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Soup Tips



The Pot

Use a heavy bottom pot or a Dutch oven to make soups in.



The Broth | Stock

Use either broth or stock, just use the best tasting one. If you don’t like the way it tastes before going into the soup, it won’t get any better.


Stock is usually made with the bones, while broth is made from the meat. Stock tends to be richer due to the gelatin released by the bones.



The Salt

Not using enough salt or using too much salt can ruin a soup. Taste as you go. Salt lightly in the beginning, as the flavors build. As it cooks and ingredients are added the flavors will change. Always taste at the end and add more salt if needed.



The Vegetables

Chop vegetables no larger than the size of the spoon used for eating the soup. This include kale and spinach.



The Creams and Milks

Warming milk and cream before adding it to the soup will help prevent curdling.



The Simmering

Simmering is when a few small bubbles rise to the surface of the liquid every few seconds. If you boil when you are supposed to simmer, the meat and vegetables will dry out and overcook.



The Garnish

Garnishes add a freshness and a different texture to soups. They also add visual appeal. Use them when you can.

Crab Chowder

serves 8



6 slices bacon

2 stalks celery, diced

1 onion, diced

3 tablespoons all purpose flour

3 cups cubed waxy potatoes, unpeeled

4 cups chicken broth

1-1/2 to 2 cups corn kernels (thawed if frozen)

1 lb. lump crabmeat, drained and picked through

1 cup heavy whipping cream or half & half

2 tablespoons fresh thyme

1 tablespoon Old Bay seasoning blend

salt and pepper to taste

dash of cayenne pepper

garnish: oyster crackers



Cook bacon in a pot over medium heat until crispy. Remove bacon and let drain on paper towels.

Add celery and onion to pot. Cook, stirring frequently until vegetables soften and onion starts to caramelize.

Whisk in flour. Cook, stirring, 3 minutes.

Add potatoes and saute 1 minute.

Add chicken broth and corn.

Bring mixture up to a boil, then reduce heat and simmer 30 minutes, stirring occasionally.

Gently stir in crabmeat, cream, thyme, Old Bay seasoning, salt, pepper, and cayenne pepper.

Cook 4 to 5 minutes or until the crab is heated through.

Crumble bacon and stir half into the soup.

Serve topped with remaining bacon and oyster crackers on the side.

Potsticker Soup

serves 4



6 cups chicken broth

2 tablespoons rice vinegar

1 tablespoon soy sauce

2 teaspoons minced garlic

1 teaspoon granulated sugar

20 to 24 frozen potstickers (Chinese dumplings)

1/2 cup matchstick carrots

1 bag baby spinach

1/4 cup sliced green onions

1/4 cup chopped fresh cilantro

1 tablespoon toasted sesame oil



Combine broth, vinegar, soy sauce, and garlic in a pot.

Bring up to a boil over high heat.

Add potstickers, return to a boil, then reduce heat and simmer 4 minutes.

Add carrots and simmer 4-6 minutes longer or until potstickers are tender and no longer pink in the center.

Stir in spinach, green onions, cilantro, and sesame oil.

Cook 1 minute or until spinach begins to wilt.

Split Pea Soup

serves 8



1/2 lb. bacon

2 leeks, chopped

1 medium celeriac, diced (may substitute parsley root or 2 cups chopped celery)

salt and pepper to taste

6 cups chicken or vegetable broth

1 lb. split peas, picked over and rinsed

2 cloves garlic, minced

1 bay leaf

1 teaspoon thyme

cayenne pepper to taste

1 small potato, peeled and shredded

1 tablespoon mustard

garnish: 1 cooked smoked sausage or hot dog, hot and sliced



Saute bacon in a pot over medium-low until crisp-tender.

Remove bacon and let drain on paper towels.

Add leeks and celeriac to the pot. Sprinkle with salt and pepper and cook, stirring frequently, 3 minutes.

Crumble bacon and add to the pot along with broth, split peas, garlic, bay leaf, thyme, and cayenne pepper.

Bring up to a boil, then reduce heat and simmer 1 hour.

Stir in potato.

Simmer 30-60 minutes or until the spit peas are soft and just starting to fall apart, and potatoes are tender.

Remove bay leaf.

Season with salt, pepper, and cayenne.

Stir in mustard.

Serve as is or puree in batches in a blender or use an immersion blender.

Serve topped with slices of sausage.

Zuppa Toscana

serves 8



8 slices bacon

1 lb. Italian sausage, casing removed

1 medium onion, diced

2 cloves garlic, minced

1/4 teaspoon red pepper flakes or to taste

8 cups chicken broth

1 lb. gnocchi

1 bunch kale, Swiss chard or spinach, roughly chopped

1 cup heavy whipping cream

salt and pepper to taste

garnish: grated Parmesan cheese



Cook bacon in a pot until crispy. Remove bacon and let drain on paper towels.

Add sausage, onion, and garlic to pot. Cook over medium-high heat until sausage is completely browned, stirring occasionally.

Drain off excess grease.

Crumble the bacon and add half of it to the pot. Reserve the rest for garnish.

Stir in red pepper flakes.

Add broth and bring up to a boil.

Stir in gnocchi and kale.

Cook until gnocchi floats and are cooked through and tender.

Stir in cream and season to taste with salt and pepper.

Serve topped with bacon and Parmesan cheese.

Fire Roasted Tomato Soup

serves 4





1 medium yellow onion, diced

3 cloves garlic, minced

1 tablespoon olive oil

28 oz. fire roasted diced tomatoes

28 oz. whole tomatoes

16 oz. tomato sauce

1 cup water

2 cups chicken broth

1 1/2 cups heavy whipping cream

1/4 cup grated Parmesan cheese

2 tablespoons chopped fresh basil, divided

salt and pepper to taste

Sour Cream Sauce, recipe below



Heat oil in a pot.

Add and saute onion until translucent.

Add garlic and saute 30 seconds.

Add tomatoes, tomato sauce, tomato paste, water, and chicken broth.

Bring up to a boil, reduce heat, cover, and simmer 30 minutes.

Puree in batches in a blender or use an immersion blender, blending to desired smoothness.

Return to the pot.

Stir in cream, Parmesan cheese, half the basil, salt, and pepper.

Bring back up to a simmer and simmer 5 minutes.

Serve drizzled with Sour Cream Sauce and sprinkled with remaining basil.



Sour Cream Sauce

1/4 cup sour cream

1 tablespoon milk



Combine ingredients.

Chicken Tortilla Soup

serves 6



6, 6-inch corn or flour tortillas

5 tablespoons vegetable oil, more as needed

1 onion, diced

4 cloves garlic, minced

1 tablespoon paprika

1 teaspoon ground coriander

1/2 teaspoon chili powder

1/4 teaspoon cayenne

6 cups chicken broth

28 oz. crushed tomatoes with juices

14.5 oz. black beans, drained and rinsed

salt to taste

2 cups cooked, shredded chicken

3 tablespoons chopped cilantro

juice of one lime

1 cup shredded Monterey cheese

1 cup shredded cheddar cheese

1 avocado, peeled and diced



Cut tortillas in half, then cut crosswise into 1/4-inch strips.

Heat oil in a pot over a medium-high heat.

Once hot, add tortilla strips in batches. Cook, stirring, until pale golden, about 1 minute. Remove and drain on paper towels.

Reduce heat to medium-low.

Add more oil if needed, then add onion, garlic, and spices, and saute until onion is translucent.

Add broth, tomatoes, beans, salt, and about a third of the fried tortilla strips.

Bring up to a boil, then reduce heat and simmer, covered, 30 minutes.

Stir in chicken and cook until heated through.

Stir in cilantro and lime juice.

To serve, combine the Monterey and cheddar cheeses. Put some cheese in each bowl along with avocado chunks. Ladle in the soup, then top with fried tortilla strips.

French Onion Soup

serves 6



1/2 cup unsalted butter

4 sweet onions (like Vidalias), diced

salt and pepper to taste

2 cloves garlic, minced

1 cup red wine (may use white wine)

1 teaspoon thyme

1 bay leaf

3 tablespoons all purpose flour

8 cups beef broth

1 baguette, sliced

1/2 lb. grated Gruyere or Fontina cheese (or a Swiss/provolone combination)



Melt butter in a pot over medium heat.

Add onions and sprinkle with salt.

Cook until onions are very soft and caramelized, about 25 minutes, stirring occasionally.

Stir in pepper and garlic.

Add wine, thyme, and bay leaf.

Bring up to a boil, then reduce heat and simmer until wine evaporates, about 5 minutes.

Remove and discard bay leaf.

Sprinkle onions with flour.

Stir over a medium-low heat for 10 minutes.

Add broth and bring up to a simmer, and simmer 10 minutes.

Taste and season with salt and pepper as needed.

To serve, preheat the broiler. Arrange baguette slices on a baking sheet in a single layer and sprinkle with cheese.

Broil until bubbly and golden brown, 3 to 5 minutes.

Ladle soup into bowls and top each with one or two cheese-covered slices of bread.

Chicken and Rice Soup

serves 6



1 cup long grain rice

2 1/2 lbs. chicken breasts

8 cups chicken broth

6 tablespoons unsalted butter

1/4 cup diced onion

1/4 cup diced green bell pepper

1/4 cup diced celery

1/4 cup diced roasted red bell pepper

1/2 teaspoon smoked paprika

4 tablespoons all purpose flour

salt and pepper to taste

garnish: sliced green onion, white and green parts



Cook rice according to package directions.

Meanwhile, place chicken in a pot.

Add chicken broth.

Bring up to a boil, then reduce heat to medium and cook chicken until done, about 20 minutes.

Remove chicken from pot. Let cool slightly, then dice meat.

Pour broth into a bowl. Set aside.

Melt butter in the pot.

Add onion, green bell pepper, and celery and cook 5 minutes.

Stir in roasted red pepper and paprika.

Whisk in flour, cook, stirring, 6 minutes.

Stir the chicken broth back into the pot.

Season cooked chicken with salt and pepper, then add to the pot.

Stir in cooked rice, and heat until chicken and rice are warm.

Serve topped with green onion.

Broccoli Cheddar Soup

serves 4



6 tablespoons unsalted butter

1 small onion, diced

1/4 cup all purpose flour

2 cups half & half

3 cups chicken broth

salt and pepper to taste

4 cups broccoli florets

1 cup matchsticks carrots

1/4 teaspoon thyme

2 1/2 cups grated sharp cheddar cheese

garnish: shredded cheddar cheese and lightly steamed broccoli florets



Melt butter in a pot over medium heat.

Add onion and cook until translucent.

Whisk in flour and cook until golden, 3 to 4 minutes.

Gradually whisk in half & half. Whisk until smooth.

Stir in chicken broth, salt, and pepper.

Bring up to a boil, then reduce heat and simmer, uncovered, until thickened, about 20 minutes.

Stir in broccoli, carrots, and thyme and simmer until vegetables are tender, about 20 minutes.

Puree in batches in a blender or use an immersion blender, blending to desired smoothness.

Return to pot, then stir in cheese until it has melted.

If soup is too thick, add a little water.

Serve topped with a little cheese and a few florets.

Meatball Soup

serves 8



meatballs

1/2 lb. ground beef

1 clove garlic, minced

1 green onion, finely chopped

1 egg, slightly beaten

2 tablespoons Italian-seasoned breadcrumbs

3 tablespoons grated Parmesan cheese

salt and pepper to taste

3 tablespoons olive oil



soup

1 medium onion, diced

4 carrots, peeled and sliced

1 stalk celery, diced

2 to 3 cloves garlic, minced

2 teaspoons oregano

1 teaspoon crushed red pepper flakes

4 cups tomato sauce

4 cups beef or chicken broth

14 oz. white beans, drained and rinsed

3 zucchini, sliced

1 cup small shell pasta

1/3 cup grated Parmesan cheese



Make the meatballs by combining all the ingredients, except oil, in a bowl.

Heat a pot. Add oil. Add and brown meatballs on all sides. Do this in batches. Don’t worry about the inside cooking. Remove meatballs to a plate, cover, and keep warm.

In the pot, add onion, carrots, and celery. Saute 6 minutes.

Add garlic and saute 30 seconds.

Stir in oregano, chili flakes, and tomato sauce.

Add chicken broth, beans, and zucchini.

Bring up to a boil.

Add meatballs and simmer 20 minutes.

Add pasta and cook 15 minutes or until pasta and meatballs are cooked.

Stir in Parmesan cheese.

Tomato Seafood Chowder

serves 8

1 tablespoon olive oil

1 onion, diced

3 stalks celery, diced

1 clove garlic, minced

4 medium yellow potatoes, medium diced

2 cups chicken broth

14 oz. diced tomatoes, undrained

14 oz. tomato sauce

1/2 cup white wine

4 green onions, chopped

3 teaspoons parsley flakes

1/4 teaspoon oregano

1/4 teaspoon basil

1/4 teaspoon pepper

12 oz. frozen uncooked shrimp, thawed, peeled and deveined

12 oz. cod, cut into 2-inch chunks

8 oz. imitation crabmeat, chopped or 12 oz. canned crabmeat, drained, flaked and cartilage removed

6-1/2 oz. minced clams, undrained

4 tablespoons chopped cilantro

1 tablespoon fresh lime juice

garnish: olive oil and chopped green onions



Heat oil in a pot.

Add and saute onion and celery until tender.

Add potatoes and garlic and saute 2 minutes.

Stir in broth, tomatoes, tomato sauce, wine, green onion, parsley flakes, oregano, basil, and pepper.

Bring up to a boil, then reduce heat, cover, and simmer 20 minutes or until potatoes are tender.

Add shrimp, cod, crab, clams, and cilantro.

Cover and simmer 5-7 minutes or until shrimp turns pink and fish is cooked.

Stir in lime juice.

Serve drizzled with olive oil and sprinkled with green onions.

Chilled Strawberry Champagne Soup

serves 4



9 cups strawberries, fresh or frozen (thawed)

1 cup granulated sugar

2 tablespoons orange juice

1/2 cup champagne

6 mint leaves, chopped

2 tablespoons champagne

Lime Whipped Cream, recipe below



Combine strawberries, sugar, orange juice, and the 1/2 cup champagne in a pot.

Bring up to a boil, reduce heat, and simmer 10 minutes.

Remove from the heat.

Puree in batches in a blender or use an immersion blender, blending until smooth.

Stir in mint, then cool to room temperature.

Strain through a sieve if desired.

Cover and chill in the refrigerator 3 hours.

To serve, mix in the 2 tablespoons champagne to the strawberry mixture.

Ladle into bowls and top with a dollop of Lime Whipped Cream.



Lime Whipped Cream

1 cup heavy whipping cream

2 tablespoons granulated sugar

1 teaspoon vanilla

1 teaspoon lime juice

zest of 1 lime



Combine the ingredients in a mixing bowl. Whisk just until stiff peaks form.

Beef Barley Soup

serves 6



1 teaspoon vegetable oil

2 lbs. beef round steak or beef chuck, diced

1 large onion, coarsely chopped

2 cups chopped carrots

1 stalk celery, diced

2 cloves garlic, minced

1 cup pearl barley

5 cups beef broth

2 cups water

1/2 cup frozen corn, thawed

1/2 cup tomato puree

1 tablespoon parsley flakes

1 teaspoon Worcestershire sauce

3/4 teaspoon basil

salt and pepper to taste

garnish: fresh parsley



Heat oil in a pot over medium heat.

Add beef and onion. Cook, stirring occasionally, 10 minutes or until beef is browned.

Add carrots and celery. Cook, stirring occasionally, 5 minutes.

Stir in garlic, then barley, followed by the remaining ingredients.

Bring up to a boil, then reduce heat, cover, and simmer 40 minutes or until the barley is done and vegetables are tender.

Serve topped with fresh parsley.

Black Bean Soup

serves 6



6 slices bacon, diced

2 tablespoons vegetable oil

3/4 cup diced onion

3/4 cup diced celery

1/2 cup diced carrot

1/4 cup diced red bell pepper

2 tablespoons minced garlic

4, 15 oz. cans black beans, drained and rinsed

4 cups chicken broth

2 tablespoons apple cider vinegar

2 teaspoons chili powder

1/2 teaspoon cayenne pepper

1/2 teaspoon salt

for garnish: sour cream, chopped fresh cilantro, shredded Monterey jack and cheddar cheese blend, lime wedges, and corn tortillas cut into strips



Cook bacon in a pot until crispy. Remove bacon and let drain on paper towels.

Add oil if necessary to the pot over medium-low heat.

Add onion, celery, carrots, and bell pepper. Cook, stirring occasionally, 15 minutes or until onions are translucent.

Stir in garlic.

Puree 3 cups of the beans with 1 cup of the chicken broth until smooth.

Add pureed beans to the pot along with remaining whole beans, chicken broth, apple cider, cayenne pepper, and salt.

Bring mixture up to a boil, then reduce heat and simmer, uncovered, 1 hour or until soup has thickened and beans are tender.

Serve topped with sour cream, reserved bacon, cilantro, and cheeses and lime wedges and tortillas on the side.

Posole Verde

serves 6



1 lb. tomatillos, husked and halved

1 small onion, quartered

2 poblano chiles, cored, seeded, and quartered

2 jalapenos, seeded and quartered

5 cloves garlic, peeled

1/2 cup chopped cilantro

1 tablespoon chopped fresh oregano

6 cups chicken broth

1 tablespoon vegetable oil

3, 15 oz. cans hominy, drained and rinsed

4 cup cooked, shredded chicken

salt and pepper to taste

garnishes: shredded iceberg lettuce, sliced radishes, diced tomatoes, crumbled queso fresco, diced onion, chopped cilantro, diced avocado, sour cream, tortilla chips, and lime wedges



In a blender, combine tomatillos, onion, poblanos, jalapenos, garlic, cilantro, and oregano. Pulse until coarsely chopped, scraping down the sides as needed.

Add 1 cup of the chicken broth, then puree until smooth.

Season with salt and pepper.

Heat oil in a pot over medium heat.

Add tomatillo puree and cook, stirring occasionally, until the sauce turns a deep green, about 12 minutes.

Add remaining chicken broth along with the hominy.

Bring up to a simmer.

Add chicken, season with salt and pepper, and cook until heated through.

Serve with the garnishes in bowls and let people add their own toppings.

Potato Soup

serves 4



12 slices bacon

1 onion, diced

salt and pepper to taste

4 cups cubed potatoes

4 cups chicken broth

1 cup shredded Cheddar cheese

1/2 cup sour cream or plain Greek yogurt

garnish: reserved bacon, cheddar cheese, and chopped chives



Cook bacon in a pot over medium heat until crispy. Remove bacon and let drain on paper towels. Crumble bacon and set aside.

Remove all but about 2 tablespoons of bacon grease from the pot.

Add onions, season with salt and pepper, and saute until almost translucent.

Add potatoes, season with salt and pepper, and saute 4-5 minutes.

Stir in chicken broth.

Bring up to a boil, reduce heat, and simmer, covered, until potatoes are tender, 10-15 minutes.

Stir in 3/4 of the bacon, cheese, and sour cream.

Cook, stirring frequently, until cheese has melted.

Serve topped with reserved bacon, a little cheese, and chives.

Tortellini Soup

serves 4



2 tablespoons vegetable oil

1 onion, diced

2 carrots, peeled and sliced

1 cup white wine

4 cups chicken broth

1 or 2, 9 oz. packages refrigerated cheese tortellini

1/2 teaspoon basil

1/2 teaspoon oregano

salt and pepper to taste

1 bag baby spinach

2 cups cooked, shredded chicken

2 tomatoes, diced

garnish: grated Parmesan cheese



Heat a pot with oil.

Add onions and carrots and cook until onions are translucent.

Add wine and cook 4 minutes.

Add chicken broth and bring up to a boil.

Add tortellini and cook for the time specified on the package directions.

Add basil, oregano, salt, and pepper.

Stir in spinach, chicken, and tomato. Cook until spinach wilts and chicken has warmed, about 1 minute.

Serve topped with Parmesan cheese.

Lobster Bisque

serves 4



2 tablespoons unsalted butter

1 cup diced sweet onion

10 cloves garlic, peeled

1 cup white wine

1 quart heavy whipping cream

1/2 cup tomato paste

3 oz. lobster base

1 teaspoon brandy extract

salt to taste

2 cups cooked lobster meat, warmed



Heat a oil in a pot over medium heat.

Add onions and garlic, and saute until onions are translucent.

Add wine, and cook 3 to 4 minutes, reducing the wine by half.

Strain mixture, discard onion and garlic.

Return reduced wine to the pot and add cream, tomato paste, lobster base, and brandy extract.

Bring up to a simmer.

Add salt.

Serve topped with chunks of lobster meat.

Chicken Coconut Curry Soup

serves 6



5 large red bell peppers

2 tablespoons unsalted butter

3 small onions, diced

1 1/2 teaspoons curry paste

1/2 teaspoon turmeric

1/2 teaspoon coriander

4 1/2 cups chicken broth

5-3/4 oz. package pad thai noodles (wide rice stick noodles)

13.5 oz. unsweetened coconut milk

2 1/2 cups cooked, shredded chicken (or 1 lb. cooked medium shrimp, peeled and deveined)

garnish: chopped cilantro



Preheat oven to 500F. Line a baking sheet with aluminum foil.

Cut peppers into quarters; remove seeds and membranes.

Place peppers on the pan and roast until the skins blister and turn black, 10-15 minutes.

Remove from the oven and cover with plastic wrap or a clean dish towel. Let cool, about 15 minutes.

Remove the skins from the peppers. They should peel right off. Set aside.

Melt butter in a pot.

Add onions and saute until translucent.

Add curry paste, turmeric, and coriander. Saute 3 minutes.

Add broth and roasted peppers.

Simmer 20 minutes.

Meanwhile, cook noodles according to package directions. Drain.

Puree in batches in a blender or use an immersion blender, blending until smooth.

Return soup to pot.

Stir in chicken, noodles, and coconut milk. Cook just to heat chicken.

Serve topped with cilantro.

Winter Squash Bisque

serves 6



2 1/2 lbs. butternut squash, acorn squash, or sugar pumpkin (or a combination of squash)

1 tablespoon olive oil

salt and pepper to taste

1/2 cup water

2 tablespoons unsalted butter

3 medium onions, diced

1/2 teaspoon thyme

2 cinnamon sticks

3 1/2 cups chicken broth

1 tablespoon honey

1/4 cup heavy whipping cream

1/4 teaspoon nutmeg

garnish: heavy whipping cream and nutmeg



Preheat oven to 350F. Line a baking sheet with aluminum foil.

Split squash in half lengthwise.

Scrape out seeds and fibers from cavity, then place squash on baking sheet, cut-side up.

Lightly drizzle squash with olive oil, and season with salt and pepper.

Bake 1 to 1-1/2 hours or until flesh is tender when pierced with a knife.

Remove from the oven and let cool.

Scoop out flesh. Discard skin.

Melt butter in a pot.

Add onions, and season with salt and thyme.

Add cinnamon sticks.

Cook over medium heat, stirring often, until the onions are translucent.

Add the squash.

Season with salt and pepper.

Cook 5 minutes, stirring frequently.

Add broth, and bring up to a simmer, then simmer 20 minutes, stirring occasionally.

Remove cinnamon sticks.

Stir in honey.

Puree in batches in a blender or use an immersion blender, blending until smooth.

Return to the pot and stir in cream and nutmeg.

Taste and adjust the seasonings as needed with salt, pepper, and honey. Add more cream if you like a thinner soup.

Serve drizzled with a little heavy whipping cream and a dash of nutmeg.

About the Author



Hannah Lewis has been cooking and baking for over 40 years and wants to share her favorite recipes with you. She is a wife and mother living in California. When not cooking, you can find her reading a cozy mystery, watching a really bad but delightful B movie, or puttering around in the garden.
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