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Introduction

The working title of this book, before it became ‘Simmer’, was ‘Ashpaz’, which is the Farsi word for chef or cook, but translated literally, ‘ash paz’ means ‘soup maker’. Ash is a range of soups almost unique to Iran, and their significance in Persian culture is evidenced by the fact that they pretty much define someone’s qualification as a chef; if you can make ash, then you make the grade in the kitchen.

Soup is important. The first cooked food almost certainly consisted of some form of broth, and the art of cookery, including eating for pleasure rather than survival, evolved globally out of the first soup and stock pots.

The very first pottages (thick soups) would have been made from grains and cereals mixed with water. As cooking techniques evolved, animal hides were used as cooking pots – they were filled with water and other ingredients, then either dangled over a fire or placed on hot stones. Early soups were also cooked by the addition of fire-hot stones to the cooking pot: I tried this in the Persepolis kitchen and was unimpressed, despite evidence of this cooking method going back about 30,000 years.

Stone and metal cooking pots considerably upped the soup game: these started appearing across the globe from about 15,000 BC. I guess you could call it the dawn of one-pot cookery. Cauldrons/cook pots were hung over a fire, and what started as a thinnish broth at the beginning of the day, simmered its way to a thick pulp by the evening. The following morning, embers were stoked and the fire rekindled, with more stuff plus more water being added to the pot. The same stock pot could be kept going for weeks.

This method of feeding a household lasted well into the Middle Ages, with houses designed with the soup pot and fire at the centre of the home, under a chimney or vent.

‘Science’ helped the spread of soup as a means of global sustenance. In the seventeenth and eighteenth centuries, methods of drying ingredients were found to create portable fare (aka ‘pocket soup’, to be reconstituted with water), which was great for seafarers and land rovers alike. Canned and packet soup followed in the nineteenth century, meaning everyone could always have soup in their storecupboard.

In the eighteenth and nineteenth centuries too, soup moved from being a pottage by-product to a dish in itself: something that was made as a course in a meal, be it starter or main. It became a genre of cooking in its own right.

The origin of the word ‘restaurant’ finds itself in the French verb ‘restaurer’ or ‘to restore’, and the first of such to bear the name (in Paris, started by a Monsieur called Antoine Boulanger) mostly served soup to restore eighteenth-century patrons to their best selves. The great Escoffier recognized its importance to the dining experience when he said: ‘Soup puts the heart at ease, calms down the violence of hunger, eliminates the tension of the day, and awakens and refines the appetite.’

Out of this idea came the soup kitchens of Britain, Ireland and subsequently America, once it was realized that soup was an inexpensive, fast and tasty way to provide nutrition for the needy. Many communities and friendships have been formed over the preparation, distribution and consumption of soup, proving it really has been key to human evolution.

Soup is also important to me. My father loved soup and it was always an essential part of my mother’s culinary repertoire. When most habitual cooks are feeling stressed, they bake. Not me: I make soup. The very act of transforming a collection of raw or leftover ingredients into comfort food is enough to dispel even the darkest of moods, not least if you have an appreciative eating audience to feed. It is the ultimate act of zen in the kitchen. And making soup for others is the ultimate act of care. Chicken soup has even become a metaphor for healing.

First of all, let’s get some words sorted out. Because there are an awful lot of them that refer to soup, and it is important that you know the difference. So here’s a mini liquid lexicon:

Soup – the most general of terms for liquid dishes, covering a huge range of concepts. It’s origin is believed to have derived from ancient German vocabulary (zuppe) which denoted bread pieces in broth (i.e. sop), and it not only evolved into the word soup, but also gave us the words sup and supper.

Broth – to quote the wonderful The Oxford Companion to Food, broth is an intermediary between stock and soup. It can be consumed as it is, whereas stock is an ingredient to be worked into other dishes, and soup is very much a polished and complex product by comparison. The word is related to vocabulary for brewing and implies that something has been boiled in liquid. This is almost always taken to mean meat in modern cuisine, but that is not a given.

Bouillon/Court Bouillon – bouillon is pretty much the same as broth, although, in many countries, the word more commonly indicates stock cubes. Court bouillon is very similar, but the term is used uniquely to refer to a stock used for poaching other things – fish, veg, eggs. It is usually made with vegetables, spices and a souring agent such as lemon juice or wine.

Consommé – is a type of posh soup. It is a very clear – often clarified – soup which is strained so that it contains nothing but the essence of the ingredients. There is a recipe for a Persepolitan consommé here.

Pottage – an archaic term for stuff cooked in pots, usually understood to be a watery stew or a very thick soup. It formed an important part of the British diet for centuries. Pottages usually contained a lot of different ingredients, including beans and grains.

Gruel – is an oatmeal-based food, mostly fed to the ailing or unwell. The grains are cooked with vegetables and sometimes meat, then strained, thus producing a very thin but nutritious liquid.

Porridge – is basically a type of pottage, specifically made from oats. It can be made savoury or sweet, and started its culinary existence as more of a main dish than its role in British breakfast culture would now imply.

At the time of writing, Persepolis, our funny, corner-shaped restaurant on an erstwhile unloved cul-de-sac in Peckham, is 15 years old (and the shop of the same name is 25 – scarily that means we’ve seen babies born, do school, launch a career and have babies of their own). And during that time, we have had the pleasure of meeting a lot of Peckhamsters (bearing in mind that the denizens of Peckham come from every corner of the globe – there is nary such a cosmopolitan place to be found anywhere on this planet) and a lot of tourists, visitors. . . . Which has given us a lot of scope for food-based chitchats and recipe swapping. And a lot of soupy inspiration. It has been a privilege, but also such good fun, collecting recipes and stories for this book. A big-up to all of our lovely, loyal customers who have contributed, whether in sharing soup lore or simply by being unwitting guinea pigs. The story of stone soup here totally captures the spirit of just how powerful a tool collective recipe sharing and cooking can be.






Talking Stock

Without stock there is no soup – and a lot of classic recipes demand it. Traditional restaurant kitchen practices often involved keeping a stock pot on the boil: it was believed that if you brought it to the boil once a day, quite often adding a new ingredient each day, and never letting it cool, it would last weeks. Modern hygiene restraints aside, I am not sure that many kitchens now would even have room… The truth is that most modern chefs cooking a mixed menu rarely rely on the stock pot for flavour, but rather create soups from scratch, relying on vegetables, herbs, spices and a degree of simmering to exact the best flavour from ingredients.

There are sub-categories of stock: white stock (where meat is boiled with vegetables) – known in posh (French) kitchens as fond blanc – these stocks are valued for the collagen exuded by the bones, which makes for a thicker result; brown stock (or fond brun) – where meat and bones are roasted and then added to water and mirepoix* to give a richer, caramelly stock; remouillage, which is where stock is made from bones which have already been boiled once; fish stock (including specialist things like dashi – see here); and finally vegetable stock.

The below is but a guide, as stock should be formed from handy ingredients, seasonal stuff, pantry seasonings, and there are no hard and fast rules. If you are batch making stock at home, bear in mind it freezes really well: a good idea is to freeze it in ice cube trays.

*Fancy word for finely chopped vegetables: you will thank me for this next time you are staring down obscure culinary crossword clues.


Meat Stock

The classic ‘meat’ stock is made with beef. Lamb makes a very tasty stock too, and you can make it exactly the same way, but to my mind lamb stock is better when boiled on the hob, as per the Ab Gusht recipe here.

Makes 1–2 litres/1¾–3½ pints

EF, GF

2 kg/4 lb 8 oz raw beef bones and trimmings

2 onions, halved

2 celery sticks, roughly chopped

2 carrots, peeled and halved

handful of any other raw veg you want to get rid of

1 sachet/sprig of bouquet garni (see here)

1 tbsp tomato purée (optional, but it lends colour)

1 tsp salt

Preheat the oven to 200°C fan/220°C/425°F/gas mark 7.

Place the beef bones and trimmings in a roasting tray along with the onions, then roast in the oven, uncovered, for about 45 minutes or until soft.

Tip the contents of the tray into a big stock pan and add all the other ingredients, plus enough water to cover. Bring to the boil, then cover and set to simmer on a very low heat for at least 3 hours, topping up the water if necessary.

Strain the liquid into a clean (liddable) container and discard the rest. Leave to cool, then refrigerate until needed. Once it is chilled you can scoop off the dripping (either use it for roasties or throw it away). Keep for up to 4–5 days in the refrigerator, or freeze for up to 3–4 months.



Poultry Stock

Chicken stock is one of the foundations of mainstream cooking. Simple as that. And if you do have leftover chicken bones/trimmings, it is almost criminal not to upcycle them into stock. That is not to say that you need it to make soup or anything else, but it will raise your soup game. The recipe below works for any poultry.

Makes about 1 litre/1¾ pints

EF, GF

1 kg/2 lb 4 oz chicken carcass/trimmings

2 leeks, washed and chopped

4 garlic cloves, smashed

2 celery sticks, chopped

2 carrots, peeled and halved

handful of any other raw veg you want to get rid of

1 sachet/sprig of bouquet garni (see here, but here sage, tarragon, marjoram, black peppercorns would work perfectly)

½ lemon, washed

1 tsp salt

Place all the ingredients in a big pan and cover with water. Bring to the boil, then cover and set to simmer for about 1½ hours.

Strain the liquid into a clean (liddable) container and discard the rest. Leave to cool, then refrigerate until needed. Keep for up to 3 days in the refrigerator, or freeze for up to 3–4 months.



Fish Stock

Fish stock is great to have, but it doesn’t keep as long as other stocks, so make it ahead and freeze it. It can also stink the house out (although the end product will not, so it is definitely worth the effort), so make sure you open windows and place some stale bread over the pan to absorb any malodours.

Makes about 1.5 litres/2¾ pints

EF, GF

800 g–1 kg/1 lb 12 oz–2 lb 4 oz raw fish or shellfish offcuts/trimmings (heads, bones, skin, crustacean shells), washed well

2 onions, halved

small bulb of garlic, bashed slightly

2 celery sticks, roughly chopped

½ fennel bulb, roughly chopped

2 carrots, peeled and halved

1 sachet/sprig of bouquet garni (see here; for fish I use tarragon, dill, rosemary, chives and black peppercorns)

¼ tsp ground saffron

1 lemon, halved

½ tsp salt

Pop all the ingredients in a big pan and cover with water. Bring to the boil, then cover and set to simmer for 30 minutes.

Strain the liquid into a clean (liddable) container and discard the rest. Leave to cool, then refrigerate until needed. Keep for up to a couple of days in the refrigerator, or freeze for up to 3–4 months.



Vegetable Stock

Obviously the Persepolitan go-to . . . although as mentioned before, when making soup, we usually make it from scratch, thus bypassing the need for stock.

Makes about 1 litre/1¾ pints

EF, GF, V, VG

10 g/¼ oz dried mushrooms of choice

2 tbsp olive pomace oil

2 onions, roughly chopped

6 garlic cloves, peeled

2 celery sticks, roughly chopped

2 carrots, peeled and roughly chopped

1 sachet/sprig bouquet garni (see here, but here oregano, mint, chives, bay leaves and black peppercorns would be good)

handful of fresh parsley/coriander (stalks or leaves)

1 tbsp tomato purée

1 tsp ground turmeric

1 tsp paprika

6 dried limes, washed and pierced (or 1 lemon, halved)

1 tsp salt

Soak the mushrooms in warm water for 20 minutes.

Heat the oil in a large pan and fry the onions and garlic over a medium heat for a couple of minutes, then add all the other vegetables and the herbs, stirring well. Follow these with the rest of the ingredients (including the soaked mushrooms) and top up with enough water to cover the contents by about 2.5 cm/1 inch. Bring to the boil, then cover and set to simmer for about 1 hour.

Strain the liquid into a clean (liddable) container and discard the rest. Leave to cool, then refrigerate until needed. Keep for up to 5–6 days in the refrigerator, or freeze for up to 3–4 months.







Cook’s Notes

Alliums – We use a lot of onions in this book. We mostly use Spanish onions in the restaurant, because we use a lot (around 75–100 kg/165–220 lb a week) and they are easier to peel in volume, but the most common variety in the West are ‘yellow onions’ – a confusing term as they have brown skin and white flesh. Feel free to substitute other onions as available. When it comes to garlic, there are very few dishes which garlic does not improve – but don’t be put off by the omnipresence of this kitchen essential: if you don’t like garlic, just leave it out.

Seasoning – Soup-making is perhaps the least prescriptive form of cooking, so you can increase or decrease the seasoning (and spiciness) of recipes as you wish. Furthermore, ingredients vary considerably across the world, so to allow for this, in nearly every recipe, I have suggested adding salt at the end.

Preparation – Most veg entries in ingredient lists don’t mention the word ‘washed’, ‘peeled’ or ‘scrubbed’, as we are sure you wash all your veg, salad leaves, herbs and fruit anyway. I am a believer in doing as little as possible to extract the best flavours and nutrients, so I only ever peel stuff if it is absolutely necessary.

Blending – There are no hard and fast rules about blending. If something has texture – pasta and rice spring to mind – then it makes sense to leave it intact in a soup and serve it chunky. Meat and fish soups are nearly always best left chunky. Sometimes it is nice to leave a soup unblended for aesthetic reasons, either because the ingredients colour-contrast nicely or because puréeing together will lead to a bowl of brown liquid. That said, the majority of other soups benefit from the marriage of flavours and spices that only blending lends them.

Thickening – There are many ways to thicken a soup. Mostly this is done through the addition of starchy tubers or carbs, like potatoes, pulses and grains. You can also make a basic roux by adding flour to your butter or oil at the beginning, or by adding beurre manié (butter and flour) to the stock, although this is very old-fashioned. If you’ve made your soup and it is too thin, you can either reduce it by cooking it further or add cornflour.

Finishing touches – Even the most boring soup can be raised by a bit of edible bling, a finishing swirl of this and that, some added texture and colour and truly eye-catching presentation.

Croûtons – Bread croûtons are a cracking way to use up stale bread. They can be made in advance and you can make them from any bread – flat bread, fat bread, sourdough, gluten free. You can aso alter the character of your croûtons by choosing a speciality oil (such as sesame or walnut), herbs and spices, or next-level additions like pesto or Marmite.

Non-bread croûtons – It is quite fun to look at the ingredients of your soup and garnish it with a raw version of the main cooked ingredient – so a capsicum pepper soup would benefit from some raw, sliced pepper rings, or a herby soup would look real pretty with some raw herb sprigs on top, or a blended fruit soup would look great with a little chopped raw fruit on top. Or you could go with the theory of contrast: if you have a strongly savoury soup, maybe give it some sour sprinkles for the top like chopped preserved lemon. If you have a slightly bitter soup, give it some sweet with grated apple, or caramelized crushed nuts. If you’ve made a sweet pottage, then something salty provides the contrast.

Stuff to swirl, plop and drizzle – A swirl of something on the top of a soup lends theatre to the food, because it is down to your diners to mix it in. Culinary alchemy. And it can render even the drabbest of soups into something quite stunning. There are four types of swirly stuff you can add to your soup: cream, yogurt, relish and flavoured oil.

So let’s make some soup. Soup is a state of mind, a hobby, therapy, a lot of fun. Please enjoy cooking from Simmer, don’t take anything too seriously, and if you can’t find ingredients, there are very few of the recipes which cannot be adapted.






The Story of Stone Soup

Many soup spoons ago, when the Carpathian Mountains were still young and Old Father Danube had far fewer tales to tell than he does today, the good people of Moldavia were experiencing a famine like nothing they had seen before. In the villages, formerly friendly neighbours had become secretive, hiding what scraps of food they had from each other: everyone was worried about the winter ahead – it was a cold and troubling time.

One day, a soldier, returning from the wars against the Ottomans, stumbled into the village of Cotnari. It was late afternoon and he was hoping for a bed for the night and some scraps of food. But house after house turned him away, explaining they did not have enough for themselves, let alone wandering soldiers.

Unperturbed, he plopped his kit down in the middle of the town square, assembled some kindling wood and proceeded to light a fire. This was very irregular and people were soon staring, gathering around the stranger. He took a small pan from his bag and filled it with water from the village well before sitting it atop his fire. Finally, he removed a shiny round pebble from his bag, theatrically raising it to the sky so that all could see it, then dropped it into the pan. The villagers’ curiosity was well and truly piqued by now, so they asked him what he was doing.

‘Why, I am making stone soup!’ he cried and lent over the bubbling ‘stock’ as if to Bisto it. ‘Of course it would be better if I had a little onion, but times are hard.’

Intrigued, one of the town’s women ran into her house and came back with an onion to offer the stranger.

‘Well, that is very kind,’ he said, ‘And I would be honoured to share my stone soup with you. But we’ll need a bigger pan. . . .’

Soon, a big pan was produced and he poured the stock into it.

‘Coming along nicely!’ he declared, ‘Although if I was to happen on a few animal bones, it would make it next-level.’

The butcher trotted over to his shop and came back with a pile of meat bones, which also got thrown into the soup.

‘Do perhaps any of you grow any herbs?’ asked the soldier.

Soon all the villagers were offering ingredients, and the soup was indeed beginning to smell rather delish.

They all worked together to serve the soup and everyone in the village felt full and satisfied that night. The veteran was offered a bed for the night above the butcher’s shop.

The next morning, the villagers looked for their visitor, keen to buy the stone and learn its secrets . . . but the soldier, and his little pot, and his stone, were nowhere to be seen. From that time however, there was always food in Cotnari: everything was shared, and even if people were still hungry, never again were they afraid. Because a soup made of many hands and from many sources is always better than a soup made and consumed alone.
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Chilled Soups

Ah. One of the most divisive topics in culinary circles. Should soup be served chilled? Is it even a thing? Should it be allowed to be a thing?

One of the biggest crimes in most kitchens in which we have worked is to send out designated ‘hot soup’ at anything other than piping hot. I have even worked with a chef who would happily stick the point of a knife in boiling water for a few moments and then apply it to an underling’s skin just to demonstrate what ‘hot’ should be. So going from there to cold soup is a big leap and one that not everyone can handle.

But chilled soups aren’t a new thing. Those culinarily creative Romans had all sorts of chilled soupy things on their menus. In warm climes across the world, cold pottage has been quite the thing to cool the overheated during summer months. Even in Scandinavia and Russia (neither known for their temperate climate), chilled fruit soups and borscht have been consumed for centuries.






Geronima’s Gazpacho

So this is probably the most famous chilled soup of them all. Gazpacho almost certainly has its origins in Roman times, but the dish as we know and love it today only originated in the sixteenth or seventeenth century with the advent of New World things like tomatoes and peppers. Although the gazpacho heartland is in the South of the Iberian Peninsula (not surprising as they have long hot summers), there are countless regional variations.

Which brings us to Geronima. My parents had a small apartment in Javea on the Costa Blanca in a very non-touristy quarter, which opened the back door to the magical world of Spanish culture. They soon made friends with their Spanish neighbours and local traders, including a wonderful couple who ran a busy but unassuming restaurant in the same block, and the food was phenomenal. Wife Geronima was known for her authentic Valencian cooking and her preparation of national favourites, and husband Bartolome was a real character in his front-of-house role. They soon all became firm friends, which is how I came to get hold of Geronima’s very-secret-not-so-secret recipe for Spain’s second best-known dish.This is one of the most seasonal recipes in the book – it is the best possible way to use up that mid-summer tomato glut, when they are plump, juicy, squishy and cheap.

Serves 4

EF (omit egg topping), V, VG (depending on toppings used)

150 g/5½ oz (ish) (traditionally ‘stale’) white bread (attempts to recreate this with fancy brown bread have not worked)

2 tbsp extra virgin olive oil

2 tbsp sherry vinegar (although balsamic also works quite well)

5–6 garlic cloves, crushed

1 tsp salt

½ cucumber, roughly chopped

1 kg/2 lb 4 oz very ripe tomatoes, roughly chopped

½ green pepper, deseeded and roughly chopped

1 red pepper, deseeded and roughly chopped

Optional toppings

extra olive oil and vinegar, to taste

chopped fresh parsley

chopped fresh mint

diced tomatoes, cucumber, peppers

chopped spring onions

chopped boiled eggs

diced Serrano ham

Soak the bread in about 200 ml/7 fl oz of cold water. Leave for about 30 minutes, then stir in the olive oil, vinegar, garlic and salt until combined. Cover and chill in the refrigerator for a couple of hours or overnight.

Pound or roughly blend (I use a blender) the cucumber, tomatoes and peppers, then stir them into the bread purée, adding more water to reach a thick, soupy consistency. Check the seasoning – add more salt and vinegar if required. Cover and chill in the refrigerator.

Serve chilled with a selection of the toppings above. We serve it with ice cubes in a restaurant environment because people eat with their eyes first and it reminds them that they are about to eat a cold soup, but this is not authentic.






Devilled Avocado Soup

Yup. This is pretty much guacamole reimagined as soup. We serve this in the summer when, well, to be honest, Peckham market is selling boxes of avocados at hard-to-say-no prices. But that reason alone, let’s face it, has formed the origin of many of the world’s best soups. Y’all can do the same by checking your pet supermarket’s ‘reduced-to-clear’ produce. That’s ‘pet’ as in favourite, not ‘pet’ as in Pets at Home. Forgive us for stating the obvious here, but the one important thing about this soup is to make it fresh, as avocados discolour as fast as you can say Parangaricutirimicuaro (reputedly Mexico’s longest placename). In the restaurant, we cheat slightly by adding a little raw spinach to make it greener for longer.

Serves 2

EF, GF, V, VG

2 chilled fat tomatoes

grated zest and juice of 1 fat lime

50 ml/2 fl oz oat or cow’s milk

6 or so drops of Tabasco sauce

¼ tsp ground cumin

1 chilled fat ripe avocado

handful of fresh coriander

salt, to taste

Simplicity itself. Blend the first five ingredients together until combined.

Peel and stone your avocado, add it to the mix along with most of the coriander and blend to mix. Season your soup with salt to taste, adding a little cold water if it seems too thick.

Top with the remaining chopped coriander and serve.






Chilled Yogurt Soup Three Ways

Ah. The wonder that is yogurt. The most versatile stuff you’ll ever find in your refrigerator. And yes – the vegan stuff counts here as well. It is pretty much asking to be made into chilled soup or a dip with minimal effort. And then there’s all the friendly bacteria to embrace. The only thing that should be remembered when playing with yogurt is that in Persian dietetics it is a very ‘cold’ substance, so you need to balance it out with contrasting ingredients (see recipe intro here). You can make any of these with a good (unsweetened) vegan yogurt – you will just need to dilute them with less water.


Abdoogh Khiar Salty Yogurt with Cucumber, Walnuts, Raisins and Rose

With his inimitable flair, Mr. Shopkeeper waltzed into the kitchen one hot summer’s day and just made this. I was faffing with various unnecessarily complicated ideas for a cooling yogurt antidote to the (uncharacteristic) British heat, and his simple offering was just so much better. It is also very typically Persian. Doogh is pretty much the national drink of Iran – a fizzy, salty yogurt drink flavoured with mint and topped with ziziphora (kakouti in Persian) or pennyroyal (pouneh) – both also members of the mint family. All three herbs are ‘warm’ and balance out the ‘coldness’ of the yogurt.

Serves 6 (a Mr. Shopkeeper Special)

EF, GF, V

75 g/2¾ oz raisins

1 litre/1¾ pints thick strained (Greek or Turkish) yogurt

½ cucumber, grated (see Cook’s Tip)

75 g/2¾ oz shelled walnuts, finely chopped

1 tbsp dried mint

2 tbsp dried (edible) rose petals

salt, to taste

1 tsp urfa chilli flakes (optional, inauthentic extra) or black pepper

ice cubes, to serve

fresh mint/rose petals, to garnish (if available)

First, soak the raisins in cold water for 30 minutes, then drain.

Whisk the yogurt with a little cold water in a bowl to obtain a more soupy consistency. Our restaurant yogurt (hello Rezet and Sons!) is super thick – but not all supermarket ‘strained’ yogurts are actually that good, so I refrain from specifying how much water you will need here.

Squeeze the water out of the grated cucumber and add it to the yogurt along with the walnuts, soaked raisins, dried mint and dried rose petals. Mix well, adding more cold water if necessary so it remains, well, soup-like. Season with salt and the chilli flakes (if using) or black pepper.

Serve the soup over ice cubes, garnished with the fresh pretties (the mint/rose petals). Bah bah! (Which is Farsi for ‘nom’.)

Cook’s Tip

In catering, we would dice the cucumber finely with a knife, as grating bruises fruit and veg and means whatever you are making will spoil quicker. If you are making this a day ahead, we suggest you do the same, although grating is more authentic.





Marmalade Yogurt Soup with Preserved Lemon and Lime

I don’t really like marmalade. Unless it is heavily disguised. This recipe does the job. I first made it in an attempt to use up some of the large stash of the stuff that I found in my mother’s storecupboard. I say – anyone else learn a whole load of stuff about their parents during lockdown? A whole generation of us were suddenly in the position of ordering stuff online for their isolating elders. Apart from her marmalade habit, I discovered that my mother had an impressive fixation with fish fingers, ketchup, pain aux raisins and Worcestershire sauce. Not to mention the wine. Anyway, back to the soup . . .

Serves 6

EF, GF, V

1 litre/1¾ pints thick strained (Greek or Turkish) yogurt

3 tbsp marmalade of choice

4 preserved lemons, finely chopped

grated zest of 2 limes

2 tsp Tabasco sauce (or other chilli sauce), or to taste

big handful of fresh mint

salt, to taste

ice cubes, to serve

Whisk the yogurt and marmalade together in a bowl, adding enough cold water to give the mixture a soup-like consistency.

Mix in the preserved lemons, lime zest and Tabasco sauce. Shred the mint, adding three-quarters of it to the mix (reserve the rest for garnish). Add salt to taste and then cover and chill well before serving.

Serve the soup over ice cubes, garnished with the remaining shredded mint.









Yogurt, Tahini and Soy Sauce Soup

All the umami in one simple bowl of goodness. This is actually based on one of our top secret sauces at the restaurant, one which we use with fried bread and chickpeas. Here we’ve stood the recipe on its head and use fried bread and chickpeas as croûtons. To be fair, the first time I had this soup, I used some leftover prawn toasts as croûtons and it is a dream combo. But they make for a very labour-intensive garnish if you are starting from scratch.

Serves 6

EF, V

100 g/3½ oz dried chickpeas (see Cook’s Tip)

750 ml/26 fl oz thick strained (Greek or Turkish) yogurt

250 ml/9 fl oz tahini

2 tsp Aleppo pepper (pul biber) (mild chilli flakes would also do)

1 heaped tbsp sumac

2 tbsp lemon juice

1 tbsp soy sauce

2 tbsp olive oil (not extra virgin)

2 garlic cloves, minced

1 tbsp za’atar

1–2 ‘stale’ flatbreads, toasted and cut into 2–3 cm/¾–1¼ inch strips

salt, to taste

ice cubes, to serve

First, soak the chickpeas in a bowl of cold water for 6 hours, then drain and rinse.

Place the yogurt and tahini in a bowl and whisk together with about 400 ml/14 fl oz of cold water until it achieves the desired consistency. Add the spices, lemon juice, soy sauce and salt (as required – but don’t forget the soy sauce is pretty salty). Set aside.

Now for the croûtons. Heat the olive oil, garlic and za’atar in a frying pan and toss in the chickpeas. Fry over a medium heat for about 5 minutes, stirring regularly, until crispy, then add the toasted flatbread strips. Cook until the bread is golden all over, then take off the heat.

Serve the soup over ice cubes, topped with the seasoned fried chickpeas and flatbread strips.

Cook’s Tip

You can use a can of cooked chickpeas (drained and rinsed), but they never achieve the same crispiness of soaked-but-uncooked ones.

[image: Assorted chilled yoghurt soups in bowls garnished with citrus zest, seeds, and flower petals, surrounded by walnuts and an orange flower on a decorative tablecloth.]
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