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blending. If you do not add cream, however, you should add a little brown butter, 1038 River Road / Hilliard Lane
sour cream, or even refry your soup in a little canola oil, otherwise your soup will
taste thin. If you are using water instead of stock, plan to add more cream to
round out the flavors.

CHOOSING THE INGREDIENTS

Create a soup base, using one ingredient that will provide the main flavor that
the others will complement and contrast. Some options: rutabaga, carrot, celery,
locally grown beans or lentils.

Build a flavor profile. Consider your primary ingredient. Butternut squash, for
example, is slightly sweet, gentle and earthy. To balance it, you might choose
something smoky and hot, like chipotle peppers. This ingredient can be
integrated with the base and cooked down, or added later in the process. It might
be swirled in at the last minute.

Push the envelope. Break down the components you have, then take a
contrasting leap. This ingredient is often added as a garnish, grated or floated on
top, or sunk to the bottom as hidden treasure. The butternut-chipotle
combination would be surprising with very dark and bitter chocolate, dungeness
crab, a chutney made from squash and dates, spiced pumpkin seeds or a froth of
tequila and lime (whipped with a whisk or stick blender).

Purchase your ingredients, allowing for several pounds of the base ingredient,
several quarts of chicken, beef or vegetable stock, and a cup or so of cream (if
you are using cream).

PREPARING THE SOUP

Cook down the main ingredient for about an hour until the cell structure
starts to collapse. You may choose to add other flavoring agents, such as onion
and garlic, to the main ingredient. For butternut squash, for example, “sweat”
cubes of squash with onions and garlic, a knob of butter or canola oil, and a bit of
chicken stock for about an hour in a stock pot over low heat with a lid on the pan.
Beans have a slightly different procedure. Sweat onion and garlic, then add the
beans and some booze with unsalted stock or water to cover and cook until they
start to lose their shape.

After your main ingredient has softened, add liquor if you are using it (Chef Gil
often uses sherry or white wine) and reduce by half. If you are using fruit (e.g.,
dates, golden raisins or apples), add it to the pot now. Then add several quarts of
your favorite chicken, beef, vegetable stock or water, and simmer until the soup
is reduced again by about half.

Purée the soup in a blender, then pass it through a fine strainer for an
unparalleled texture. Return the soup to a saucepan and add your flavor enhancer.
If using cream, for example, add it and reduce the soup a bit more to thicken and
concentrate the flavors. Sour cream should be added after removing the pot from
the burner. At the last minute, add a splash of an appropriate vinegar (e.g., if you
have used sherry in the soup, add sherry vinegar) or lemon juice to balance the
creamy flavors with some acid.

Garnish with your surprise ingredients, if you haven't yet incorporated them,
and serve to your delighted guests.
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