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Introduction



A bowl of soup makes a delicious dish at any time of year. In winter it can be comforting and substantial, in summer it can be light and refreshing. Soup is so easy to cook and to eat and is a wonderful way to make the most of seasonal produce. Buying foods grown in our own country – preferably locally sourced when possible – not only means they taste at their best but also that they are better value and help to reduce the cost of transporting produce halfway round the world – both from a financial and an ecological point of view. Some hearty soups make a complete meal, perhaps served with some crusty bread, others can form a light lunch, followed by some bread and cheese, a sandwich or a crisp salad, and others can make a perfect starter to awaken your tastebuds before the main course of a special meal.


Soups for Every Season is a collection of tempting recipes created to use the best seasonal produce available because while some foods are produced all year round, many of them have times of year when they are at their best and most flavoursome. There are many classics – ones that everyone should have in their repertoire – and others that are more innovative, using unusual blends of flavours and textures to create mouthwatering bowlfuls that will surprise and tantalize. Whether you have a glut of beans or tomatoes in the garden, like to pick your own produce at a local farm, or buy from your local supermarket, farm shop, or farmers’ market, making soup is always a great way to enjoy plenty of vegetables (and sometimes fruit) as well as sustainably sourced fish (which is also a seasonal product) and meats.


The lovely thing about soups is that nothing is etched in stone. You can vary ingredients according to what you have to hand or what you grow yourselves. Be creative – we have been – and you’ll be thrilled with the results you achieve.





1 Notes about the Recipes



• For best results, use one set of measurements – metric or imperial.


• All spoon measurements are level, unless otherwise stated.


• All vegetables and fruit are medium-sized unless otherwise stated.


• Always wash, trim, peel, core and deseed, as necessary, fresh produce before use.


• Eggs are medium-sized unless otherwise stated.


• When potatoes are called for, use a good all-round, fairly floury variety such as Maris Piper, unless otherwise specified.


A word about stock:


In the recipes, where two types of stock are listed – for instance, I may suggest using chicken stock or vegetable stock – these are the ones I have tested, with my preference listed first. However, you will want to use the stock of your own choice (if you are a vegetarian, for example, you will not want to use chicken stock). The result may be different but it will be just as delicious. Or you may want to use a gluten-free or other free-from stock cube.


Hot stock:


Use hot stock, unless it is an uncooked soup (so if you make up a stock cube, granules or concentrate, dissolve it in boiling water from a kettle, then add it to the other ingredients). This is not vital when cooking conventionally, though it shortens the cooking time, but is particularly important when microwaving or slow-cooking.


Puréeing soups:


When puréeing soup in a food processor or blender, you will probably need to do it in batches.


Adjusting the consistency of soups:


The consistency of the finished soup can vary slightly. Since ingredients, saucepans, hobs and microwaves vary, it is always a good idea to have some extra stock or liquid handy, so that you can thin the soup to the desired consistency, if necessary.


Microwave instructions:


When a recipe is appropriate, and most are, microwave methods have been given. Make sure you use a microwave-safe casserole dish.


The recipes have been tested in a microwave oven with a wattage of 700–800W. If your micro wave has a lower wattage, you will need to cook for a little longer. If it has a higher wattage, then simply lower the power level slightly and cook for the time given in the recipe. All cooking is on High unless otherwise stated. Medium-High is equivalent to 500–600W, Medium is 350–400W and Medium-Low is 200–300W.


Always use microwave-safe containers, such as pyrex, or oven-to-table porcelain. Avoid ironstone (it will absorb microwaves), dishes with gilt or silver edging or metal containers.


Freezing:


Freezing instructions are given for all suitable recipes. Always cool the soup quickly – you can stand the pan in a shallow bowl of cold water to speed the process, if you like – and freeze as soon as possible in freezerproof containers with sealable lids, and labelled clearly. Once thawed and reheated, adjust the seasoning to taste.





2 Making your own Stock



Stock is the basis of most soups and many savoury sauces. Making your own stock can be a rewarding pastime and there is no doubt that a good home-made stock produces a soup or a sauce with a unique flavour. So when time allows, or when you have the ingredients to hand, it’s worth making up a large quantity. The portion that you don’t use can be reduced by gentle boiling, then cooled and frozen in small blocks for a later date within three months.


Cartons of fresh stock are available in the chilled cabinets of large supermarkets. Some of them are very good and they contain little salt, sugar or artificial additives.


What about stock cubes, granules and concentrates? Most of us are very busy people and, although we may make stock from time to time, we often resort to using ‘instant’ stock. Liquid concentrates may be a better option than cubes or granules as they tend to be richer in flavour but lower in salt. However, the choice is yours. Just remember that it would be a shame to ruin your wonderful soup by adding a cheap stock cube that may add little more than salt and colouring. Choose one with a good balance of flavours that is not too high in salt and, if you are using this type of stock, always taste your soup before adding any more salt – it is unlikely to need it.





Vegetable Stock


This recipe makes a light and delicate stock. Vegetables to use include onions, leeks, garlic, carrots, celery, celeriac, pars nips, cabbage, tomatoes and red or yellow peppers – whatever is in season. Vegeta ble trimmings can be used too (including mushroom stalks, celery tops, onion skins (if you are making brown stock), outer cabbage leaves and tomato skins) as well as fresh herbs.


Makes about 1 litre/1¾ pints


about 680g/1½lb vegetables, washed, peel left on and roughly chopped


10 black peppercorns


1 small lemon, roughly chopped


1 bouquet garni (see Cooks’ tip on page 7)


salt and freshly ground black pepper


1. Put all the ingredients into a large saucepan, cover with 1.2 litres/2 pints cold water and season lightly with salt. Bring to the boil, skimming off any scum that rises to the surface using a large spoon. Partially cover, reduce the heat and simmer gently for about 45 minutes, occasionally removing any scum.


2. Use a very fine sieve or wet a piece of muslin, then wring out any excess water and use it to line a colander. Strain the stock through the sieve or colander.


3. If you plan to use the stock as it is, check the season ing, adding salt and pepper to taste. If you plan to reduce the stock to give it a more concentrated flavour, tip it into a saucepan and bring to the boil. Simmer gently, skimming the surface as necessary, until the stock has reduced by about half. Adjust the seasoning as required.


4. Use at once, or cool quickly and chill for up to 3 days.


To microwave:


1. Put all the ingredients into a large casserole, cover with 1.2 litres/2 pints cold water and season lightly with salt.


2. Cover and cook on High for about 10 minutes or until the mixture comes to the boil, stirring occasionally, then cook on Medium-Low for 25–30 minutes.


3. As step 3.


4. If you plan to use the stock as it is, check the season ing, adding salt and pepper to taste. If you plan to reduce the stock (for a more concentrated flavour), return it to the casserole and cook, uncovered, on High for about 15 minutes or until the stock has reduced by about half. Adjust the seasoning if necessary.


5. Use at once, or cool quickly and chill for up to 3 days.


To slow-cook:


1. Put all the ingredients into a slow-cooker, cover with 1 litre/1¾ pints boiling water and season lightly with salt.


2. Cover and cook on High for 2 hours or Low for 4 hours.


3. As steps 3–4.


To freeze:


Freeze the chilled stock in suitable quantities for up to 3 months.





Meat Stock


You can use raw or cooked bones for your stock. If you use raw bones, ask your butcher to chop them into small pieces. To give your stock extra flavour and richness, put the bones in a roasting tin with the onion – in its skin for extra colour – and carrot and roast in a preheated oven at 200°C/Gas 6 for about 30 minutes until browned before putting them in the saucepan with the remaining ingredients to make the stock.


Makes about 1 litre/1¾ pints


about 1kg/2½lb raw bones, ham, pork, beef or lamb


1 onion, thickly sliced


1 carrot, thickly sliced


1 celery stick, thickly sliced or a few celery seeds


1 bouquet garni (see Cooks’ tip on page 7)


10 black peppercorns


½ tsp salt


1. Put all the ingredients into a large pan and cover with about 1.7 litres/3 pints water. Bring to the boil, skimming off any scum that rises to the surface using a large spoon.


2. Partially cover, reduce the heat and simmer gently for about 2 hours, occasionally removing any scum.


3. Use a very fine sieve or wet a piece of muslin, then wring out any excess water and use it to line a colander. Strain the stock through the sieve or colander.


4. If you plan to use the stock as it is, check the season ing, adding salt and pepper to taste. If you plan to reduce the stock (for a more concentrated flavour), tip it into a saucepan and bring to the boil. Simmer gently, skimming the surface as necessary, until the stock has reduced by about half. Adjust the seasoning as required.


5. Spoon off any fat from the surface, then cool and chill for up to 3 days.


To microwave:


1. Put all the ingredients into a large casserole, cover with 1.2 litres/2 pints cold water and season lightly with salt.


2. Cover and cook on High for about 10 minutes or until the mixture comes to the boil, stirring occasionally, then cook on Medium-Low for about 1 hour, occasionally removing any scum.


3. As step 3.


4. If you plan to use the stock as it is, check the season ing, adding salt and pepper to taste. If you plan to reduce the stock (for a more concentrated flavour), return it to the casserole and cook, uncovered, on High for about 15 minutes or until the stock has reduced by about half. Adjust the seasoning if necessary.


5. As step 5.


To slow-cook:


1. Put all the ingredients into the slow-cooker, cover with 1 litre/1¾ pints boiling water and season lightly with salt.


2. Cover and cook on High for 3–4 hours or Low for 6–8 hours.


3. As steps 3–5.


To freeze:


Freeze the chilled stock in suitable quantities for up to 3 months.




COOKS’ TIP: Bouquet garni


For convenience, you can buy sachets of dried bouquet garni, but why not make a fresh one? Simply tie together one or two bay leaves with some sprigs of parsley and thyme, rosemary or sage with kitchen string. Make sure you use less of strongly flavoured herbs, such as rosemary and sage, otherwise they will dominate.








Poultry or Game Stock


Raw bones are best for this stock but cooked carcasses produce good stock too. Making stock is a good way to get the most out of the Christmas turkey. For a golden colour, leave the skin on the onion. When making game stock, adding a pinch of cracked allspice or juniper berries gives an extra dimension to the flavour.


Makes about 1 litre/1¾ pints


1 raw or cooked chicken carcass, broken into pieces


1 onion, sliced


1 carrot, sliced


1 celery stick, sliced (when in season) or a few celery seeds,
a few sprigs of herbs, such as tarragon and thyme


2 bay leaves


2cm/¾in piece of fresh root ginger, peel left on and roughly chopped


1. Put all the ingredients into a large saucepan and cover with about 1.7 litres/3 pints cold water. Bring to the boil, skimming off any scum that rises to the surface using a large spoon.


2. Partially cover, reduce the heat and simmer gently for about 2 hours, occasionally removing any scum.


3. Use a very fine sieve or wet a piece of muslin, then wring out any excess water and use it to line a colander. Strain the stock through the sieve or colander.


4. If you plan to use the stock as it is, check the season ing, adding salt and pepper to taste. If you plan to reduce the stock (for a more concentrated flavour), tip it into a saucepan and bring to the boil. Simmer gently, skimming the surface as necessary, until the stock has reduced by about half. Adjust the seasoning as required.


5. Spoon off any fat from the surface, then cool and chill for up to 3 days.


To microwave:


1. Put all the ingredients into a large casserole, cover with 1.2 litres/2 pints cold water and season lightly with salt.


2. Cover and cook on High for about 10 minutes or until the mixture comes to the boil, stirring occasionally, then cook on Medium-Low for about 45 minutes, occasionally removing any scum.


3. As step 3.


4. If you plan to use the stock as it is, check the season ing, adding salt and pepper to taste. If you plan to reduce the stock (for a more concentrated flavour), return it to the casserole and cook, uncovered, on High for about 15 minutes or until the stock has reduced by about half. Adjust the seasoning if necessary.


5. As step 5.


To slow-cook:


1. Put all the ingredients into the slow-cooker, cover with 1 litre/1¾ pints boiling water and season lightly with salt.


2. Cover and cook on High for 2–3 hours or Low for 5–7 hours.


3. As steps 3–5.


To freeze:


Freeze the chilled stock in suitable quantities for up to 3 months.




COOKS’ TIP: Pressure cooking


A pressure cooker can reduce the cooking time of stock by about
half. Follow the manufacturer’s instructions.








Fish Stock


Home-made fish stock has a wonderfully delicate flavour. The best fish for stock-making is white fish such as plaice, cod, haddock, hake, sole, turbot and whiting. For a slightly smoky flavour, add a small piece of smoked haddock or cod. For a good colour, leave the skin on the onion.


Makes about 1 litre/1¾ pints


about 1kg/2¼lb fish bones, heads and trimmings


300ml/½ pint white wine


1 onion, sliced


1 carrot, sliced


1 small lemon, roughly chopped


2–3 parsley sprigs


2–3 fennel sprigs


2 bay leaves


10 black peppercorns


2 tsp caster sugar


1. Put all the ingredients into a large saucepan with 1 litre/1¾ pints cold water. Bring to the boil, skimming off any scum that rises to the surface using a large spoon.


2. Partially cover, reduce the heat and simmer gently for about 20 minutes, occasionally removing any scum.


3. Use a very fine sieve or wet a piece of muslin, then wring out any excess water and use it to line a colander. Strain the stock through the sieve or colander.


4. If you plan to use the stock as it is, check the season ing, adding salt and pepper to taste. If you plan to reduce the stock (for a more concentrated flavour), tip it into a saucepan and bring to the boil. Simmer gently, skimming the surface as necessary, until the stock has reduced by about half. Adjust the seasoning as required.


5. Use at once or cool and chill for up to 2 days.


To microwave:


1. Put all the ingredients into a large casserole, cover with 600ml/1 pint cold water and season lightly with salt.


2. Cover and cook on High for about 10 minutes or until the mixture comes to the boil, then cook on Medium-Low for 10–15 minutes. Remove any scum.


3. As step 3.


4. If you plan to use the stock as it is, check the season ing, adding salt and pepper to taste. If you plan to reduce the stock (for a more concentrated flavour), return it to the casserole and cook, uncovered, on High for about 10 minutes or until the stock has reduced by about half. Adjust the seasoning if necessary.


5. As step 5.


To slow-cook:


1. Put all the ingredients into the slow-cooker, cover with 1 litre/1¾ pints boiling water and season lightly with salt.


2. Cover and cook on High for 1 hour or Low for 4 hours.


3. As steps 3–5


To freeze:


Freeze the chilled stock in suitable quantities for up to 3 months.





3 Garnishes and Accompaniments



Hot or chilled, a soup can be transformed by a simple garnish. Though a garnish is essentially a decoration (adding colour, contrast and shape) it can also add texture, flavour, body and interest to a soup. In other words, it livens things up! Simply ladle the soup into serving bowls and add the garnish. Alternatively, serve one or more garnishes in sepa rate bowls and pass them round the table for your guests to help themselves.


Garnishes:


Here are some ideas for attractive and tasty garnishes to get you started.


• Fresh herbs: Small sprigs, leaves or chopped. Choose herbs that will complement the soup. Try parsley, mint, chives, coriander, basil, tarragon, chervil or dill, or a mixture.


• Crisp-fried herbs: Sage leaves and parsley sprigs are best, washed, dried and lightly fried in oil for a few seconds until bright green and just crisp.


• Fresh edible flowers: Herb flowers in particular look pretty and taste good.


• Vegetables: Raw or blanched, they add colour and crunch. Try raw cucumber slices, chopped tomato (skinned and deseeded, see page 69), or small sprigs of watercress. Or what about blanched carrot strips, fresh peas or asparagus?
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