SOUPOLOGY

THE ART OF SOUP FROM SIX SIMPLE BROTHS
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ENGLISH GARDEN SOUP

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 fit in comfortably here. The Victorians advocated

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

1tablespoon BUTTER

1 ONION

3 stalks of CELERY
1LEEK

3 CARROTS

3 PARSNIPS

1POTATO

Bunch of fresh PARSLEY

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.

1BAY LEAF

4 cups BASIC BEEF BONE

BROTH or ROASTED BONE BROTH
(recipes on following pages)

2 tablespoons HEAVY CREAM
(optional)

SERVES 4

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.









