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Notes


• Both British (Metric) and American (Imperial plus US cups) measurements are included in these recipes for your convenience, however it is important to work with one set of measurements only and not alternate between the two within a recipe.


• All spoon measurements are level unless otherwise specified.


• All vegetables are medium-sized unless otherwise specified.


• All eggs are medium (UK) or large (US), unless otherwise specified. Uncooked or partially cooked eggs should not be served to the very old, frail, young children, pregnant women or those with compromised immune systems.


• When a recipe calls for the grated zest of citrus fruit, buy unwaxed fruit and wash well before using. If you can only find treated fruit, scrub well in warm soapy water before using.


• Ovens should be preheated to the specified temperatures. We recommend using an oven thermometer. If using a fan-assisted oven, adjust temperatures according to the manufacturer’s instructions.
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introduction


Love, health and humour: the three most important things in life and the three most defining elements in this book. Everyone knows that home-cooked food is good for you – good for the soul, good for the heart and good, in most cases, for the waistline! Soup is the food of endless versatility, comfort and joy.


It is because of the simplicity of soup, and its relevance to just about any culture or occasion, that we decided to start our company producing homemade soup on a commercial scale – and thus Yorkshire Provender was born. I am proud of my heritage and wanted to bring the farmers and food producers to the fore, and to create a tangible link between producer and consumer, so often void on our supermarket shelves. A hand-crafted product produced by real people with real stories who care passionately about what they do. We remain one of the few soup producers who use fresh vegetables from sources we know. Our relationships with our growers and farming roots are still at the core of our ethos and guide us in all we do.


Happily, just about anyone can make soup, regardless of culinary ability. Simply start with quality ingredients, treat them well and the result will be delicious! I am very visually led and often seek inspiration from a single vegetable: a perfect cabbage, tender baby spinach or a gnarly celeriac/celery root – they all lure me in and beg me to turn them into something wonderful.


I hope that I can encourage you, through the recipes in this book, to explore the endless possibilities of this wonderful medium. I have included all manner of options, from rustic fish stews to elegant veloutés with scallops, so there is truly something for every occasion. Whether it be a picnic on the beach (try the Fresh Spinach Soup with Minted Pea and Coriander on page 56), a cosy lunch around the kitchen table (try Scottish Root Vegetable Soup with Pearl Barley and Thyme – see page 126), or a formal dinner party starter and show stealer (try shooters of Beetroot and Parsnip Soup with Horseradish on page 64, with a smoked trout and wasabi salad), a soup can be applied to all occasions, and it will do its job brilliantly. Like the perfect cashmere sweater, soup can be dressed up or dressed down and, regardless of the company, is always effortlessly appropriate.


I would also hope that you make each soup your own. If you are missing an ingredient or want to substitute one vegetable for another, then do – it will be different, but it will not be a failure! I am the daughter of wartime babies and my parents were, and still are, from a generation who believed in throwing nothing away! I have that hangover from my childhood, where leftovers were half the fun of meal times. My mother would make bubble and squeak with leftover cabbage and mash, and meatballs with leftover Sunday joint passed through a huge hand-turned mincer/grinder clamped to the kitchen table. I still get an excited, satisfying pleasure in creating meals out of whatever I find left in the fridge, and much like my mother’s, mine is always crammed full. Soups cry out for leftovers to be used, and most soups can be adapted to suit what you have left.


It is my memories of great experiences, moments, people and places that have inspired the recipes in this book. I hope you enjoy making these soups, and have the confidence to create some new ones of your own.




stocks


In this book I have referred to ‘stock’. I would never insist you make your own as there are some good powdered or compound stocks available (although try and use one with as few artificial additives as possible or your delicious soup could end up tasting like a poor packeted relation!). But I would actively encourage you to take the time to make your own. You can make these when you have a little time available or appropriate ingredients to hand and pop them in the freezer.


vegetable stock


2 onions, halved


2 leek, thickly sliced


1 fennel bulb, halved


4 celery sticks, thickly sliced


4 carrots, peeled and thickly sliced


1–2 bay leaves


a few sprigs of fresh thyme


a small bunch of fresh parsley


10 white peppercorns


sea salt


makes about 1.5 litres/6 cups


Put all ingredients in a large saucepan and top up with 2.5 litres/quarts water. Cover the pan with a lid, bring the liquid to a simmer. Let it simmer for 1½ hours, removing the lid for the last 30 minutes so it can reduce a little. Pass the stock through a sieve/strainer and discard the solids. Adjust the seasoning with salt and use as per the recipe.


Tip: If you prefer a slightly richer flavour, brown the vegetables in a tablespoon butter before adding the liquid to the pan.


fish stock


50 g/3½ tablespoons butter


2 garlic cloves


12 shallots, peeled


1 leek, thickly sliced


2 kg/4½ lbs. white fish carcass/bones (not oily fish or salmon), heads and all but no guts


4 celery sticks, thickly sliced


½ fennel bulb, halved


2 carrots, peeled and thickly sliced


a large bunch of fresh tarragon


a large bunch of fresh parsley


10 peppercorns


sea salt


makes about 1.5 litres/6 cups


Melt the butter in a large saucepan and add the garlic, shallots and leek. Cook for a few minutes until softened, then add fish to the pan. Top up with 2 litres/quarts water. Add the celery, fennel, carrots, herbs and peppercorns, cover with the lid and simmer very gently for about an hour, removing the lid for the last 20 minutes so that it can reduce a little. Pass the stock through a sieve/strainer and discard the solids. Adjust the seasoning with salt and use as per the recipe.
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beef stock


3 kg/6½ lbs. beef bones


2 carrots, peeled and thickly sliced


1 onion, halved


3 celery sticks, thickly sliced


2 leeks, thickly sliced


1 bay leaf


a large bunch of fresh parsley


a few sprigs of fresh thyme


10 black peppercorns


sea salt


makes about 1 litres/4 cups


Preheat the oven to 200ºC (400ºF) Gas 6.


Put the beef bones in a roasting pan and roast them in the preheated oven for about 30 minutes to give colour and depth of flavour. Transfer the bones to a stock pan. Deglaze the roasting pan by pouring a little hot water into the pan to pick up any juices that are stuck to the pan (so no flavour is left behind!), then pour into the stock pan with the bones. Add all vegetables, herbs and seasonings to the pan and top with 4 litres/quarts water. Cover the pan with a lid and bring to a simmer. Let simmer very slowly for hours and hours – the more the better and no less than 5 hours! Pass the stock through a sieve/strainer and discard the solids. Transfer the stock to a clean pan, return to the heat and cook, uncovered, until reduced to 1 litre/4 cups – this will intensify the stock’s flavour. Adjust the seasoning with salt, and use as per the recipe.


Tip: Ask the butcher for marrow bones, as these will give the best jellied result. You know you have a good stock if it sets hard when cooled!


chicken stock


25 g/2 tablespoons butter or vegetable or olive oil


4 kg/8 ¾ lbs. chicken wings or a chicken carcass


2 onions, halved


1 leek, thickly sliced


2 garlic cloves


2 celery sticks, thickly sliced


200 g/7 oz. button mushrooms, halved


2 carrots, peeled and thickly sliced


a mix of fresh herbs, such as bay leaves, tarragon, parsley, chervil, thyme (for a very plain stock, use parsley only)


20 black peppercorns


sea salt


makes about 1.5 litres/6 cups


Heat the butter or oil in a large saucepan and add the chicken. Cook for a few minutes in the butter, without colouring, then add the onion, leek and garlic and cook until softened. Add all other vegetables to the pan and pour over 3 litres/quarts water. Add the fresh herbs and the peppercorns, cover the pan and bring to a simmer. Let the stock simmer for 1½ hours, removing the lid for the last 30 minutes so that it can reduce a little. Pass the stock through a fine-mesh sieve/strainer and discard the solids. Skim the stock, if necessary. Adjust the seasoning with salt, and use as per the recipe.
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hearty & wholesome
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chunky provençal vegetable soup with smoked paprika


This is such a simple and quick soup, and you can use up little left-over bits of vegetable, as only small amounts of each are needed. The quantities and ingredients below are a rough guide because really you can use whatever you happen to have in your fridge. The smoked paprika and balsamic bring it together to give a great balance of interest on the palate.


50 ml/3½ tablespoons olive oil


1 red onion, diced


2 garlic cloves, crushed


½ courgette/zucchini, diced


1 carrot, peeled and diced


2 celery sticks, sliced


1 small leek, white only, sliced


800 ml/3⅓ cups vegetable stock


a 400-g/14-oz. can chopped tomatoes


50 g/3½ tablespoons tomato purée/paste


a good pinch of smoked paprika


200 g/7 oz. mixed canned butter/lima beans and kidney beans, drained


a small handful of green beans, sliced into short lengths


1 tablespoon balsamic vinegar


a small bunch of fresh basil, roughly chopped


a small bunch of fresh parsley, roughly chopped


sea salt and ground black pepper


serves 6–8


Put the olive oil, onion, garlic, courgette/zucchini, carrot, celery and leek in a large saucepan and toss over medium heat for about 3–4 minutes, until they have taken up the oil.


Pour in the stock and chopped tomaotes, then add the green beans and tomato purée/paste and stir everything together. Simmer for about 15–20 minutes, until the vegetables are tender.


Add the smoked paprika, mixed beans and balsamic vinegar to the pan, cooking for a minute to heat the beans through. Season to taste with salt and black pepper and stir everything together. Finally, stir in the freshly chopped basil and parsley, reserving a little to garnish.


Ladle the soup into chunky rustic bowls and serve scattered with the reserved fresh herbs.





green summer soup


This soup is inspired by sitting in the garden of my dreams and creating a soup with a little bit of most things I find there! The base needs soft vegetables that are happy to be puréed, but any green vegetable can be added, as long as they are not too tough. Throw them in right at the end so that they are simply blanched. The cream is optional – you may prefer this with none, but frankly, I am a bit of a glutton and love my dairy. Alternatively, use crème fraîche, if you prefer. As you will…


75 g/5 tablespoons butter


1 onion, diced


1 potato, peeled and diced


4 celery sticks, sliced


1 leek, white only, sliced


1.5 litres/6 cups vegetable or chicken stock


2 courgettes/zucchini, diced


200 g/1½ cups skinned, fresh baby broad/fava beans


250 g/1¾ cups fresh baby peas


leaves from 2 sprigs of fresh tarragon, chopped


a bunch of fresh chervil, chopped


a large bunch of baby spinach


a bunch of rocket/arugula


200 ml/¾ cup cream (optional)


sea salt and ground black pepper


serves 6


Melt the butter in a large saucepan and add the onion, potato, celery and leek. Cook for a few minutes, until beginning to soften, then pour over the stock. Bring the liquid to a simmer and cook for about 15–20 minutes, until the vegetables are tender. Add the courgette/zucchini, beans, peas and herbs to the soup, bring it back to a simmer and cook for 2–3 minutes, then add the spinach and rocket/arugula and draw off heat. Blend the soup with a stick blender until smooth, then season with salt and pepper. Stir in the cream, if using, ladle the soup into bowls and serve.
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gently spiced vegetable soup with chicken, coconut and ginger


Some 25 years ago, I found myself sitting in a beach café on the island of Ko Samui in Thailand. The weather was perfect and the view magnificent. This was the dish of the day for lunch, but it was deliciously elegant and had enough attitude to make it interesting and let the freshness of the lime and coconut sing out. I made it my mission to get straight in the kitchen when I got back to the UK to recreate this lovely broth. I think this is pretty close!


2 tablespoons light vegetable oil


1 garlic clove, crushed


a 3-cm/1¼-inch piece of fresh ginger, grated


1 red chilli, finely chopped


6–7 spring onions/scallions, finely sliced and whites and greens separated


1 red pepper, deseeded and finely sliced


1 green pepper, deseeded and finely sliced


4 carrots, peeled and very finely sliced


2 celery sticks, very finely sliced


300 ml/1¼ cups coconut milk


750 ml/3 cups vegetable stock


1 tablespoon tomato purée/paste


500 g/1 lb. cooked chicken


a squeeze of lime juice


a splash of fish sauce


a handful of fresh coriander/cilantro, chopped


a small handful of sugar snap peas, sliced lengthways


sea salt and ground black pepper


chilli oil and lime wedges, to serve (optional)


serves 6


Put the oil in a large saucepan set over high heat. Throw in the garlic, ginger, chilli and spring onion/scallion whites. Toss around the pan for a few seconds, then add the red and green peppers, carrots and celery to the pan, followed by the coconut milk and stock. Stir in the tomato purée/paste and add the cooked chicken, then pop the lid on the pan and simmer for a few minutes, until the vegetables are wilted and the chicken is heated through. Season to taste, adding a squeeze of lime juice, a splash of fish sauce and the chopped coriander/cilantro.


Just before you are ready to serve, throw in the sugar snap peas and the sliced spring onion/scallion greens. Ladle the soup into bowls and serve drizzled with a little chilli oil, and with lime wedges on the side, if wished.
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yorkshire ale, caramelized onion and thyme soup


I have had a charmed life, not least being spoilt by the pleasure of local English pubs serving traditional Yorkshire bitter. My great friend Eddy Theakston comes from a long line of great brewers. He remains in the family business and was thrilled when I asked him if I could use his Best Bitter to make my ‘take’ on a French onion soup (which would normally use an Alpine white wine). This soup has now been adopted by numerous soup makers and is on the menu in many a local pub. It’s buttery and sweet, with the bitter balance of a good old Yorkshire ale.
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