Chapter 9 

SOUPS

Classifications of Soup

· Clear 

· Thick

· Specialty and National

· Vegetarian

Clear Soups 

· Based on clear, unthickened 


broth or stock

· Broth

· Bouillon

· Vegetable

· Consommé

Vegetable Soup

· Vegetable soup 

· depends on a clear stock

· not clarified

· Much heartier than consommé

· Higher proportion of garnish

· 1 ¼ lb per quart

· Vegetables cut uniformly

· Starches and grains cooked separately

· Vegetables added according to cooking times

Consommé

· Consommé  

· depends on a strong, rich, flavorful stock

· The coagulation of proteins in the clarification allows us to make a perfectly clear stock

Consommé Ingredients

· Flavorful stock

· Lean ground meat

· Egg whites

· Mirepoix

· Acid

· Aromatics 

Consommé Procedure

· Start with a flavorful stock

· Combine clarifying ingredients

Consommé Procedure

· Add cold, degreased stock and mix well

Consommé Procedure

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

· Stop stirring when simmer is reached

Consommé Procedure

· Simmer over low heat, do not cover

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

Consommé Procedure

· Using a ladle, carefully strain through cheesecloth 

Consommé Procedure

· Degrease

Consommé Procedure

· Adjust seasonings

Thick Soups

· All are opaque; puréed or thickened with roux 

· Cream soups

· Purées

· Bisques

· Chowders

Thick Soups: Cream

· Cream

· Velouté: sauce + puréed flavoring ingredient 


+ stock and liaison



· Cream: sauce + puréed flavoring ingredient 


+ milk or stock + cream

Thick Soups: Cream

· Cream soups are judged on 


Thickness: the consistency of heavy cream


Texture: smoooooth; no graininess or lumps


Taste: distinct flavor of the main ingredient

Specialty and National Soups

· Distinguished by   unusual ingredients or methods:
 

· Turtle soup 

· Gumbo

· Peanut 

· French onion 

(Lyonnaise gratinée)

Onion Soup Method

Soup Service

· Appetizer portion: 6 – 8 ounces

· Main course: 10 – 12 ounces

· Temperature

· Hot soups in hot bowls

· Cold soups in cold bowls

· Garnishes

· Internal 

· Toppings

· Accompaniments

Questions?

