Soups

Chapter 4

Soups

· Classical

· Clear 

· Consommé 

· Vegetable and Home-Style

· Thick 

· Cream

· Purée 

· Bisque

· Modern

· Un-thickened

· Thickened

· Un-cooked cold 

· Hearty and Substantial

Classical Soups: Consommé 
· Combine clarifying ingredients

· Add cold, degreased, strong-flavored stock and mix well

· Bring to a simmer over medium-low heat, stirring often

· Stop stirring when too hot to touch
Classical Soups: Consommé 
· Simmer over low heat, do not cover

· Simmer up to 1 ½ hours, without disturbing the raft

· Carefully strain through cheesecloth

· Degrease and adjust seasonings

Classical Soups: 
Vegetable and Home-Style

· Much heartier than consommé

· Broth or stock is not clarified

· Higher proportion of garnish,                          1–1 ¼ lb per quart

· Vegetables cut uniformly

· Starches and grains cooked separately

· Differences in cooking times observed
Classical Soups: Thick 

· Cream

· Velouté: sauce + pureed flavoring ingredient + stock and liaison



· Cream: sauce + pureed flavoring ingredient + milk or stock + cream

· Purée 

· Purée of dried vegetables

· Purée of starchy fresh vegetables

· Purée of fresh vegetables with a binder

Classical Soups: Thick 

· Bisque (biscuit)

· Classical

· Either a purée or cream soup made with shellfish

· Made with the meat of the shellfish

· Thickened with rice, rice flour or bread

· Modern

· May not contain shellfish

· May not be thickened with a rice or a roux

· Sometimes no clear distinction between a purée and a bisque

Modern Soups 

· Un-thickened

· Vegetable broth 

· Consommé

· Thickened

· Cream soup: describes almost any soup that contains cream

· Not always puréed i.e., chowder

· Some might not be thickened at all

· Can be served hot or cold

Modern Soups 

· Un-cooked cold

· Requires more seasoning than hot soup

· Becomes thicker when chilled

· Hearty and Substantial

· Petite marmite

· Gumbo 

Garnishes

· Internal 

· Toppings

· Accompaniments

Questions?

