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Celebrate National Soup Month in January and beyond with a big bowl of homemade soup.From
thick and comforting chowders, clear consomm?s and chilled gazpachos to creamy smooth
soups and hearty broths, discover 40 soup recipes for all seasons.Whether you are searching
for a warming meal of Scotch Broth or Shrimp Chowder or looking to serve a gourmet chilled
Mango Gazpacho appetizer, fill your bowl with these easy-to-make souper recipes!As an
appetizer, side dish or main meal, soup is a great way to showcase the fresh produce of all four
seasons.Spicy, sweet or savory, warm hot or chilled, National Soup Month in January is the
perfect opportunity to indulge in some serious soup-making.Enjoy soup of the day – every day!
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AfterthoughtsAbout the AuthorIntroductionEach year, the American public enjoys more that 10
billion bowls of soup.It’s little wonder therefore, that this appetizer, lite bite or main is honored
every January, when the nation celebrates National Soup Month.While you dish up a big bowl of
the nation’s favorite let’s look at 6 souper fun facts!• Soup has reason to celebrate! Not only is
January National Soup Month but also hot on its heels on February 4th is National Homemade
Soup Day• The Campbell Company were the first to introduce canned soup, way back in
1897• Chicken noodle is the most popular flavor of soup in the United States• Cock-a-leeki is



one of the oldest soups on record• Archeologists reveal that remains of ceramic pots indicate
that the Japanese were enjoying fish soup some 15000 years ago!• When eating out, women
are 2-3 times more likely to order soup than their male counterpartsWhether you prefer chowder,
consommé, gazpacho, soup or broth why not treat your family to a big bowl of the nations finest!v
vvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvChowdervvvvvvvvvvvvvvvvvvvvvvvvv
vvvvvvvvvvvvvvvvvvvvvvvvvvBelgian Ale Beer and Conch ChowderIn medieval Europe, beer
chowder was often served at breakfast time. This recipe, however, is perfect for any time of the
day.Serving Size: 6Preparation Time: 2hours 35minsIngredients:• ½ pound bacon (chopped
into 1" pieces)• 2 shallots (finely sliced)• 4 carrots (diced)• ¼ cup flour• 2 cups vegetable
stock• 1 cup water• 1 cup Belgian ale beer• 1½ pounds fresh conch (very finely sliced)•
Pinch of cayenne pepper• ¼ tsp thyme• Salt and black pepper• 1 cup heavy cream• 2
medium potatoes (cut into ½“ pieces)• Thyme sprigs (to garnish)Directions:1. Over medium
heat, in a Dutch oven, cook the bacon until crisp.2. Remove the bacon from the oven and drain
on kitchen paper towel. Set 2 tbsp of bacon fat to one side.3. Over moderate heat, heat the
reserved bacon fat in the Dutch oven.4. Add the shallots followed by the carrots, and cook for
between 2-4 minutes, until softened and fragrant.5. Sprinkle the flour over the veggies and cook,
while stirring for 60 seconds.6. Pour in the vegetable stock, water, and Belgian beer and bring to
boil.7. Add the conch along with the cayenne, thyme, salt, and black pepper. Turn the heat down
and simmer for 2 hours.8. Add the potatoes, cooking until fork tender, for approximately 10
minutes.9. Fold in the cream, taste and season. Continue to simmer for 2-3 minutes.10. Once
again, taste and season.11. Garnish with thyme and
serve.vvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvBlack-Eyed Pea ChowderNot
all chowders need fancy ingredients, and this recipe is not only easy to make but also prepared
using store-cupboard staples.Serving Size: 6-8Preparation Time: 35minsIngredients:• 1 pound
bacon (diced)• 1 cup celery (chopped)• 1 cup onion (peeled, chopped)• 1 cup green bell
pepper (chopped)• 1 (15.5 ounce) can black-eyed peas with liquid• 1 (10.5 ounce) can beef
consomme• 1 (29 ounce) can diced tomatoes• Cornbread (to serve, optional)Directions:1.
Over moderate heat, in a large saucepan, fry the bacon until crispy.2. Remove the bacon from
the pan, drain and reserve 4 tbsp of bacon fat in the pan.3. Add the celery followed by the onion
and green pepper, and in the bacon fat, sauté until tender, for approximately 10 minutes.4. Add
the black-eyed peas along with the consommé and tomatoes and heat through for 15-20
minutes.5. Top with the crispy bacon and serve with
cornbread.vvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvCreamy Salmon
ChowderThis salmon chowder is thick, rich, colorful and packed full of flavor. Garnish with
crackers for a hearty midweek meal.Serving Size: 4Preparation Time: 45minsIngredients:• 3
tbsp butter• ¾ onion (peeled, chopped)• ½ cup celery (chopped)• 1 tsp garlic powder• 2
cups potatoes (diced)• 2 carrots (diced)• 2 cups chicken broth• 1 tsp salt• 1 tsp freshly
ground black pepper• 1 tsp dried dill weed• 2 (16 ounce) cans salmon• 1 (12 ounce) can
evaporated milk• 1 (15 ounce) can creamed corn• ½ pound Cheddar cheese (shredded)•



Crackers (crumbled, to serve)Directions:1. In a large pan over medium heat, melt the butter.2.
Add the onion, celery and garlic powder and sauté until the onions are fork tender.3. Add the
potatoes, while stirring, followed by the carrots, chicken broth, salt, black pepper and dried dill
weed. Bring to boil before reducing the heat, covering with a lid and simmering for 20 minutes.4.
Stir in the salmon along with the milk, corn, and shredded Cheddar, cook until sufficiently heated
through.5. Scatter crackers over the top and
serve.vvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvHamburger Cabbage
ChowderYour whole family won’t be able to say no to this hearty chowder. Serve with warm
crusty bread.Serving Size: 8Preparation Time: 40minsIngredients:• 2 (14.5 ounce) cans
chicken broth• 1 cup water• 3 cups cabbage (chopped)• 2 large carrots (scrubbed,
chopped)• 1 cup celery (chopped)• 2 tbsp butter• 1 tsp salt• 1 tsp black pepper• ½ tsp
garlic powder• 2-3 drops hot sauce• 1-pound hamburger meat• 1 small onion (peeled,
chopped)• 1½ cups whole milk• 2 cups Cheddar cheese (shredded)• Crusty bread (warm,
to serve)Directions:1. In a pot on the stove top, combine the chicken broth with the water,
cabbage, carrots, celery, butter, salt, black pepper, garlic powder, and hot sauce.2. Bring to a
boil before reducing to a simmer.3. In a separate frying pan or skillet, brown the hamburger meat
and onion.
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