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Step up your soup game with quick, delicious, healthy recipes from chilis and chowders to
dumplings and hot pots—from the author of 200 Soups. Ranking among warm sweaters and
cozy blankets, a piping-hot bowl of soup is a universal symbol for comfort. With recipes ranging
from classic to trendy, Simply Soup is full of inspiration to answer every craving. More than 50
recipes include:Chicken and DumplingsAsian Hot PotHam Bone SoupCarrot and Parsnip
BisqueLentil, Chickpeas, and Greens SoupRed Tomato GazpachoAfrican Peanut SoupEasy
French Onion SoupWhite Clam ChowderChicken Enchilada Soup Whether you’re looking for a
quick, healthy option for lunch, an easy one-pot dinner for the family, a dish to thaw you out on a
wintry evening, or even a chilled soup on a warm day, this book’s for you.

About the AuthorMadge Baird is a seasoned cookbook editor who has taught soup classes in
her community for many years and is the author of 101 Things To Do With Rotisserie Chicken.
She is the owner of Farmgirl Produce, a small farm and farmers market business in her
hometown of Clinton, Utah.--This text refers to an alternate kindle_edition edition.
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ChartintroductionThere are as many kinds of soup and ways to make it as there are people on
the earth! At least that’s what it seems like to me. Take a simple tomato soup, for instance: you
can make it using canned tomatoes or home-jarred goods; or you can step out to the garden (or
visit a farmers market) and choose succulent fresh tomatoes to start your soup; different tomato
varieties will produce different flavorful results. You can add herbs or spices, hot sauce if you
wish, or a little bit of sugar to bring out the tomatoes' natural sweetness. You can add other
vegetables and blend them all together, as in my Roasted Ratatouille Soup and Red Tomato
Gazpacho. Or you can leave them chunky.All this is to say that the recipes in Simply Soup reflect
the way I cook, but they are just starting points for you to develop your own signature soups that
your family and friends will gobble down and then sit back and smile over. You can adapt most of
these recipes to be vegetarian if that is your preference. You can change the type of meat or use
more or less meat than the recipe calls for. I use meat more like a flavoring ingredient in soups,



so I tend to use modest amounts cut into small pieces. That doesn’t mean you need to. If your
household is full of meat eaters, or if you want to use up all of a leftover chicken or roast, don’t
worry about a couple of cups extra meat in the stew. Just adapt the liquid as you go so the
balance between liquid and solids is satisfying to you. I prefer my puréed soups thick; if you like
yours thinner than the recipe turns out, increase the amount of liquid at the end, but be sure to
taste and rebalance the flavors.The most important part of soup making is learning how to
create a pleasing base, or underlying flavor. What does a teaspoonful of broth taste like on its
own? Strive for a pleasant flavor that is neither bland nor salty. The base should support the
other ingredients, not overpower them. However, no star ingredient can overcome a flavorless
base. Be mindful when adding bouillon, as it is salty. I recommend experimenting with several
brands until you determine which ones you like best. Always add in small increments; taste;
adjust. Learn to trust your own palate.A word of warning: time and again I have seen soups grow
out of their pots and require subdividing. It starts innocently: I think I'll put in three potatoes—two
doesn't look like enough, and so on. This is a wonderful thing, because now there is a bounty of
delicious soup to share with neighbors! I generally ladle it into quart jars; a quart is about the
right amount for two generous meal servings or four restaurant-size servings. I’ve never had
anyone turn down an offer of a quart of soup, and I’ll bet you won’t either.I use mostly basic
ingredients and basic spices and herbs—everything can be found in a well-stocked
supermarket; there is nothing exotic or hard to find. I don’t actually measure with spoons or cups.
I use the “taste and adjust” method: that is how creativity comes in. There are times when I have
finished creating a soup and feel the flavor could benefit from a little something more to make it
memorable. I have found that my favorite homemade pesto is that something extra, so I share
the recipe with you. There is something tremendously satisfying about creating a nutritious soup
that people enjoy eating.In times past, making a pot of soup was a way that frugal housewives
used up bits of vegetables and meat remaining at the end of a week, rather than letting them
spoil or go mushy. I like that idea very much and hope that the recipes here will light a spark in all
of us to be more frugal, reduce our food waste, and fill our kitchens with delicious smells of
simmering soup or stew. Invite someone over for a bowlful: all you need to add are hunks of
bread and some welcoming conversation. These simple soups are for you—and for anyone you
care to invite!basil pestoHomemade basil pesto is my secret ingredient for “salvaging” soups
that need just a little something extra at the end, an enhancement that will take them from
mundane to mouthwatering. I use it in vegetable and potato-based soups and meat varieties. To
determine whether it would make a good addition to your soup, test a tiny bit in a quarter cup of
the soup you are making; if you like the flavor, add a tablespoon or two, or more, to the whole
pot. Taste and adjust.Makes about 2 pints1-1/2–2 pounds basil leaves2–3 cloves garlic1/3–1/2
cup nuts (raw cashews, pecans, or walnuts)1/2–3/4 cup finely grated Parmesan cheeseJuice of
1 lemonGood-quality extra virgin olive oilPlace all ingredients except the olive oil into a food
processor or blender. As soon as you begin processing, start pouring in the oil and continue
adding until the pesto is a consistency you like. I prefer a tight (spoonable) pesto, without a lot of



extra oil; but if you prefer a looser (pourable) pesto, then add more oil. Store pesto in small jars
and refrigerate for up to 3 weeks; add a thin film of oil over the top of refrigerated pesto to help
retain its color. For longer storage, freeze in jars or as cubes.starter soupstomatillo-avocado
soupIf you love avocados, you’ll love this soup. It is a creamy, palate-pleasing starter dish for a
meal of fresh tacos. Enjoy it heated, at room temperature, or chilled.Makes 6 to 8 first-course
servings1 small onion, roughly chopped1 clove garlic, minced1 tablespoon vegetable oil1 pound
fresh tomatillos,* husks removed, roughly chopped1 (14.5-ounce) can chicken broth1 teaspoon
salt1/2 teaspoon cumin1/4 teaspoon dried Mexican oregano2 ripe Hass avocados, flesh
removed from skins1/2 cup fresh cilantro1 teaspoon sugar2 teaspoons lime juice4 tablespoons
heavy cream (optional)*In a saucepan, sauté the onion and garlic in oil over medium-high heat
for 3 minutes. Do not allow to burn. Add the tomatillos, broth, salt, cumin, and oregano. Cover
pan and let simmer for 7 to 10 minutes, until tomatillos are soft; remove from heat. Add the
avocado, cilantro, sugar, and lime juice. Purée all together until smooth. Taste and adjust
seasonings with salt, sugar, or cream. Reheat, or serve at room temperature or chilled.*Choose
some tomatillos that are lighter in color (riper) if you are picking from your garden and have the
option. The darkest green ones are a bit too tart for this recipe. Cream will help mellow the
tartness.minty cucumber-melon soupThis cold soup is a refreshing first course for a spring or
summer meal. You needn't worry too much about the size of the melon or cucumber: it all works
out in the blender.Makes 4 to 6 small servings1 medium honeydew melon1 slicing cucumber1
tablespoon local honey6 ounces plain yogurt1–2 teaspoons chopped mint leaves, plus 4–6
small leaves, for garnishTo prepare the melon, remove and discard the seeds; scoop the flesh
into a bowl.Peel the cucumber and remove the seeds with a spoon. Cut each half into 3 or 4
pieces. Place melon, cucumber, honey, yogurt, and 1 to 2 teaspoons mint leaves in a blender.
Process until liquefied and smooth. Chill if desired, or divide among serving bowls and serve at
room temperature. Garnish with mint leaves.tangy ginger peach soupThis recipe uses frozen,
but has all the lusciousness of summer-sweet peaches. It makes a lovely meal starter summer
through autumn.Makes 4 starter-size servings1 pound frozen peaches, semi-thawed, or 1-1/2
pounds fresh peaches, peeled and pitted2 ounces goat cheese*1-1/2 teaspoons grated
gingerroot1–2 tablespoons local honey, depending on sweetness of peaches1/2 teaspoon
chopped cilantro or basil leaves (optional)Pinch of saltPlace all ingredients in a blender and
process until liquefied and smooth. Adjust seasonings with additional sweetener if desired.
Serve chilled or at room temperature.*Cream cheese is a wonderful substitute if you want a
smooth, non-tangy, flavor.Variation: For Nectarine Soup, substitute ripe nectarines for peaches.
You do not need to peel, just pit the nectarines.beet and apple soupI love the earthy flavor of
beets all by themselves, but apples brighten their flavor in this recipe. To adapt the color of the
soup to your liking, add extra liquid from the beets. The addition of cream changes it to a deep
rose color. Choose your bowls accordingly!Makes 6 to 8 small servings1 tablespoon olive oil1
teaspoon butter2 cooking apples, peeled and thinly sliced1 carrot, peeled and thinly sliced1 rib
celery, thinly sliced2 (14-ounce) cans beets, liquid reserved, or 2 pounds fresh beets, boiled and



skins removed1 cup apple juice1 (14.5-ounce) can vegetable broth1 bay leaf1/2 teaspoon
salt1/4 teaspoon pepperVegetable bouillon (optional)1/4 cup heavy whipping cream
(optional)Heat oil and butter in a medium saucepan. Place apples, carrot, and celery in pan and
cook, covered, over medium heat until apples are softened, stirring frequently to prevent the
butter from burning. Add beets, apple juice, broth, bay leaf, salt, and pepper to the pan. Bring to
a low boil and cook, covered, for about 20 minutes while vegetables soften. Discard bay
leaf.Purée the soup to a smooth consistency. Heat through and taste; adjust seasoning with 1/2
teaspoon vegetable bouillon if desired. Adjust the color with additions of reserved beet liquid.
Cream can be added to mellow the flavor if desired.creamy parsnip and apple soupIf parsnips
haven’t been in your vegetable repertoire, this is a fun way to try them. The sweetness of the
parsnips and apples work well together, and the dairy products mellow the soup to a smooth,
appealing blend. It’s yummy reheated for lunch the next day.Makes 8 to 10 small servings1 small
onion, chopped2 tablespoons butter2 tablespoons olive oil2 tart-sweet apples, peeled and
chopped1-1/4 pounds parsnips, peeled and chopped3 cups water1 tablespoon chicken bouillon
powder or base1 tablespoon lemon juice1 teaspoon salt1/2 teaspoon cinnamon1/2 teaspoon
nutmeg1 cup whipping cream1 cup milk1 tablespoon cornstarch mixed with 2 tablespoons water
(optional)In a large saucepan, sauté the onion in butter and oil over medium heat for 3 minutes.
Add apples and sauté 3 to 4 minutes more. Add the parsnips, water, bouillon, lemon juice, salt,
cinnamon, and nutmeg. Cover and bring to a boil; reduce heat and simmer for 20 minutes, until
parsnips are tender. Let cool a little, and then purée the soup and return to pan, adding cream
and milk. Heat to just boiling, stirring frequently. If soup is too thin, thicken with cornstarch slurry;
soup must be bubbling for the cornstarch to do its work.swiss cheese and cider soupThis is one
of my favorite soups to serve as a starter to a nice meal. Its sweetness offers a surprising first
taste. The flavor is sophisticated and the texture creamy. Sparkling cider gives it a little extra zing.
Your dinner guests will wish they could have seconds.Makes 4 starter-size servings1/3 cup
finely chopped onion1 small sweet apple, peeled, cored, and grated (about 1 cup)2 tablespoons
butter2 tablespoons all-purpose flour
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Jessica DeBerardinis, “Straightforward and delicious!. Awesome book! Very straightforward and
makes for easy, delicious meals. Definitely a book I would recommend!”

The book by Deborah Smith has a rating of  5 out of 4.9. 11 people have provided feedback.
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