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E N G L I S H  G A R D E N  S O U P
The garden provides an array of root vegetables that often get overlooked  

just because they are inexpensive. In fact, they are nutritious and worthy. Rutabaga, celery 
root, and even sweet potato would also #t in comfortably here. The Victorians advocated  

beef soup as a restorative for any kind of ill; this is a superior variation.

1 tablespoon BUTTER
1 ONION

3 stalks of CELERY
1 LEEK

3 CARROTS
3 PARSNIPS
1 POTATO

Bunch of fresh PARSLEY

1 BAY LEAF
4 cups BASIC BEEF BONE  
BROTH (page 93) or ROASTED  
BONE BROTH (page 94)
2 tablespoons HEAVY CREAM 
(optional)

SERVES 4

First, sweat the vegetables. Melt some 
butter in a wide pot over medium heat. 
Skin and dice the onion, celery and the 
leek and allow to soften in the butter. Top 
and tail the carrots, quarter lengthwise, 
dice, and add to the pot. Peel the parsnips 
and potato and dice, then add. Leave 
everything to soften for 10 to 15 minutes. 
 

Then add the parsley stalks—reserving the 
leaves for garnish—the bay leaf, and the 
broth to cover well. Cover and simmer for 
30 minutes. 
 Remove the herbs. Taste and adjust 
the seasoning. Liquidize in a blender or 
food processor, with a couple tablespoons 
of cream, if desired. Garnish with parsley 
to serve.

M E A T
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MaKing Meat brOths 

Meat and bone broths tend to need a little more military organization than other kinds  
of cooking. if you only have a small kitchen, then you need to rein in your ambitions  
to a few choice small cut recipes like Fresh pea and ham soup (page 112). if you have the 
space, then the first thing you need is a pot or casserole dish big enough to cope. even 
then you will probably have to shop around for the smaller cuts. beef bones tend to be 
pretty big so it is more practical to use smaller cuts like oxtail and short ribs, sometimes 
called “jacob’s ladder.” Marrow bones are an overrated luxury from a soup point of view 
but if you have some, then poach or roast for 20 minutes, scoop out the marrow and hold 
it back for garnish.

this is also where cooking in the oven becomes less intrusive and you can just  
leave things alone to get on with themselves. just keep checking every now and  
then that the liquid is not disappearing on you, and top up as you need and lower  
the oven temperature. how long should you cook? Well you can play around and 
have some fun but overnight is enough for me usually, although friends have  
kept going for 24 and 36 hours.

and just because you are cooking the bones for hours rather than minutes, it does not 
follow that the meat has to cook for the duration. they can be pulled out and set off  
on another path altogether.

M e a t

b a s i c  b e e F  b O n e  b r O t h
this is an all-purpose, long-cook broth. i do not normally eat any of the meats cooked in  

the process but if you would like to, then hold back the shin and just give it a couple of hours 
at the end. Poaching meat in the broth is a good idea, too, but it is not really a soup idea.  
if you want something quicker, see the small kitchen beef and tomato soup (page 106).

1 pound beeF shin
1 pound shOrt rib

1 pound OxtaiL
1 glass red Wine or Vinegar

2 carrOts
2 OniOns
3 stalks of ceLerY

MaKes 1 gaLLOn

Preheat the oven to low—about 250°F. 
spread the meats and bones across the 
bottom of a large casserole dish. cover 
with 1⅓ gallons cold water and heat on 
the stove. bring to a simmer and watch a 
few minutes for any scum that may rise. 
Ladle it off if it does. add the glass of wine 
or vinegar, which will help to leach out the 
nutrients from the bones. 
 transfer the casserole dish to the 
oven and leave for 6 to 7 hours to cook 
away, just checking occasionally to see 
that the water has not disappeared. if it is 
losing liquid, top up afresh and turn the 
oven down a notch. When you feel happy  

with it—you can usually smell what is 
going on—turn off the oven and let cool 
overnight at room temperature. if you 
continue for longer, just be wary that the 
liquid does not disappear on you. 
 in the morning, take out the bones 
and meats, decant the liquid and store  
in the refrigerator. When it is set into 
gelatin, scrape off any white fat.
 to finish, put the liquid back in a pot 
and bring to a simmer. roughly chop your 
vegetables, keeping the skins on, add to 
the pot and simmer for 60 to 90 minutes. 
then strain and store in the refrigerator 
until required.
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r O a s t e d  b O n e  b r O t h
the French chemist Louis camille Maillard recorded way back in 1912 that if meats are 
roasted at high temperatures, there is a complex reaction when the amino acids and the 

sugars combine, creating new flavors. the easiest demonstration of this in action is grilling a 
slice of bacon. You don’t get the same effect from poaching because the reaction is diluted. 
to achieve the Maillard reaction, you follow exactly the same methodology as for a basic 

beef bone broth (page 93), with a few variations.

1 pound beeF shin
1 pound shOrt rib

1 pound OxtaiL

2 carrOts
2 OniOns
3 stalks of ceLerY

MaKes 5 tO 6 cUPs

Preheat the oven to 300°F. spread the 
meats and bones across the bottom of a 
large casserole dish, then roast the meat 
in the oven for 45 minutes. remove the 
dish and turn the oven down to 250°F. 
decant off any fats, cover with cold water 
and bring to a simmer on the stove.
 then return to the oven for 7 hours. 
check regularly to ensure that the water 
has not disappeared, and top up if 
necessary. When the time is up, turn  
off the oven and let cool overnight.

in the morning, remove the bones and 
meats, decant the liquid and put in the 
refrigerator. When it is set into gelatin, 
scrape off any white fat and pour the 
liquid into a pot. bring to a simmer. 
roughly chop your vegetables, keeping 
the skin on, add to the pot, and cook for 
60 to 90 minutes. then strain and store in 
the refrigerator until required.

M e a t


