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Introduction





Ihave never had such a hard time completing a cookbook. This one, my eleventh, is a book that could easily never have been finished. The possible and probable variations are endless. What I love about cooking soup is its versatility and forgiveness (good qualities in almost anything or anyone).




There is absolutely no food I enjoy cooking more than soup (in fact, I have some of Gordon Hamersley’s lentil soup simmering on the stove right now). I cook it constantly. I especially like to make it in the cold, cold winter, when no small part of the appeal is fogging the windows, but I also love to make it in the summer. I like to make it when I am angry (but not too angry) or blue, but should I find a really beautiful squash or some perfectly ripe tomatoes, well, then, I would have to say I love to make soup when I feel joy, too.




I love to eat soup and I love to make soup. On both counts, it makes me feel virtuous. Cooking soup is a great way to be creative with seasonal ingredients, feed a crowd, even to relieve anxiety. I am especially fond of making soup as a way of cleaning out my pantry and/or my refrigerator. Soup works for those who want to put on weight, and for those who want to take it off. It can be an entire meal, a starter, a dessert. It can be served for dinner, lunch, or even breakfast. It is the original comfort food: It is great for children, those who are sick, and those who have overindulged. In short, soup cures whatever ails you.
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Please Read Before Proceeding




The recipes in this book are extremely doable, use easily purchased ingredients, and are not time consuming to prepare. They have been tested hundreds of times by myself and others. I know they work.
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For the best texture, use a blender rather than a food processor when pureeing soups. The blender emulsifies the soup, whereas the food processor chops it to death.




[image: image]

When adding hot broth to the blender, start with a small amount of solids and blend at the lowest speed. Gradually add liquid and increase the speed.
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Use ladles.
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Buy an OXO vegetable peeler: it doesn’t get any better than that.
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Most important, use these recipes as guidelines; feel free to improvise.










On Ingredients and Amounts




When I first envisioned this book, I thought back on all my years of making soup for my takeout shop in Brookline: We made massive amounts of soup in very few steps. All my shop recipes used unpeeled ingredients like whole broccoli heads and zucchini, whole cans of whole tomatoes, unpeeled whole potatoes (I do, however, peel carrots unless they arevery clean, in which case I scrub them). I hated to have little bits of things filling the refrigerator or, for that matter, the sink. And I still do.




It was with these methods in mind that I wrote this book. In the recipes, I rarely specify cups, preferring to call for whole potatoes, whole carrots, whole onions. I generally use red potatoes, which I do not peel; I like the flecks of color. I do not peel or seed tomatoes; I like their texture. Unless otherwise specified, all the soups are cooked uncovered.




My goal is for you to feel the freedom to adjust accordingly. Do not get caught up in precision; making soup calls for—no, it demands—flexibility. If you find that a soup is too thick because, for example, the broccoli head is larger than expected, simply add more stock or more cream.




If this is too general and you want more explicit guidelines, here are some general equivalents:








ASPARAGUS—1 pound, trimmed and peeled=3 to 3½ cups trimmed, peeled, and chopped




BROCCOLI—1 average head=1½ to 3¾ pounds, or 4½ to 5 cups chopped




BROCCOLI RABE—1 pound=4 cups chopped




BUTTERNUT SQUASH—1 large=2 to 2½ pounds, or 5 cups chopped




CARROTS—1 medium=⅙ pound or ¾ cup




CAULIFLOWER—1 medium head=2 to 2½ pounds, or 5 to 6 cups chopped




CELERIAC—1 larger 1 pound, or 4 to 4½ cups




CELERY—1 bunch=12 to 14 stalks, or 1¾ to 2 pounds




CORN—1 medium ear=½ cup




CUCUMBER—1 medium=½ pound




EGGPLANT—1 medium=1 to 1½ pounds, or 6 cups




KALE—1 pound=5 to 7 cups chopped




LEEKS—1 average bunch=4 to 5 leeks, or 2 pounds untrimmed




MUSHROOMS—1 pound=6 to 7 cups trimmed and sliced




PARSNIPS—1 medium=⅕ pound or ½ to ¾ cup




PEPPERS,BELL—1 medium=1/3Pound




POTATOES—1 medium or 4 small=½ pound, or 2 cups diced




PUMPKIN—1 medium=5 pounds




SPANISH ONION—1 large=¾ pound, or 1½ to 2 cups




SPINACH—1 pound=8 to 9 cups chopped




SWEET POTATOES—1 medium=½ to ¾ pound, or 2 to 2½cups diced




SUMMER SQUASH—1 medium=½ to ¾ pound, or 1½ to 2 cups diced




TOMATOES—1 medium=½ pound




TURNIPS—1 pound=4 cups chopped




WATERCRESS—1 pound=3½ cups chopped




ZUCCHINI—1 medium=½ pound, or 1¾ cups sliced












METRIC EQUIVALENCIES




















	

CUSTOMARY

	

METRIC

	

CUSTOMARY

	

METRIC








	

¼ teaspoon

	

1.25 milliliters

	

1 pint (2 cups)

	

480 milliliters






	

½ teaspoon

	

2.5 milliliters

	

1 quart (4 cups, 32 ounces)

	

960 milliliters (.96 liter)






	

1 teaspoon

	

5 milliliters

	

	






	

1 tablespoon

	

15 milliliters

	

1 gallon (4 quarts)

	

3.84 liters






	

1 fluid ounce

	

30 milliliters

	

1 ounce (by weight)

	

28 grams






	

¼ cup

	

60 milliliters

	

¼ pound (4 ounces)

	

114 grams






	

1/3cup

	

80 milliliters

	

1 pound (16 ounces)

	

454 grams






	

½ cup

	

120 milliliters

	

2.2 pounds

	

1 kilogram (1,000 grams)






	

1 cup

	

240 milliliters

	

	



















Essential Ingredients




There are a few ingredients that are essential to soup making. If you have these on hand, you can always makesome kind of soup.




IN THE PANTRY











CANNED




Black turtle beans




Kidney beans, dark red (I hate the pale ones)




Tomatoes, crushed




Tomatoes, diced




Tomatoes, whole peeled Italian plum




White cannellini beans




DRYGOODS




Black turtle beans




Boxed chicken stock (I like the Pacific brand, available in whole-food stores)




Brown rice




Lentils




Navy beans




Oils: olive, safflower, canola




Orzo




Pasta, various shapes and sizes




Split peas




Sun-dried tomatoes




Vinegar: red wine, balsamic, Sherry




White cannellini beans




White rice




ALCOHOL




Ale, beer




Cognac




Dry red wine




Dry Sherry




Dry white wine




FRUITS ANDVEGETABLES




Carrots




Celery




Garlic




Lemons




Limes




Potatoes




Red onions




Scallions




Shallots




Spanish onions




Tomatoes




FREEZER




Bacon




Cut-up chicken




Unsalted butter















DRIED HERBS AND SPICES





The quality of the herbs and spices you use, whether dried or fresh, is absolutely critical to successful soup making. I usually use dried herbs at the beginning (they stand up better to long cooking) and fresh herbs at the end.




Buy small amounts. Both herbs and ground spices decrease in potency with time, and with exposure to air and sunlight.
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DRIEDHERBS ANDSPICES




Basil




Bay leaves




Cayenne




Chili powder




Cinnamon




Crushed red-pepper flakes




Cumin




Curry powder[image: image]






Greek oregano




Hungarian paprika




Marjoram




Nutmeg




Rosemary




Sage




Thyme















FRESH HERBS





Most grocery and produce stores now carry a full array of fresh herbs, even in the winter. I use Italian flat-leaf parsley, basil, and rosemary the most.




Cilantro must be used fresh. The dried form is calledcoriander and the taste is very different. If you cannot find fresh cilantro skip any recipe calling for it.
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A note about curry powder: Purists insist that you grind your own curry powder; I have tried to do this and I must admit that I have not been able to make one that I like as well as those I have purchased. It is important not to get too carried away—leave some things to the experts.













Essential Equipment




Before I opened up my shop on Harvard Street I worked at Crate & Barrel, known for selling great housewares and cooking equipment. When I worked there I was absolutely unable to sell food processors or any other machines, because I was convinced that the joy of cooking came from the hands-on process. After having chopped literally tons of vegetables and whipped dozens and dozens of eggs by hand, I have changed my tune. While I still cherish my knives, I worship my food processor.




Making soup can be as complicated or as simple as you wish; most soups can be made with a knife and a cutting board. I use a blender most often, and am not a fan of either food mills or immersion blenders but I have to admit that I like theidea of both. However, should you want or require ease, I have included my preferences and recommendations. In many cases, I recommend particular brands and name them, because time and experience have taught me that, while it often makes sense to buy the most expensive item, often it does not. I have bought equipment of the most utilitarian sort and been happy, and I have bought equipment just to have something beautiful to look at. The first is a matter of experience; the second, taste. My hope is that this list will prevent you from having to replace pieces you buy now with different pieces later.




 








Heavy-bottomed 4-quart and 6-quart stockpots (Calphalon, All Clad, or le Creuset)




Food processor (Cuisinart or Kitchen Aid)




Blender (Oster)




Strainer or colander




Assorted ladles: 4 ounce, 6 ounce




Assorted wooden spoons




Good knives




Vegetable peeler (OXO)




Pepper mill




Corkscrew




Measuring cups and spoons (OXO)




Whisks




Graters










[image: image]












Stocks




It is perhaps heresy to say so, but I think that the importance of making your own stock has been greatly overrated.




The culinary world’s insistence onmaking stock has prevented many otherwise gifted would-be soup makers from making soup. There are many stocks, broths, and soup bases on the market that are excellent. Some have MSG, some do not. Some have salt, some do not. Choosing which is right for you is a matter of personal taste. I will not intentionally eat anything with MSG in it, and I know that a lot of people are allergic to it; it is something to watch out for. Many specialty and whole food stores carry chicken and vegetable bases that are made without stabilizers or enhancers of any kind.




While clear and broth-like soups are somewhat better when made with homemade stock, I have found that most of the soups that I make rely less on the base and more on the flavoring of the main ingredient and/or herb.




Do try making your own stock; there is something very satisfying about the process and the results are, of course, worth the work—but only if you think that it is important, you enjoy making it, and you have the time.




The recipe for Helen Geller’s Matzoh Ball Soup makes an excellent chicken stock and the recipe for Not French Onion Soup makes an excellent vegetable stock, as does Stan Franken-thaler’s Vegetable Stock. If you’re looking for a good beef stock, I recommend the recipes in Julia Child’sThe Way to Cook (Knopf, 1989) or Bernard Clayton’sThe Complete Book of Soups and Stews (Fireside, 1984).






Chicken or Turkey Stock





Louise Corrigan was my favorite editor when I wrote forThe Boston Globe;when she left to write her own book, she continued writing articles. I begged her to let me quote from this one; in fact, I told her that I was sorry I hadn’t written it myself:




“At this time of year, deep into soup season, I find myself thinking often of my grandmother’s turkey soup. And whenever I do, I remember how awful it was.




“Here’s the recipe: Take one turkey carcass, stripped of every last trace of edible meat. Put it in a huge pot with a limp carrot and a brownish stalk of celery Add too much salt and twice as much water as any sensible person would use. Boil long enough to make the house smell good, but not long enough to infuse the water with any discernible taste of turkey. Ladle the brackish, faintly poultry-scented broth into bowls and serve.




“For years, I was baffled when people extolled the wonders of homemade soup. How could anyone actually enjoy, much less prefer, this tasteless bowl of nothing? Finally, I attempted my own turkey soup, and I was amazed to realize what I’d been missing. Who knew soup had flavor?”




In spite of the fact that I think homemade stock is superior to canned or boxed, in truth, I only make this stock when I have made a chicken or a turkey for dinner and have a leftover carcass to use. I usually use it when I am making chicken soup, for that is when it matters most.











Carcass and neck from 6 to 7 pound chicken or turkey




2 celery stalks, cut in half




1 parsnip, washed and halved




2 carrots, washed and halved




1 Spanish onion, quartered




2 bay leaves




1 teaspoon dried thyme




Cold water, to cover




1 teaspoon kosher salt or more, to taste










Place all the ingredients, except the salt, in a stockpot and generously cover with cold water. Cook, partially covered, over medium heat until the mixture comes to a slow boil. Lower the heat to very low and continue cooking, partially covered, for 3 hours. Do not let it boil again.




Strain and discard the solids. Transfer to a large container, cover, and refrigerate up to three days. When the stock has completely cooled, skim and discard the hardened fat. Add salt to taste. Freeze up to six months.




YIELD:ABOUT10 CUPS
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Stan Frankenthaler’s Vegetable Stock





Rich and flavorful Stan’s vegetable stock can be easily substituted for chicken stock in any vegetable or bean soup.











1 tablespoon soy oil




2 large or 4 small Spanish onions, coarsely chopped




1 leek green, sliced




1 garlic bulb, halved horizontally to expose the cloves




3 carrots, coarsely chopped




1 fennel bulb, coarsely chopped




3 to 4 cups fresh white button mushrooms




4 celery stalks, sliced




16 cups (1 gallon) cold water










Place a large stockpot over medium heat and, when it is hot, add the oil. Add the onions, leeks, garlic, carrots, fennel, mushrooms, and celery, and cook until they are very tender and just starting to fall apart, about 30 minutes. Add the water and cook over high heat until it comes to a boil.




Lower the heat to low and cook until the vegetables are completely falling apart, about 30 minutes. Strain and discard the solids. Transfer to a large container, cover, and refrigerate up to three days or freeze up to six months.




YIELD:12 CUPS













Smooth and Pureed Vegetable Soups




Vegetable soups are the easiest, most varied, and most versatile of soups. Most can be made from start to finish in less than an hour, and almost all lend themselves to creative substitutions. With the exception of tomatoes and artichokes, always use fresh vegetables, but feel free to experiment.
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Asparagus with Fresh Herbs





Ilove asparagus soup, yet almost never order it when I am in restaurants. Instead of the typical drab, green glop they pass off as asparagus soup, this delicate version is a fresh, bright, rich green made only with straight, crisp stalks.
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WIDELY USED INFRENCH COOKING,TARRAGON , A MEMBER OF THE SUNFLOWER FAMILY, HAS A SLIGHTLY BITTERSWEET ANISE FLAVOR.THERE ARE TWO CULTIVATED SPECIES OF TARRAGON,RUSSIAN ANDFRENCH.TARRAGON, UNLIKE MANY OTHER HERBS, WAS USED AS A MEDICINAL DRUG UNTIL THE SIXTEENTH CENTURY, AND WAS NOT BROUGHT TO THEUNITEDSTATES UNTIL THE EARLY NINETEENTH CENTURY.IT WAS BELIEVED TO CURE SNAKEBITE.















Store asparagus in the refrigerator in the same way you would a bouquet of flowers: standing upright in water.








1 tablespoon unsalted butter, olive oil, or canola oil




1 Spanish onion, coarsely chopped




2 garlic cloves, pressed or finely chopped




4 to 5 cups chicken stock




2 bunches fresh asparagus, woody stems broken off and discarded, stalks and tips chopped




1 teaspoon fresh tarragon or rosemary leaves, or 2 tablespoons chopped fresh basil leaves, plus additional for garnish




½ teaspoon Dijon mustard




2 to 3 tablespoons fresh chopped chives, for garnish (optional) Parmesan, goat, or feta cheese (optional)










Place a stockpot over medium heat and, when it is hot, add the butter or oil. Add the onion and garlic, and cook until tender and lightly colored, about 10 to 15 minutes.




Add the stock, raise the heat to high, and bring to a boil.




Add the asparagus, and when it returns to a rolling boil, remove the solids and place in a blender. Add the tarragon and Dijon mustard. Process until smooth, gradually adding the cooking liquid.




Strain the soup if you must. (Straining will get rid of the slight stringiness. This is a matter of taste.) Serve immediately, garnished with chives and Parmesan cheese.




VARIATIONS:




Cream of Asparagus: Decrease the chicken stock by ¼ to ½ cup and stir in ¼ to ½ cup heavy cream after the soup has been pureed.




Chilled Asparagus: Double the amount of mustard and tarragon, and chill for 2 hours. Garnish just before serving.




YIELD:ABOUT5 CUPS









Broccoli Spinach





Two much maligned and hotly debated vegetables come together, and bring out the best in both. Even detractors of each vegetable individually will be pleased with the resulting combination.




The one thing I hate about making this soup is cleaning the spinach which, unless previously washed, is always incredibly, incredibly sandy. I usually soak the spinach in cold water and then lift it out (as opposed to draining it) and repeat the process until the bowls have no sand left in them.











1 tablespoon olive oil or unsalted butter




1 Spanish onion, coarsely chopped




4 garlic cloves, thinly sliced or chopped




2 carrots, sliced




1 small head broccoli, woody end discarded, stem peeled and sliced, florets chopped




1 28-ounce can whole tomatoes, drained




7 cups chicken stock




2 small bunches leaf spinach or watercress, cleaned and stemmed




1 teaspoon freshly squeezed lemon juice




Lemon slices, for garnish










Place a stockpot over medium heat and, when it is hot, add the oil. Add the onion, garlic, and carrots, and cook until tender and lightly colored, about 10 to 15 minutes.




Add the broccoli stems, tomatoes, stock, and half the spinach, and bring to a boil. Lower the heat to low and cook until the stems are tender, about 15 minutes.




Add the florets and the remaining spinach and cook until the florets are just tender, about 7 to 10 minutes.




Remove the solids and place in a food processor or blender. Process until smooth, gradually adding the cooking liquid. Add the lemon juice and serve immediately, garnished with lemon slices.




YIELD:14 CUPS




VARIATION:




Cream of Broccoli Spinach: Stir in ½ cup heavy cream after blending.
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Roasted Butternut Squash with Apples





Silky, slightly sweet, a touch hot. In short, perfect.
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MARJORAM,A MEMBER OF THE MINT FAMILY, HAS A DELICATE, SWEET OREGANO-LIKE FLAVOR WITH A SLIGHTLY BITTER UNDERTONE.IN FACT, FRESH MARJORAM AND OREGANO ARE PRACTICALLY IDENTICAL.EARLYGREEKS WOVE MARJORAM INTO FUNERAL WREATHS AND PLANTED IT ON GRAVES TO SYMBOLIZE THEIR LOVED ONES’ HAPPINESS BOTH IN LIFE AND BEYOND.IT WAS SAID THAT IF MARJORAM GREW ON THE GRAVE OF A DEAD PERSON, HE WOULD ENJOY ETERNAL BLISS.
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FROM THE SOUTHERNINDIAN WORDKARI , MEANING “SAUCE,” THIS TERM IS USED TO REFER TO ANY NUMBER OF HOT, SPICY, GRAVY-BASED DISHES OFEASTINDIAN ORIGIN.CURRY POWDERBEARS NO RELATION TO CURRY LEAVES, WHICH SMELL OF TANGERINE AND ARE RARELY FOUND OUTSIDE OFINDIA OR ININDIAN SPECIALTY STORES.CURRY POWDER IS ABRITISH INVENTION, DESIGNED TO IMITATE THE FLAVOR OFINDIAN FOODS, AND IS A MIXTURE OF SPICES THAT MAY CONTAIN ANY OR ALL OF THE FOLLOWING: CUMIN, CORIANDER, BLACK PEPPER, CHILIES, FENUGREEK, GINGER, CINNAMON, CLOVES, CARDAMOM, AND SALT.



















1 large butternut squash, peeled, seeded, and cubed




1 Granny Smith apple, peeled, if desired, and cubed




4 teaspoons olive oil




1 Spanish onion, chopped




2 garlic cloves, chopped




2 teaspoons curry powder




1 teaspoon dried basil




8 cups chicken or vegetable stock




½ cup dry white wine










Preheat the oven to 425 degrees.




Rub the squash and apple cubes with 2 teaspoons of oil, and place on a sheet pan in the oven until the squash is browned and tender, about 40 minutes.




Place a stockpot over medium heat and when it is hot, add the remaining 2 teaspoons olive oil. Add the onion, garlic, curry, and basil and cook until tender, about 10 to 15 minutes.




Add the roasted squash, apples, stock, and wine and bring to a boil. Lower the heat to medium low and cook for 20 minutes.




Transfer to a blender in batches and blend until smooth. Transfer to a container, cover, and refrigerate up to three days or serve immediately.




YIELD:7TO 8 CUPS




 









Cream of Broccoli





Another soup I never, ever order out. Most of the time, the broccoli is overcooked and loses all flavor and texture. Here, instead, the broccoli is only just-cooked, then pureed immediately to insure full flavor. Feel free to add your favorite fresh herb before serving; basil and dill are among my favorites.











1 tablespoon unsalted butter or olive or canola oil




1 Spanish onion, coarsely chopped




1 celery stalk, chopped




1 small carrot, peeled and thinly sliced




5 to 6 cups chicken stock (depending on the size of the broccoli head)




1 head broccoli, woody stems discarded, florets chopped




½ cup heavy or light cream




1 to 2 teaspoons freshly squeezed lemon juice




Kosher salt and black pepper
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