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INTRODUCTION


Soups to savour, soups to stimulate, soups to satisfy, soups in endless variety. With your own soup maker the world of soup opens up like you’ve never known it before. All kinds of textures and flavours, lots of healthy and tasty ingredients, and always the possibility of something new, something different, something exciting.


There are two types of appliance, a blender-style soup maker and a jug-style soup maker. These are both described in the following pages, and the recipes are suitable and adapted for both types of machine. Whichever type of soup maker you use, all the recipes in this book should be easy and fun to make. Simplicity is the watchword, and cooking skills and experience can be at a minimum.


There are traditional favourites, such as mulligatawny soup, creamy tomato and basil soup, pea and ham soup and corn chowder; there are contemporary and innovative recipes, including prawn and saffron soup with noodles, Thai chicken and red chilli soup, and chilled cherry and almond soup; and then there are hints and tips for improvising on the recipes with your own favourite flavour combinations.


There is something immensely enjoyable about sitting down to a bowl of delicious, home-made soup, with its intense or subtle flavours perfectly matched to your mood and situation. To bring this pleasure about so much more easily, maintain a good stock of spices and store-cupboard essentials, be sure to have top-quality fresh ingredients to hand, and always keep your soup maker at the ready.



Before you start



• The whole process of cooking in a soup maker can be speedier than when making soup conventionally in a pan on the hob. Before you begin to cook, it’s a good idea to gather together and prepare all the ingredients you will need.


• For best results cut ingredients into thin slices or 2.5 cm/1 inch dice.


• Never overfill the soup maker; the maximum capacity for the total volume of ingredients is marked on the machine and is to be found in the instruction booklet which comes with the appliance.


• The recipes are a guide; machines vary, and vegetables and fruits are never standard in shape and size.


• Throughout the book I’ve referred to the blender-style soup maker as having a glass jar in which the ingredients are put, and the jug-style soup maker as having a metal jug in which the ingredients are put.


• When in use, the surfaces of the machine will become very hot.


• To prevent damage to the motor it is important to use the blend function continuously only for the time mentioned in the handbook for your particular machine. It may be as little as one minute for one particular model or three minutes for another. Allow the machine to cool before using the blend function again.


• The recipes take into account the two types of machines with the method instructions for the blender-style soup maker first and the method for the jug-style soup maker at the end of the recipe.


• Soup is only as good as the quality of the ingredients, especially the stock. Use the best quality available that is full of flavour.



The soup maker – what is it?



It is a portable, free-standing electric appliance which cooks and blends ingredients to make a soup the consistency of your choice, chunky or smooth. Conveniently, it just needs to be plugged into an earthed mains power socket.


There are two types of machines available on the market – a blender-style soup maker and a jug-style soup maker. Each type of machine works slightly differently.



Blender-style soup maker



This type of soup maker looks rather like a conventional blender, but is heavier. These machines are more expensive, but they do have extra features and functions which give great flexibility. With no pre-programmed settings to cook and blend the raw ingredients you are in control of the whole process, whether browning onions, deciding how long you simmer the soup for, or adding extra ingredients part way through. Even noodles can be added later in the process to heat through because they won’t be blended to a pulp.
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Fig. 1.   Blender-style soup maker





This soup maker consists of a glass jar section which is a complete unit: the glass jar; a handle, a non-stick cooking plate and a collar with blades. The assembly sits on the powerful motor base. The lid has a removable measuring cup which must be in place when the soup is cooking and blending. Simple to use controls are on the base motor unit. An on/off power button puts the machine in stand-by mode. The blending control dial lets you choose between four settings from low to high speed as well as a pulse setting, so there is plenty of control over how chunky or smooth the soup can be. For safety, the blending control only works when the cooking or heating process has completed. To prevent damage to the motor it is important to use the blend function continuously only for the time mentioned in the handbook for your particular machine. It may be as little as one minute for one particular model or three minutes for another. Allow the machine to cool before using the blend function again. The stir button is useful as it can be used at any time, whilst onions are frying or just to mix the ingredients together when they all go into the glass jar. The timer control can be adjusted from one to thirty minutes. Heat or temperature controls will start the cooking cycle. Select from either high, low or simmer. The temperature can be changed at any time during the heating or cooking cycle.


This machine can be used as a traditional blender to mix cold ingredients and to crush ice. A great function of this machine, especially for soup making, is that ingredients such as onions and garlic can be browned, fried or sautéed in a little oil and butter (poured or dropped onto the cooking plate rather than the blades) in the base of the machine adding great flavour. The glass jar lets you see the food cooking, which is an advantage. It is normal for steam to escape around the measuring cup, so handle with care. Soups bubble up during cooking, so the maximum fill level for blending hot ingredients is less than for blending cold ingredients, and both are marked on the side of the glass jar.


Extra ingredients which need little cooking can be added part-way through the cooking process; either stop the machine, or reduce the temperature to simmer. Using oven gloves, carefully remove the measuring cup and wait until the built-up steam disperses (to avoid scalding). Carefully add the ingredients and replace the measuring cup. Start the machine and continue cooking.


Let the machine cool before making a second batch of soup.


Raw meat or fish and frozen vegetables can be used in this type of soup maker.



Jug-style soup maker



This type of soup maker looks rather like a large metal lidded jug, but is heavier. The lid is the motor unit with built-in blender blades and an overfill sensor. A plastic measuring jug is a useful extra. Soups bubble up during cooking, so the maximum fill level is marked on the side of the metal jug. There is also a minimum level because the blades have to reach the ingredients. The jug is metal not glass so it’s essential to check the levels each time you cook.
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Fig. 2.   Jug-style soup maker





Very, very simple and easy to use as it has two automatic pre-programmed soup settings to cook and blend ingredients. There are just three function buttons to operate the machine, marked purée, chunky and blend/clean.


Option 1 – Put the ingredients into the metal jug and fit the lid in place. Press the purée button and the soup maker is automatically programmed to heat and blend the soup. This takes about 20–25 minutes.


Option 2 – Put the ingredients into the metal jug and fit the lid in place. Select and press the chunky button and the soup maker is automatically programmed to heat the soup (this option is not programmed to automatically blend the soup). This takes about 30 minutes. At this stage you can carefully lift the lid and add any final ingredients such as chopped fresh herbs or cream. Replace the lid and press the blend/clean button, if necessary, to alter the consistency.


This style of machine does not have a function for browning onions.


For safety the blending control only works when the cooking or heating process has completed. To prevent damage to the motor it is important to use the blend function continuously only for the time mentioned in the handbook for your particular machine. It may be as little as one minute for one particular model or three minutes for another. Allow the machine to cool before using the blend function again.


• Don’t use the machine when empty.


• Let the machine cool before making a second batch of soup.


• Some food cannot be used in this type of soup maker. Do not use raw meat or fish/shellfish. Do not use cooked meat or fish which has been frozen. Only use cooked meat, cooked fish or cooked shelled seafood. Let frozen vegetables and fruits thaw before use.


Note: For both types of machine


• For obvious reasons you cannot make soups using shellfish in their shells or meat with any bones in either type of machine.


• Both machines are quite heavy when full of piping hot soup. You may prefer to ladle the soup into bowls rather than pour from the glass jar or metal jug.



Care and cleaning



• Read the ‘important safety advice section’ (see opposite).


• Unplug the machine before cleaning.


• Allow the soup maker to cool before cleaning.


• If the machine has a ‘self-cleaning’ feature, follow the manufacturer’s instructions.


• Do not clean the machine or accessories in a dishwasher.


• Avoid cleaning the soup maker with any abrasive cleaners or scouring pads.


• If necessary, use a pan brush to clean any stubborn stains.


• Take care not to touch the blades as they are very sharp.


• Depending on the type of machine, the inside of the glass jar or metal jug can be cleaned with hot soapy water.


• Wipe the outside of the soup maker with a damp cloth to clean.



Important safety advice



Much of this advice should be common sense when using any kitchen appliance:


• The soup maker must be on a stable heat-proof surface and not near the edge of work surfaces.


• Keep the surrounding areas clear and free from clutter.


• Ensure there is adequate air space around the soup maker for air to circulate.


• Only use the soup maker indoors.


• Don’t move the machine when in use.


• Don’t leave the soup maker unattended whilst in use.


• Make sure the power cord is not touching anything hot.


• Don’t use the appliance when empty.


• Don’t put your hands on the blades.


• Before starting to cook in the soup maker, make sure the lid is securely on top of the machine.


• Keep children and pets away from the soup maker when in use.


• Don’t immerse the machine, power cord or electric plug in hot water or place in a dishwasher.


• Don’t put the machine away until it is cold.


• If any faults occur with your soup maker, always contact the manufacturer.



Adapting your own recipes for the soup maker



You probably have several favourite soup recipes that you’d usually cook on the hob or in a microwave oven. Many of these may be suitable to adapt to make in the soup maker. You just need to experiment a little. Bear in mind the manufacturer’s guidelines for using your particular soup maker, such as whether or not ingredients can go into the machine raw or frozen. Often it’s just a matter of letting the frozen vegetables or fruits thaw and using cooked meats in place of raw. Your soup maker has a maximum capacity for the total volume of all the liquids and the prepared ingredients. As a rough guide, I add up all the liquid weights, the stock, water, tomato juice, cream or yogurt in the recipe. If this is around 700 ml/1¼ pints then with other chopped ingredients it should fit into your soup maker. If the quantities are too large for your machine, reduce by a quarter, a third or a half. When reducing quantities, remember to reduce the spices and herbs as well. (It’s a matter of being aware of what your machine is capable of, and then trying things out and experimenting.)



Tips for using the soup maker



• Never leave the machine unattended when it is in use.


• Cut most foods into small dice to ensure they cook evenly.


• I like to use granular stock or stock cubes dissolved in boiling water from the kettle. This will help the cooking process.


• As soup makers are sealed units during the cooking process, the liquid doesn’t evaporate and doesn’t therefore concentrate the flavours as happens in a saucepan on the hob – so do taste for seasoning before serving.


• The blender-style machines have a useful measuring cup in the lid. After use, always replace in the lid as the hot liquid could splash out of the machine.


• For machines with a browning or frying function, pour a little oil or butter onto the blades before adding the onions to soften – this will prevent them sticking.


• If the soup is too thick, thin the soup with a little boiling water poured from the kettle.


• Ready-cooked rice, noodles, pasta and pulses can be heated in a microwave oven until piping hot to be stirred immediately into bowls of soup.



About the recipes



• The recipes are a guide. Machines vary, and vegetables and fruits are never standard in shape and size.


• The recipes take into account the differences between the two types of machine with the method instructions for the blender-style soup maker first and the method for the jug-style soup maker at the end of the recipe.


• All the recipes have been designed for cooking in a soup maker, and the preparation and cooking processes for each recipe are straightforward and easy to follow.


• In many of the recipes I’ve used the vegetables and other ingredients to thicken the soups. If after trying a recipe you would prefer a thicker soup the next time you make it, just add a little flour or cornflour.


• Throughout the book there are plenty of serving suggestions and hints and tips to go with the recipes.


• Mostly the recipes make two to four servings, depending on whether they are eaten as a snack, a starter or a main meal.


• For convenience, the recipe ingredients are listed in the order in which they are used. Though they are given in imperial as well as metric, you will find the metric measurements easier.


• All spoon measures are level unless otherwise stated.


• The recipes are often adaptable, and you can easily substitute interchangeable ingredients (your choice) as long as they don’t exceed the capacity of the machine.


• For these recipes I have used a mixture of fresh seasonal produce, store-cupboard ingredients, canned foods, as well as some frozen items.


• For speedy soups I often make use of sachets of pre-cooked varieties of rice, pulses, pasta and noodles.


• My store-cupboard always contains a wide selection of spices and spice mixes, and small jars of pastes and purées that are so quick and convenient.


• Salt is included in some of the recipes, but use with discretion.


• If you are preparing food for someone who has a food allergy, be sure to study the list of ingredients carefully.


• Some recipes contain fresh chillies. Do take care when preparing them and remember to wash your hands thoroughly afterwards. Better still, wear rubber gloves while handling them.


• Remember to taste and season the soups if necessary before serving.
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CHILLED SOUPS


If it’s a hot day and you’re hungry, if you’re in need of something light, tasty and refreshing, if you want a dish to spark you up and cool you down, then this is where to look. Bright and colourful to behold, these chilled soup recipes are perfect for summertime – so cool, so smooth and so invigorating, with their aromatic, spicy and peppery flavours.
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