Chapter 9

SOUPS

Classifications of Soup

· Clear 

· Thick

· Specialty and National

· Vegetarian

Thick Soups

· All are opaque; puréed or thickened with roux 

· Cream soups

· Purées

· Bisques

· Chowders

· Potage

Thick Soups: Purée 

· Purée of dried vegetables

· Purée of starchy fresh vegetables

· Purée of fresh vegetables with a binder

· may or may not contain cream

Thick Soups: Bisque 

· Bisque (biscuit)

· Either a purée or cream soup made with shellfish

· Made with the meat of the shellfish

· Thickened with rice, rice flour or bread

· Today it is used to        name a variety of soups because it sounds rich and luxurious

Thick Soups

· Chowders –  normally made from fish or shellfish; a hearty soup that usually contains milk and potatoes

· Potage – usually puréed and sometimes thickened with egg yolks or cream

Vegetarian Soups 

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?

