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SOUP MAGIC WITHOUT RECIPES

My father was of traditional stock while my mother was more of a souped-up type and told us how often she got fed up with using a carrot and stick to get us to the table, meaning we often ended up in the soup!!

But let’s leave my soup-related memories there and turn our attention to this new edition of Soup Magic by my wife Sophie Dudemaine, in the tried and tested format of ‘100 recipes without recipes’, guaranteeing you great results every time.

These new recipes include traditional rustic, chunky soups, but also smoother, thicker ones, as well as hot and cold creamy soups, together with phở from Vietnam, gazpacho from Spain, minestrone from Italy, and a feta and broccoli velvety soup from Greece.

There are no duds in this blockbuster – just recipes that are as easy as shelling peas and will leave you feeling full of beans!

You’ll also discover delicious and surprising dessert soups – a creamy kiwi and mango soup, and a cherry soup with wine that offers you a discreet way of getting the cherry on top while enjoying a little snifter! Always in moderation, of course.

But I’ll stop my ramblings here and let you explore this wonderful collection, designed to win over the most soup-averse. Even the kids will be asking for more!

Jacki Dudemaine





100 RECIPES … WITHOUT RECIPES

I created this book for people in a hurry and for those who find cooking intimidating. You’re now looking at the easiest cookbook in the world. All you have to do is prepare the ingredients and place them in the pan in any order you please. Then simply cook until done. There’s no need to sweat any ingredients or watch over them as they cook.

My recipes are so simple that the pictures will immediately show you how to put your ingredients together and how to serve them.

Sophie Dudemaine




The following pictograms are used in this book:
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Cook in a stockpot
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Blend
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Chill
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Strain






MY TIPS FOR GREAT SOUPS EVERY TIME

VEGETABLES AND FRUITS


	I have organized the recipes in this book by season, because your soup will never be as good as when it’s prepared with vegetables and fruits picked and cooked in season. And because Mother Nature is wise, the hardy vegetables of winter are generally invigorating, while vegetables that grow in the sun have a lovely lightness about them.

	Of course, you can also use frozen fruit and vegetables. They will save you lots of prep time (for example, broad/fava beans, French/green beans, peas, etc.). You can also use frozen herbs, shallots, garlic and onions.

	When making a creamy soup, it doesn’t matter how you cut the vegetables as they will be blended.

	For a chunky soup, you can cut the vegetables or fruit into dice, short lengths, fine strips, or even grate them … it’s a matter of personal preference. The choice is yours!

	I love herbs so much that when it comes to adding them to my soup, I don’t hold back! Add the amount of herbs that feels right for you.

	Feel free to reserve some ingredients, in addition to those used for the recipe, to be used for garnish.



STOCKS


	Whether you use homemade stock or shop-bought stock (bouillon) cubes, they add flavour to your dishes (when cooking rice, pasta, sauces, vegetables, etc.) and are a particularly tasty base for soups. I usually specify the amount of water and the number of stock cubes to use in the recipes, but you can also easily make your own stocks and broths using my recipes (without recipes!) at the front of the book (see pages 10–17).

	If you don’t have any stock or stock cubes, you can just use water.

	In my recipes, I put the stock cubes directly into cold water to save time. But of course you can also prepare your stock in advance by mixing it with boiling water. The quickest way to do this is using an electric kettle.

	A word of advice: I hardly add any salt to my soups as stock cubes already have a lot of salt in them.

	‘Always taste and adjust the seasoning’ is one of my mottos!



FATS AND OILS

The idea behind this book is to simplify your life by cutting out some of the usual steps in a recipe. However, if you have the time, you can sweat your vegetables first in butter or oil to enhance the flavour of your soup.

DAIRY AND ALTERNATIVES


	My daughter adores creamy soups since I started adding a tablespoon of crème fraîche, ricotta, mascarpone, white almond purée (made with peeled almonds and available from wholefood stores) or a cheese spread triangle before blending them. These ingredients provide a creaminess that softens the taste of the vegetables.




	You can replace some of the stock with single (light) cream, milk, unsweetened condensed milk or plant milk.



TEMPERATURE

If you see ‘gazpacho’ or ‘chilled’ in the name of a soup, this means it would typically be served cold or at room temperature. However, most of my soups can be enjoyed hot or cold, so go ahead and try them either way!

STORING SOUPS


	All my soups are suitable for freezing. Use airtight plastic containers with lids. I also use plastic bottles or Ziploc® bags to save space in the freezer!

	For children, pour the soup into ice cube trays so that you can defrost just the right amount!

	If you’re not freezing them, you can keep most soups in the fridge for a week, or for three days if they contain perishable ingredients such as dairy, fish or shellfish.

	I reheat them in the microwave or in a pan on the hob (stovetop).



THE APPLIANCES AND UTENSILS I USE FOR SOUPS

Kitchen Aid® blender

I use a blender to create creamy soups that are super-smooth. In my view, hand/stick blenders aren’t particularly effective for making creamy soups as they always leave little bits behind. You may need to blend your soup in several batches if your blender jug is too small to hold all the soup at once. And don’t forget to hold down the lid of your blender when you turn it on so that you don’t get splashed with hot or cold soup!

The Alligator® chopper, a firm favourite!

For chunky soups, this tool is ideal for quickly cutting vegetables or fruit into short lengths or dice. Cut fruit and vegetables into fine strips before putting them through the Alligator®. For carrots, I recommend cutting them into very fine strips, and for tomatoes, choose ones that aren’t too ripe.

Y-shaped vegetable peeler

For all long vegetables such as carrots, cucumbers and courgettes (zucchini), a Y-shaped peeler is much more practical than a traditional vegetable peeler.

Julienne strip vegetable peeler

For small quantities, I don’t bother getting my food processor out to grate vegetables. I use this type of peeler instead, which allows me to cut all the vegetables into fine strips.

Piston funnel

I regularly use this utensil to pour creamy soups into glasses, ramekins or bowls without leaving drips and for a smooth and even appearance. Note that the funnel can’t be used for chunky soups. This isn’t an essential utensil as you can also use a jug with a pouring spout instead, but it can make an excellent and highly practical gift for cooking enthusiasts!

Tupperware® microwave containers

Since I discovered these containers, heating food in the microwave is a pleasure. Whether it’s melted chocolate or a meal you want to heat up, these containers are designed to produce perfect results. No more burning plates or hanging around waiting for food to get hot. An absolute must-have for me!





CHICKEN STOCK



	2L (70FL OZ) WATER

	1KG (2LB 4OZ) CHICKEN WINGS

	2 TBSP TOMATO PURÉE (TOMATO PASTE)

	SEA SALT

	1 CARROT, PEELED AND ROUGHLY CHOPPED

	3 SPRIGS OF PARSLEY

	FRESHLY GROUND BLACK PEPPER

	1 LEEK, CUT INTO PIECES

	1 BAY LEAF

	1 ONION, FINELY SLICED





Makes approx.
1.5l (52fl oz)
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Strain after cooking



Handy hint

Pour the stock into yoghurt pots, ice cube trays or plastic containers and freeze.
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CHICKEN STOCK



VEGETABLE STOCK



	2 TBSP TOMATO PURÉE (TOMATO PASTE)

	1 HEAD OF GARLIC, UNPEELED AND CUT IN HALF HORIZONTALLY

	3 ONIONS, FINELY SLICED

	10 MUSHROOMS, SLICED

	6 CARROTS, PEELED AND CUT INTO CHUNKS

	2 CELERY STALKS

	2L (70FL OZ) WATER

	2 TBSP OLIVE OIL

	3 SPRIGS OF PARSLEY

	SEA SALT AND FRESHLY GROUND BLACK PEPPER





Makes approx.
1.5l (52fl oz)
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Strain after cooking



Swap

You can also make this stock using 500g (1lb 2oz) of vegetable peelings.
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VEGETABLE STOCK



FISH STOCK



	1.5L (52FL OZ) WATER

	1 FENNEL BULB, ROUGHLY CHOPPED

	100ML (3½FL OZ) DRY WHITE WINE

	1 TBSP TOMATO PURÉE (TOMATO PASTE)

	SEA SALT AND FRESHLY GROUND BLACK PEPPER

	1 CARROT, PEELED AND ROUGHLY CHOPPED

	1KG (2LB 4OZ) FISH BONES AND TRIMMINGS OR SHELLFISH SHELLS

	2 TBSP OLIVE OIL

	1 ONION, FINELY SLICED

	2 TBSP LEMON JUICE





Makes approx.
1l (35fl oz)
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Strain after cooking



Swap

You can replace the fennel with leeks, mushrooms or celery.
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FISH STOCK



BEEF STOCK



	1.5KG (3LB 5OZ) POT-AU-FEU BEEF CUTS (SHANK, FLAT IRON STEAK, SHORT RIBS, ETC.)

	1 MARROW BONE

	3L (105FL OZ) WATER

	WHITES OF 2 LEEKS, LEFT WHOLE

	2 CARROTS, PEELED AND QUARTERED LENGTHWAYS

	1 TBSP COARSE SALT

	2 ONIONS, STUDDED WITH 2 CLOVES

	1 BOUQUET GARNI (PARSLEY, THYME, BAY LEAF)

	2 TBSP OLIVE OIL

	½ TBSP PEPPERCORNS





Makes approx. 2l (70fl oz)
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Strain after cooking



Added extra

After 2 hours, you can add potatoes and beef marrow to the stock.
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BEEF STOCK
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WINTER

SAVOURY

Sweet potato soup with peanut butter

Creamy pumpkin soup with coconut and ginger

Savoy cabbage soup with Parmesan

Creamy chestnut soup

Langoustine bisque

Cauliflower mascarpone soup with scallops

Onion soup

Cervelat sausage soup with cornichons

Split pea soup with bacon lardons

Creamy haricot bean and rosemary soup

Leek and potato soup

Creamy parsnip and Jerusalem artichoke soup

Borscht

Phở

Confit duck soup

Creamy sweet potato soup with pear

Savoy soup

Pearl barley soup

Creamy sweetcorn soup

Vermicelli soup

Creamy lentil soup with chorizo

Cheeseburger soup

SWEET

Spiced Christmas soup

Chocolate and vanilla soup

Blueberry soup

Winter fruits soup


SWEET POTATO SOUP

with peanut butter



	1 X 400G (14OZ) CAN CHOPPED TOMATOES

	230G (8OZ) CANNED CHICKPEAS (GARBANZO BEANS)

	180G (6OZ) PEANUT BUTTER

	1 SWEET POTATO, PEELED AND ROUGHLY CHOPPED

	2 CHICKEN STOCK (BOUILLON) CUBES

	4 GARLIC CLOVES, FINELY CHOPPED

	2 TBSP TOMATO PURÉE (TOMATO PASTE)

	2 TSP GROUND CUMIN

	1 ONION, FINELY CHOPPED

	10G (¼OZ) FRESH GINGER, PEELED AND GRATED

	SEA SALT AND FRESHLY GROUND BLACK PEPPER

	1L (35FL OZ) WATER

	600G (1LB 5OZ) CHICKEN BREAST, CUT INTO STRIPS

	SNIPPED CORIANDER (CILANTRO), TO GARNISH

	PEANUTS, TO GARNISH





Serves 6
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Added extra

You can add a deseeded and finely sliced jalapeño pepper for more heat.
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SWEET POTATO SOUP



CREAMY PUMPKIN SOUP

with coconut and ginger



	1 X CAN COCONUT MILK (400ML/14FL OZ)

	10g (¼oz) FRESH GINGER, PEELED AND GRATED

	1 PUMPKIN, ROUGHLY CHOPPED

	SEA SALT AND FRESHLY GROUND BLACK PEPPER

	1 GARLIC CLOVE

	1 VEGETABLE STOCK (BOUILLON) CUBE

	1 LARGE SPRING ONION (SCALLION), ROUGHLY CHOPPED





Serves 6
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Handy hint

To easily peel the pumpkin, cut into eight large wedges, remove the seeds and place in a pan of boiling water. Cook for just under 5 minutes, then remove the skin with a knife.

You can also brown the pumpkin pieces in the oven with a little olive oil for 15 minutes at 200°C/fan 180°C/400°F.

If the soup is too thick after blending, add a little water or stock and blend it again.
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CREAMY PUMPKIN SOUP



SAVOY CABBAGE SOUP

with Parmesan



	SEA SALT AND FRESHLY GROUND BLACK PEPPER

	1L (35FL OZ) WATER

	2 CHARLOTTE (OR OTHER WAXY) POTATOES, ROUGHLY CHOPPED

	1 GARLIC CLOVE, FINELY CHOPPED

	1 TSP CARAWAY SEEDS

	1 MEDIUM SAVOY CABBAGE, CUT INTO STRIPS

	2 LARGE SPRING ONIONS (SCALLIONS), FINELY SLICED INCLUDING THE GREEN TOPS

	2 VEGETABLE STOCK (BOUILLON) CUBES

	50G (2OZ) PARMESAN, GRATED, TO GARNISH





Serves 6
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Handy hint

Sprinkle with 50g (2oz) of Parmesan shavings and a teaspoon of olive oil.
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SAVOY CABBAGE SOUP



CREAMY CHESTNUT SOUP



	1L (35FL OZ) WATER

	200ML (7FL OZ) SINGLE (LIGHT) CREAM

	100G (3½OZ) CHICKEN BREAST, CUT INTO BITE-SIZE PIECES

	3 SHALLOTS, ROUGHLY CHOPPED

	300G (10½OZ) PEELED AND COOKED CHESTNUTS

	FRESHLY GROUND BLACK PEPPER

	SEA SALT

	2 CHICKEN STOCK (BOUILLON) CUBES





Serves 6
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30 seconds



Added extra

Serve this soup with skewers threaded with 2 fig quarters and 2 slices of smoked duck breast.
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CREAMY CHESTNUT SOUP



LANGOUSTINE BISQUE



	250ML (9FL OZ) DRY WHITE WINE

	1 ONION, FINELY CHOPPED

	FRESHLY GROUND BLACK PEPPER

	750ML (26FL OZ) WATER + 1 FISH STOCK POT OR 750ML (26FL OZ) READY-MADE FISH STOCK

	1 TBSP TOMATO PURÉE (TOMATO PASTE)

	SEA SALT

	500G (1LB 2OZ) LANGOUSTINE SHELLS AND HEADS

	1 CARROT, PEELED AND SLICED





Serves 6
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Added extra

Whip 200ml (7fl oz) of chilled double (heavy) cream into medium peaks. Season with salt and pepper and mix in 2 pinches of Espelette pepper or mild chilli powder. Float a spoonful of whipped cream on each serving and top with 3 panfried langoustines. Sprinkle with snipped chives.
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LANGOUSTINE BISQUE



CAULIFLOWER MASCARPONE SOUP

with scallops



	1.25L (44FL OZ) WATER

	500G (1LB 2OZ) CAULIFLOWER, CUT INTO FLORETS

	1 ONION, ROUGHLY CHOPPED

	SEA SALT

	100G (3½OZ) MASCARPONE

	2 VEGETABLE STOCK (BOUILLON) CUBES

	FRESHLY GROUND BLACK PEPPER

	2 GARLIC CLOVES





Serves 6
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Added extra

Brown 6 scallops in a little oil on a high heat for 1 minute on each side. Place them on top of the soup. You can also add black lumpfish roe and sprigs of chervil.

Swap

You can replace half the cauliflower with parsnips.
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CAULIFLOWER MASCARPONE SOUP



ONION SOUP



	SEA SALT AND FRESHLY GROUND BLACK PEPPER

	1L (35FL OZ) WATER

	100ML (3½FL OZ) DRY WHITE WINE

	4 LARGE ONIONS, FINELY SLICED

	2 GARLIC CLOVES, FINELY CHOPPED

	2 BEEF STOCK (BOUILLON) CUBES





Serves 6
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Added extra

To serve, place slices of toasted bread on top of the soup and sprinkle with 150g (5oz) of grated Gruyère cheese. Brown under the grill (broiler).
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ONION SOUP



CERVELAT SAUSAGE SOUP

with cornichons



	FRESHLY GROUND BLACK PEPPER

	1.25L (44FL OZ) WATER

	SEA SALT

	2 LARGE SPRING ONIONS (SCALLIONS), FINELY SLICED INCLUDING THE GREEN TOPS

	6 CHARLOTTE (OR OTHER WAXY) POTATOES, PEELED AND ROUGHLY CHOPPED

	A FEW CORNICHONS, DICED, TO SERVE

	2 VEGETABLE STOCK (BOUILLON) CUBES

	400G (14OZ) COOKED CERVELAT SAUSAGE OR BRATWURST, SKINNED AND CUT INTO BITE-SIZE PIECES, TO GARNISH





Serves 6
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Handy hint

Arrange the cooked cervelat sausage and around 10 diced cornichons in the bottom of each bowl. Pour the soup over the top.

Added extra

You can also add half a hard-boiled egg and a tablespoon of crème fraîche to each bowl, then sprinkle with snipped parsley.
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CERVELAT SAUSAGE SOUP



SPLIT PEA SOUP

with bacon lardons



	2 CARROTS, PEELED AND SLICED

	SEA SALT AND FRESHLY GROUND BLACK PEPPER

	300G (10½OZ) SPLIT PEAS

	2 VEGETABLE STOCK (BOUILLON) CUBES

	100G (3½OZ) SMOKED BACON LARDONS

	1.25L (44FL OZ) WATER

	2 ONIONS, FINELY SLICED

	WHITES OF 2 LEEKS, FINELY SLICED





Serves 6
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Added extra

Serve this soup with cylinders of toasted soft white bread. Using a rolling pin, flatten 3 slices of crustless soft white bread into thin rectangles. Cut them in half and wrap them around the rolling pin. Place in the oven at 180°C/fan 160°C/350°F for 15 minutes to brown the slices. Carefully remove the rolled bread from the rolling pin and place on top of the soup to serve. Garnish with herbs.
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SPLIT PEA SOUP



CREAMY HARICOT BEAN AND ROSEMARY SOUP



	FRESHLY GROUND BLACK PEPPER

	2 CHICKEN STOCK (BOUILLON) CUBES

	750ML (26FL OZ) WATER

	250ML (9FL OZ) SINGLE (LIGHT) CREAM

	4 SAGE LEAVES, FINELY SLICED

	500G (1LB 2OZ) CANNED HARICOT (NAVY) BEANS

	SEA SALT

	1 TBSP CHOPPED ROSEMARY





Serves 6
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Handy hint

Enjoy this soup chilled. Drizzle with a teaspoon of olive oil and garnish with rosemary.

Added extra

You can serve this soup with smoked cod and chorizo. Fry 6 small pieces of cod and 6 slices of chorizo in a little oil and butter.
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CREAMY HARICOT BEAN AND ROSEMARY SOUP



LEEK AND POTATO SOUP



	FRESHLY GROUND BLACK PEPPER

	SEA SALT

	4 CHARLOTTE (OR OTHER WAXY) POTATOES, PEELED AND ROUGHLY CHOPPED

	750ML (26FL OZ) WATER

	500ML (17FL OZ) SEMI-SKIMMED MILK

	WHITES OF 2 LEEKS, SLICED

	1 ONION, FINELY SLICED

	2 VEGETABLE STOCK (BOUILLON) CUBES





Serves 6
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Added extra

Brown 100g (3½oz) of bacon lardons in a frying pan (skillet). Add 100ml (3½fl oz) dry white wine and 10 Laughing Cow® cheese triangles. Mix together until the cheese melts. Pour into a blender and mix until smooth, season with pepper and serve on thin slices of toast topped with fried bacon.

[image: ]
LEEK AND POTATO SOUP



CREAMY PARSNIP

and Jerusalem artichoke soup



	1L (35FL OZ) WATER

	200ML (7FL OZ) SINGLE (LIGHT) CREAM

	FRESHLY GROUND BLACK PEPPER

	300G (10½OZ) PARSNIPS, PEELED AND ROUGHLY CHOPPED

	SEA SALT

	2 CHICKEN STOCK (BOUILLON) CUBES

	1 ONION, ROUGHLY CHOPPED

	200G (7OZ) JERUSALEM ARTICHOKES (SUNCHOKES), PEELED AND ROUGHLY CHOPPED





Serves 6
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Added extra

Serve this creamy soup with 12 slices of coppa roasted in a preheated oven at 180°C/fan 160°C/350°F for 10 minutes.
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CREAMY PARSNIP



BORSCHT



	1 X 400G (14OZ) CAN CHOPPED TOMATOES

	2 CARROTS, PEELED AND CUT INTO THICK SLICES

	1 RAW BEETROOT (BEET), ROUGHLY CHOPPED

	200G (7OZ) WHITE CABBAGE, FINELY SLICED

	1 BOUQUET GARNI (PARSLEY, BAY LEAF, THYME)

	1 ONION, FINELY CHOPPED

	2 BEEF STOCK (BOUILLON) CUBES

	SEA SALT

	4 POTATOES, PEELED AND ROUGHLY CHOPPED

	FRESHLY GROUND BLACK PEPPER

	2L (70FL OZ) WATER

	500G (1LB 2OZ) FLAT IRON STEAK, CUT INTO BITE-SIZE PIECES





Serves 6
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Added extra

Add a tablespoon of thick crème fraîche to each bowl of soup.
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BORSCHT



PHỞ



	ZEST, TO GARNISH, AND JUICE OF 1 LIME

	2 LARGE SPRING ONIONS (SCALLIONS), FINELY SLICED, INCLUDING THE GREEN TOPS

	100G (3½OZ) FLAT RICE NOODLES

	10G (¼OZ) FRESH GINGER, PEELED AND GRATED

	SEA SALT

	3 BEEF STOCK (BOUILLON) CUBES

	100G (3½OZ) BEANSPROUTS, CANNED OR FRESH

	2 TBSP SOY SAUCE

	1.5L (52FL OZ) WATER

	1 CINNAMON STICK

	1 TBSP BROWN SUGAR

	FRESHLY GROUND BLACK PEPPER

	1 CLOVE

	1 RED CHILLI, SLICED

	1 STAR ANISE

	250G (9OZ) RUMP STEAK, CUT INTO STRIPS

	SNIPPED CORIANDER (CILANTRO), TO GARNISH





Serves 6
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Added extra

Whip chilled coconut cream into medium peaks. Place a tablespoon of the cream on the soup, then sprinkle with lime zest and pepper.
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PHỞ



CONFIT DUCK SOUP



	300G (10½OZ) CANNED HARICOT (NAVY) BEANS

	2 CONFIT DUCK LEGS

	1 LEEK, FINELY SLICED

	400G (14OZ) POTATOES, PEELED AND ROUGHLY CHOPPED

	1 ONION, FINELY CHOPPED

	3 CHICKEN STOCK (BOUILLON) CUBES

	2 GARLIC CLOVES, FINELY CHOPPED

	2 TURNIPS, PEELED AND ROUGHLY CHOPPED

	SEA SALT

	1 SMALL SAVOY CABBAGE, FINELY SLICED

	1.5L (52FL OZ) WATER

	FRESHLY GROUND BLACK PEPPER

	1 CARROT, PEELED AND SLICED





Serves 6
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Added extra

Serve with slices of toasted bread rubbed with garlic.
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CREAMY SWEET POTATO SOUP

with pear



	1 ONION, ROUGHLY CHOPPED

	200ML (7FL OZ) SINGLE (LIGHT) CREAM

	1L (35FL OZ) WATER

	10G (¼OZ) FRESH GINGER, PEELED AND GRATED

	1 GARLIC CLOVE, FINELY CHOPPED

	2 CHICKEN STOCK (BOUILLON) CUBES

	2 PEARS, PEELED, CORED AND ROUGHLY CHOPPED

	FRESHLY GROUND BLACK PEPPER

	1 TSP GROUND CINNAMON

	SEA SALT

	300G (10½OZ) SWEET POTATOES, PEELED AND ROUGHLY CHOPPED





Serves 6
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Added extra

In a bowl, mix together the zest of 1 orange, 1 finely chopped garlic clove and 2 tablespoons of snipped coriander (cilantro). Add a teaspoon of this mixture to each bowl of soup.
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CREAMY SWEET POTATO SOUP



SAVOY SOUP



	½ SAVOY CABBAGE, SHREDDED

	2 TURNIPS, PEELED AND ROUGHLY CHOPPED

	4 POTATOES, PEELED AND ROUGHLY CHOPPED

	2 LEEKS, FINELY SLICED

	4 SLICES PORK BELLY, CHOPPED

	2 GARLIC CLOVES, FINELY CHOPPED

	1 ONION, FINELY SLICED

	3 VEGETABLE STOCK (BOUILLON) CUBES

	FRESHLY GROUND BLACK PEPPER

	4 CARROTS, PEELED AND SLICED

	SEA SALT

	1.5L (52FL OZ) WATER

	4 SAUCISSES DE SAVOIE, OR CUMBERLAND SAUSAGES





Serves 6
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Handy hint

Start by peeling all the vegetables and then chopping them. You’ll save time doing it this way!

Added extra

Remove the rind from 200g (7oz) of Raclette cheese and cut into pieces, then dot over the soup. You can also use pre-sliced raclette cheese.
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PEARL BARLEY SOUP



	2L (70FL OZ) WATER

	150G (5OZ) SMOKED BACON LARDONS

	3 CARROTS, PEELED AND SLICED

	¼ CELERIAC (CELERY ROOT), PEELED AND ROUGHLY CHOPPED

	SEA SALT

	FRESHLY GROUND BLACK PEPPER

	150G (5OZ) PEARL BARLEY

	1 LEEK, FINELY SLICED

	FINELY CHOPPED PARSLEY, TO GARNISH





Serves 6
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Added extra

To serve, you can add a tablespoon of crème fraîche. Serve this soup with slices of toasted sourdough bread on the side.
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PEARL BARLEY SOUP



CREAMY SWEETCORN SOUP



	400G (14OZ) CANNED SWEETCORN (CORN KERNELS)

	1L (35FL OZ) WATER + 2 CHICKEN STOCK (BOUILLON) CUBES

	1 TBSP TURMERIC POWDER

	400ML (14FL OZ) SINGLE (LIGHT) CREAM

	FRESHLY GROUND BLACK PEPPER

	SEA SALT





Serves 6
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Medium heat
20 minutes

[image: Blend]

30 seconds

[image: Strain]

Strain after blending



Added extra

Sprinkle the soup with shavings of Pecorino or other sheep’s cheese.

[image: ]
CREAMY SWEETCORN SOUP



VERMICELLI SOUP



	FRESHLY GROUND BLACK PEPPER

	SEA SALT

	1L (35FL OZ) WATER + 2 CHICKEN, BEEF OR VEGETABLE STOCK (BOUILLON) CUBES

	200G (7OZ) VERMICELLI PASTA





Serves 6



[image: Cook in a stockpot]

Uncovered
Medium heat
10 minutes



Inspiration

My friend Nicole gave me this recipe which is a big favourite with her husband Michel. I decided that if Michel liked the soup so much, you’d like it too!

Added extra

In a bowl, mix together 2 eggs, 4 tablespoons of crème fraîche and 4 tablespoons of grated Gruyère cheese. Spread this mixture in the bottom of the bowls and whisk as you pour the vermicelli soup over it. Serve with slices of toasted bread.

[image: ]
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CREAMY LENTIL SOUP

with chorizo



	250G (9OZ) DRIED GREEN LENTILS

	½ ONION, FINELY SLICED (50G/2OZ)

	FRESHLY GROUND BLACK PEPPER

	SEA SALT

	2 VEGETABLE STOCK (BOUILLON) CUBES

	1.25L (44FL OZ) WATER

	200ML (7FL OZ) SINGLE (LIGHT) CREAM

	FINELY CHOPPED PARSLEY, TO GARNISH

	50G (2OZ) CHORIZO, SLICED, TO GARNISH

	150G (5OZ) CARROTS, PEELED AND SLICED





Serves 4



[image: Cook in a stockpot]

Uncovered
Low heat
30 minutes

[image: Blend]

30 seconds
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CHEESEBURGER SOUP



	SEA SALT AND FRESHLY GROUND BLACK PEPPER

	50G (2OZ) CARROT, PEELED AND GRATED

	250G (9OZ) POTATOES, PEELED AND DICED

	1 BEEF STOCK (BOUILLON) CUBE + 500ML (17FL OZ) WATER

	250G (9OZ) MINCED (GROUND) BEEF

	FINELY CHOPPED PARSLEY, TO GARNISH

	1 TBSP TOMATO PURÉE (TOMATO PASTE)

	½ ONION, FINELY SLICED (50G/20Z)

	1 TSP PAPRIKA





Serves 4



[image: Cook in a stockpot]

Uncovered
Low heat
20 minutes



Added extra

To serve, sprinkle the soup with 125g (4oz) of grated Emmental or Mozzarella cheese.

[image: ]
CHEESEBURGER SOUP



SPICED CHRISTMAS SOUP



	100G (3½OZ) PRUNES, STONED (PITTED) AND ROUGHLY CHOPPED

	100G (3½OZ) DRIED APRICOTS, ROUGHLY CHOPPED

	1 CINNAMON STICK

	30G (1OZ) BROWN SUGAR

	100G (3½OZ) DATES, STONED (PITTED) AND ROUGHLY CHOPPED

	100G (3½OZ) DRIED FIGS, ROUGHLY CHOPPED

	1 TEABAG OF YOUR CHOICE

	1 VANILLA POD (BEAN), CUT IN HALF LENGTHWAYS

	700ML (24FL OZ) WATER





Serves 6



[image: Cook in a stockpot]

Uncovered
Medium heat
15 minutes

[image: Chill]

At least 2 hours



Handy hint

Once cooked, the longer the soup is chilled, the better the flavour will be. To serve, sprinkle with 30g (1oz) of finely chopped almonds and 30g (1oz) of unsalted green pistachios.
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CHOCOLATE AND VANILLA SOUP



	300ML (10½FL OZ) SEMI-SKIMMED MILK + 300ML (10½FL OZ) SINGLE (LIGHT) CREAM

	SEEDS FROM 1 VANILLA POD (BEAN), CUT IN HALF LENGTHWAYS

	200G (7OZ) DARK OR MILK CHOCOLATE, BROKEN INTO PIECES





Serves 6



[image: Cook in a stockpot]

Uncovered
Medium heat
5 minutes

[image: Blend]

30 seconds



Added extra

Serve this soup with fruit skewers made up of apples, kiwis, oranges, pears, bananas, etc.

[image: ]
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BLUEBERRY SOUP



	5 TBSP RUNNY HONEY

	½ TSP GROUND CINNAMON

	750ML (26FL OZ) WATER

	JUICE OF 1 LEMON

	SEEDS FROM 1 VANILLA POD (BEAN), CUT IN HALF LENGTHWAYS

	3 TBSP CREME DE CASSIS

	750G (1LB 10OZ) BLUEBERRIES, FROZEN OR FRESH





Serves 6



[image: Cook in a stockpot]

Uncovered
Medium heat
20 minutes

[image: Blend]

30 seconds

[image: Chill]

At least 2 hours



Added extra

You can serve this soup with fresh blueberries and a tablespoon of crème fraîche or Greek yoghurt, or a scoop of vanilla ice cream.

[image: ]
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WINTER FRUITS SOUP



	200ML (7FL OZ) PINEAPPLE NECTAR OR JUICE

	½ TSP MIXED SPICE (PUDDING SPICE)

	1 PEAR, CORED AND ROUGHLY CHOPPED

	2 BANANAS, SLICED

	3 CLEMENTINES

	FLESH OF 1 MANGO, ROUGHLY CHOPPED

	20G (¾OZ) BROWN SUGAR





Serves 4



[image: Cook in a stockpot]

Uncovered
Medium heat
15 minutes



Added extra

Serve this soup with slices of vanilla sponge cake.

[image: ]
WINTER FRUITS SOUP
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