flesh to the crushed
shells immediately. Crush the mixture again with the pestle, or
process it, until the texture is creamy. Then strain it through a
fine sieve, pressing all the liquid through until all that remains
are the dried-out, powdered shells.

Return the mixture to a pot and bring to a brisk boil. Dilute the
creamed crayfish with white stock or créme fraiche until the
consistency is right. Remove from the heat and incorporate the
remaining butter. Season lightly with the red peppercorns or
piment d’Espelette.

To serve, slice the whole crayfish tails and garnish the soup
with them.

‘When it is ready, this soup should be the same red as the cooked
crayfish.
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SERVES 4
PREPARATION TIME: 20 MINUTES
CHILLING TIME: 4 HOURS

1% b. (800 g) tomatoes
1large onion

2 cloves garlic

1red bell pepper

1 medium cucumber

2 cups (500 ml) cold water

4 tablespoons olive oil

1 tablespoon red wine vinegar
salt and pepper

10 ice cubes

10 to 12 slices of French bread,
or squares of ordinary bread
(optional)

Gazpacho

Run the tomatoes under hot water and peel them. Peel the onion
and garlic. Cut the pepper in half, remove its seeds and rinse it.
Peel the cucumber, cut it in half lengthwise and remove its seeds.
Finely chop all the vegetables and place in a large mixing bowl.
Season generously with salt and pepper, and add the water.
Puree in a blender or food processor-this will have to be done
in several batches. Pour each batch of pureed ingredients into a
soup tureen.

‘When done, whisk 2 tablespoons of the olive oil and vinegar into
the soup, taste for salt and pepper, and place the tureen in the
refrigerator for 3 to 4 hours to chill before serving.

To serve, coarsely crush the ice cubes by wrapping them in a
towel and hitting them with a rolling pin. Add to the soup and

serve.

If you like, make croutons by browning the bread in the remain-
ing olive oil. Serve them on the side.
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serves4  Leek and Potato Soup
P o e, S0 MINVTES - Soupe poireaux-pommes de terre
11b. (500 g) potatoes  In a large saucepan, bring the water and salt to a boil.

4 medium leeks

6 cups (L5 liter) water ~ Peel, wash, and dice the potatoes. Peel and carefully wash the

1% teaspoons (10 g) kosher salt leeks, and dice them using scissors.

2 tablespoons (30 g) butter

6 tablespoons (100 ml) créme In another large saucepan, melt the butter, add the leeks and

fraiche or heavy cream  cook over low heat until they have softened completely. Pour

Pepper  in the boiling water, add the potatoes, and cook uncovered over

Pork rind (optional) moderate heat for 20 minutes, then stir in the cream, add a little

pepper, cook 5 minutes more, and serve.

Variation: In Lyon, a version of this soup is made using a local
preparation called couennes cuites en paquets—“pork rind cooked
in packets.” You can make something similar by buying large
pieces of fresh pork rind and cutting them into strips about 16
in. (40 cm) long and 2 in. (5 cm) wide. Fold each piece in four, like
an accordion, and tie kitchen string tightly around the middle;
the result will be the size and shape of a bow tie (in fact, in Lyon,
bow ties are called paquets de couennes). Add two of these “pack-
ets” to the soup 10 minutes before it has finished cooking. Serve
them in a separate bowl with a little of the soup to keep them
‘warm, and eat them with Black Olives (see p. 556) and mustard
(if making the soup this way, don't add the cream).

Note: The pork rind that can be bought in Lyon is fresh but pre-
cooked. Since this will not be readily available elsewhere, use the
pork rind that has cooked in the Boiled Pork Dinner (see p. 333) or
simply place pork rind in cold water, bring to a boil, and poach for
1% hours. Allow it to cool before cutting, tying, and cooking it in
the soup as described above (when tying, be careful not to allow
the string to cut the rind).
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SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 35 MINUTES

2 small onions, peeled

About 8 oz. (250 g) young green
cabbage

10 lettuce leaves

20 radish greens

20 celery leaves

15 sorrel leaves

1 small bunch chervil

10 young nettle tips (optional,
see Note)

5 tablespoons (70 g) butter

6 cups (L5 liters) water

1% teaspoons (10 g) kosher salt
Pepper

Nutmeg

2 egg yolks

6 tablespoons créme fraiche or
heavy cream

32

Herb Soup
Soupe aux herbes

Bring the water and salt to a boil in a large saucepan.

Carefully wash all the vegetables. Keep the sorrel, chervil, and
nettle tips, if using, aside. Finely slice the remaining vegetables.

In another large saucepan, melt 3 tablespoons (40 g) of the
butter, add the sliced onions and cook until they begin to color.
Add all the other vegetables except the sorrel, chervil, and nettle
tips, if using. Stir and cook until the vegetables have softened,
then add the boiling water, the sorrel, chervil, and nettle tips, and
cook at a gentle boil for 20 minutes, uncovered.

Add a little pepper and nutmeg, and salt if needed.

Place the egg yolks and cream in a mixing bowl and beat with
a whisk to combine. Remove the soup from the heat and whisk
2 ladlefuls into the egg-cream mixture; then pour back into the
saucepan, stirring constantly with a wooden spoon. Stir in the
remaining 2 tablespoons (30 g) of butter, pour the mixture into a
‘warm soup tureen, and serve.

Note: The shoots of young nettles in the spring (or the tender tips
of older nettles) are excellent in soup. Gather them yourself, but
wear gloves to pick them.
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SERVES 4

PREPARATION TIME: 20 MINUTES
COOKING TIME:

4 HOURS 30 MINUTES

3 1b. (15 kg) oxtail
3 onions
3 medium-sized carrots

7 tablespoons (3 % 0z./100 g)
butter

1 bougquet garni (1 sprig parsley,
% bay leaf, 1 sprig thyme)
1 celery stick

Scant % cup (100 ml)
Madeira wine

Scant % cup (100 ml) cognac

14 cups (3.5 liters) stock, divided
2 cups (500 ml) water

3 turnips

1 celery heart (tender part of
innermost ribs)

salt and pepper

Oxtall Consommé
Oxtail clair

Preheat the oven to 350°F (180°C). Cut the oxtail into pieces and
quarter the onions and carrots. Brown the oxtail pieces and veg-
etables in the butter in an ovenproof dish.

‘When this is done, transfer all the pieces to a large cooking pot
over the burner. Add the bouquet garni and the stick of celery.
Then pour in half the Madeira wine and cognac, wait a little, and
pour in the rest. Gently simmer to reduce the cooking liquid,
and then pour in 12 cups (3 liters) of the stock and the 2 cups
(500 ml) water.

Cook over low heat for 4 hours. The liquid should simmer gently
and not come to a fast boil.

Cut the turnips into olive shapes and the celery heart into pieces.
Cook them in the remaining stock. Filter the liquid in which the
meat has cooked through a sieve.

Select the choicest pieces of oxtail-one per person-and add to
each plate a tablespoon of carrots, turnips, and celery. Pour the

strained consommé over the meat and vegetables.

Serve very hot.
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SERVES 4T0 6

SOAKING TIME: ABOUT 2 HOURS
PREPARATION TIME: 30 MINUTES
COOKING TIME:

1 HOUR 20 MINUTES

1 cup (185 g) shelled fresh white
beans, or % cup (90 g) dried
white beans

40z (125 g) salt pork or slab
bacon

40z (125 g) green beans, cut
into small pieces

2 carrots

3 medium potatoes

2 turnips

4 stalks celery

3 leeks, white part only

1 cup (185 g) shelled fresh green
peas

2 very large tomatoes

2 cloves garlic

12 fresh basil leaves

9 cups (2 liters) cold water
1% teaspoons (10 g) salt

4 tablespoons (60 ml) olive oil
3% oz. (100 g) spaghetti

Salt and pepper

Freshly grated Parmesan or
Gruyere cheese (for serving)
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Minestrone

If using dried white beans, soak them overnight, then put them
in the 8% cups (2 liters) cold salted water, bring to a boil, and
simmer for 45 minutes before adding the other ingredients.
Fresh white beans can just be added with the other vegetables.

If using salt pork, soak it in cold water for an hour and a half
before making the soup (bacon need not be soaked). Cut the salt
pork or bacon into small cubes.

String the fresh green beans, run them under cold water, cut into
small pieces and set aside. Peel the carrots, potatoes, turnips, and
celery; rinse them quickly and dice them. Set aside.

Slice the white parts of the leeks into quarters, wash them care-
fully, finely slice them, and set aside. Shell the green peas, and set
aside. Frozen peas may be used instead.

Run the tomatoes under hot water, peel and dice them. Peel the
garlic. Wash the basil leaves, and pat them dry. Set aside.

Bring the water and salt to a boil in a large pot, add the white
beans, carrots, leeks, and salt pork or bacon. Cover and cook for
40 minutes, then add the potatoes, turnips, and celery. Fifteen
minutes later, add the green beans and peas, and cook 15 min-
utes more.

‘While the soup is cooking, place the tomatoes in a bowl, mix
them with the garlic, basil, and olive oil, and crush with a fork.
Set aside.

Spoon a ladleful of soup into the tomato mixture, stir well, then
pour back into the soup. Break the spaghetti into small pieces,
add to the soup and finish cooking, uncovered, for 10 minutes.
Add salt and pepper to taste, then pour the soup into a warm
soup tureen and serve with a bowl of freshly grated Parmesan or
Gruyere cheese on the side.
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serves4 Taploca Soup

PREPARATION TIME: 10 MINUTES Soupe au tupiocﬂ
COOKING TIME: 20 MINUTES

4 cups (1 liter) water or beef ~ Bring the water and salt or the beef bouillon to a boil in a large

bouillon (see Pot-au-Feu, p.264)  saycepan, sprinkle in the tapioca, stirring constantly, and boil for

1teaspoon (7 g) kosher salt 5 minutes, stirring frequently.
(if using water)

%cup (70g)tapioca  p bowl, whisk the egg yolks together, then add the softened

butter, grated cheese, a little nutmeg, and finally the cream, little
2 tablespoons (30 g) softened by little
butter, broken into pieces )

4 egg yolks

1 100 ted
Cupi.'( ‘g) rated  pemove the soup from the heat and add 2 ladlefuls to the egg
ruyére cheese ' sou
Nutmeg mixture, whisking constantly, then pour the contents of the

6 tablespoons (100 ml) créme bowl into the soup and whisk to combine. Place back over low

fraiche or heavy cream  heat and simmer slowly (do not boil) for 5 minutes, stirring con-

Pepper stantly. Add a little pepper and serve.
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8 Oxtail Consommé 29 Crayhsh Bisque

11 Elysée Truffle Soup 31 Leek and Potato Soup

12 Auvergne-Style Soup 32 Herb Soup

14 Ardennes-Style Soup 33 Country-Style Vegetable Soup
14 Nimes-Style Soup 34 Minestrone

15 Savoy-Style Soup 36 Tapioca Soup

17 Lyon-Style Soup au Gratin 37 Cold Cucumber Soup

18 Vichyssoise 39 Polish-Style Soup

19 Pistou Soup 40 Cream of Asparagus Soup
20 Mussel Soup 41 Cream of Oyster Soup

23 Dubarry Soup or Creamed Cauliflower Soup 42 Winter Squash Soup

24 Watercress and Potato Soup 44 Cabbage Soup

27 Gazpacho 45 Pumpkin Soup

28 Home-Style Vegetable Soup 47 Onion Soup
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SERVES 4
PREPARATION TIME: 15 MINUTES
COOKING TIME: 50 MINUTES

2 0z (50 g) fatback (cut of pork
fat from pig's back)

4 leeks

1 onion

1 celery stalk

2 medium-sized potatoes
4 cups (1 liter) water

2 cups (500 ml) milk

3% oz. (100 g) bread

Grated Gruyére or Parmesan
cheese

Salt

Savoy-Style Soup
Soupe savoyarde

Trim the rind and cut the fatback into small dice. Melt the dice in
a pot. Cut the leeks, onion, and celery into julienne strips. Finely
slice the potatoes. Stew the vegetables gently with the pot cov-
ered for 15 minutes, stirring from time to time. Pour in the water,
season lightly with salt, and cook for 35 minutes. Pour in the
milk and bring to a boil for just a moment.

Cut the bread into small pieces and arrange them on a baking
tray. Sprinkle them with grated cheese and grill them under the

broiler.

Place the bread with the cheese in a tureen and pour the boiling
soup over just before serving.
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SERVES 4 T0 6

PREPARATION TIME: 45 MINUTES
COOKING TIME:

3 HOURS 10 MINUTES

1% Ib. (800 g) beef shank

1 marrow bone

2 quarts (2 liters) cold water
2 teaspoons (15 g) kosher salt
3 medium carrots

% small celeriac, or 3 stalks
of celery

2 medium leeks

About 9 oz. (250 g) young green
cabbage

2 cloves garlic

2 shallots

1large onion

2 tablespoons (30 g) butter
4 medium tomatoes
1clove

4 medium potatoes

1large cooked beet

Pepper

4't0 6 tablespoons créme fraiche
or heavy cream

40 6 teaspoons red wine
vinegar

Polish-Style Soup
Potage polonais

This soup, which could make a whole meal, is best if the beef and
most of the vegetables are cooked a day in advance.

A day before serving: Place the meat and marrow bone in a large
pot, pour in the water, and add the salt. Bring to a boil, skimming
off any foam that rises.

Peel and wash the carrots and celeriac or celery, and cut them
into fine julienne strips. Cut the leeks lengthwise into quarters,
thinly slice the cabbage, and wash them. On a cutting board, peel
and chop the garlic, shallots, and onion.

In another pot, melt the butter, add the onion, garlic, and shal-
lots, and simmer for 5 minutes. Meanwhile pass the tomatoes
under boiling water, peel them, and cut them into quarters. Add
the tomatoes to the pot with the vegetables and cook 1 minute
longer. Then add the carrots, celeriac (or celery), leeks, and cab-
bage. Cover, and simmer for 15 minutes. Add the vegetables to the
pot with the meat, as well as a little pepper and the clove. Cook
over low heat for 2 hours, then remove from the heat and allow to
cool completely. When cold, the soup may be refrigerated.

The next day: Remove the pot from the refrigerator 1% hours
before dinner. Peel, rinse, and dice the potatoes. Forty-five min-
utes before serving, reheat the soup, add the potatoes, and
simmer for 35 minutes. Peel and dice the beet, add to the soup
and cook 10 minutes more.

To serve, lift the meat and marrow bone out of the soup and
serve on a separate platter. Put a tablespoon of cream into each
soup bowl as well as a teaspoon of vinegar. Ladle the hot soup
into the bowls and serve, with any remaining soup in a tureen,
and the platter of meat on the side.
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SERVES 4 T0 6
PREPARATION TIME: 20 MINUTES
COOKING TIME: 40 MINUTES

1%1b. (600 g) yellow onions

1% sticks (5 0z./150 g)
unsalted butter

2 tablespoons flour
11 cups (2.5 liters) water
1 small bouquet garni

7 0z. (200 g) bread, preferably a
thin baguette (known in France
as a flate)

9 0z (250 g) Gruyére
cheese, grated
4 egg yolks

1 small glass of aged
Madeira wine

salt and freshly ground pepper

Lyon-Style Soup au Gratin
Gratinée Iyonnaise

Preheat the oven to 450°F-475°F (240°C).

Finely slice the onions. Melt the butter in a large skillet and
sauté the sliced onions until they are nicely colored but not too
browned.

Sprinkle the flour over the onions, tilting the skillet or stirring
a few times so that the flour cooks as it would for a roux. Then
transfer the onions into a pot containing the 10 % cups (25 liters)
water. Season with salt and pepper and add the bouquet garni.
Bring to a boil and leave to simmer gently for about 30 minutes.

Remove the bouquet garni from the pot and push the onions
through a sieve or process them through a food mill.

Finely slice the bread and then cut it into sticks. Dry them out
in a heated oven, and then place them at the bottom of an oven-
proof soup tureen. Place half the grated cheese between the
pieces of bread.

Adjust the seasoning of the soup and pour it over the bread. Gen-
erously sprinkle the remaining cheese on top of the soup so that
it is covered.

Place the tureen in a very hot oven. The Gruyére will melt and
the surface should turn a lovely golden color.

Put the four egg yolks into a bowl and stir in the Madeira wine.
Present the tureen of soup to the guests, then pour the egg and
Madeira mixture into the soup tureen, stirring immediately
with the ladle so that the soup becomes thickened and perfectly
smooth (this is known as touiller in French).

This is a popular soup in Lyon, where it is usually enjoyed in the
evening with family and friends, or after the theater.

17







OEBPS/images/bg30.png
SERVES 6
PREPARATION TIME: 30 MINUTES
COOKING TIME: ABOUT 1 HOUR

14 0z. (400 g) pork breast,
partially salt-cured

12 cups (3 liters) water
1large green cabbage
5 potatoes

3 carrots

2 turnips

2 leeks

1large onion

1clove

1 tablespoon lard
Kosher salt

White peppercorns

6 slices country bread
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Cabbage Soup
Soupe au chou

Pour the 12 cups (3 liters) water into a large cooking pot and add
the pork breast. Bring to a boil and simmer for 10 minutes, skim-
ming off any foam that rises to the surface. Peel, wash, and quar-
ter the cabbage.

Blanch the quartered cabbage for 5 minutes in boiling water and

remove.

Peel the potatoes, carrots, turnips, leeks, and onion. Stud the
onion with the clove. Wash the other vegetables and, with the
exception of the potatoes, chop them roughly.

Add the cabbage, the chopped carrots, turnips, and leeks, the
onion, and the lard to the pot.

Bring to a boil again and add a handful of kosher salt and a few
‘white peppercorns. Cover and simmer for 25 minutes. Quarter
the potatoes, add them to the soup, and cook for a further 20
minutes.

To serve, place a slice of country bread in each soup plate and
pour the soup over it.
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SERVES 6

PREPARATION TIME: 30 MINUTES
COOKING TIME:

2 HOURS 20 MINUTES

% 1b. (250 g) fresh borlotti beans
(also known as cranberry beans)

% 1b. (250 g) fresh cannellini
beans

7 oz (200 g) French green beans
6 carrots

2 medium-sized potatoes

2 zucchini (courgettes)

1leek

1 white onion

13 cups (3 liters) water

7 oz. (200 g) pork rind

3% oz. (100 g) small macaroni

50z (150 g) Parmesan
cheese, grated

3% oz. (100 g) Gruyére
cheese, grated

salt and pepper

PISTOU
11b. (500 g) ripe tomatoes

6 garlic cloves
10 sprigs basil
1 small glass olive oil

salt and pepper

Pistou Soup
Soupe au pistou

Shell the borlotti and cannellini beans. Top and tail the green
beans and remove the strings. Wash all the other vegetables,
then peel them, except for the zucchini. Cut them all into small
dice.

Take a large pot and pour in the water. Add the pork rind. Bring
to a boil, skimming the surface. Season with salt and pepper.

Add the cubed vegetables and green beans. Simmer gently for 2
hours. Add the small macaroni and cook for a further 15 minutes.

To prepare the pistou, peel and seed the tomatoes. Place them in
a colander to drain them of their liquid.

Peel the garlic cloves and crush them using a mortar and pestle.
Remove the leaves from the basil stalks, chop them, and add
them to the mortar.

Take a few cooked diced potatoes from the soup and add them
to the garlic mixture. Work these ingredients well until you have
a smooth paste, either by hand or in a food processor. Season it
with salt and pepper.

Gradually incorporate in the olive oil, as you would to make a
mayonnaise. When the mixture is quite homogenous, add the
chopped drained tomatoes.

Pour the boiling soup into a tureen. Add the pistou and mix it in

thoroughly. Cover with a lid and wait for 10 minutes before serv-
ing it, accompanied with grated Parmesan and Gruyere.
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