Celery Soups, various

from http://www.jamieoliver.com/recipes/member-recipes/Cream%20of%20Celery%20Soup%20/3723

· 1 head of organic celery, sliced

· 1 large onion, finely chopped

· 1 clove of garlic, chopped

· Small bunch of flat leaved parsley, roughly chopped

· 1 litre of vegetable stock

· 100ml single cream (plus a little extra for serving if desired)

· A good pinch of nutmeg and some black pepper to season

· A couple of tbsps of extra virgin olive oil (or a mix of oil and butter)
1. In a large saucepan or casserole, heat the oil gently and add the sliced celery, onion and garlic to the pan. Sweat over a gentle heat till vegetables are soft but not browned. This process will take around 15 minutes.
2. Add the chopped parsley and vegetable stock then season well with nutmeg and black pepper.
3. Simmer the soup for approx. 15 minutes then pour into a blender or food processor along with the single cream.
4. Process/puree at high speed till soup is smooth and creamy.

Serve with an extra drizzle of cream if you wish.
from http://food52.com/recipes/26523-jane-grigson-s-celery-soup

Author Notes: Rather than dumping in extra cream and salt at the end of making a soup, commit to adding more butter at the beginning, and the butter will carry and magnify its flavors. Note: This is a thin soup, which might surprise you if you're not prepared. If you're in need of thick comfort, just add more potato or don't strain it. We preferred it thin -- the swishy broth makes it feel more refined, and its intensity all the more surprising; it also makes it easier to guzzle from a mug, alone. Adapted slightly from Good Things (Bison Books, 2006)

serves 4

· 1/2 pound celery, chopped (outside stalks or celeriac -- about 2 cups)
· 1/2 cup chopped onion
· 1/2 cup diced potato
· 6 tablespoons butter
· 4 cups turkey or chicken stock
· 1/2 to 1 cup milk (optional)
· About 1 teaspoons dill weed (2 teaspoons for fresh dill)
· 2 1/2 tablespoons cream
1. Stew celery, onion, and potato gently in the butter in a covered pan for 10 minutes. Don't let the vegetables brown. Add stock or water and 1/2 teaspoon of dill weed. Simmer for 20 minutes if you have a blender, 40 minutes if you use a food mill.

2. Blend or purée the soup. Pour through a strainer into a clean pan (to remove the last few threads of celery), adding a little milk if too thick. Bring slowly to just under the boil, seasoning with salt, pepper and more dill weed if required.

3. Put the cream into the soup dish, and pour the soup in on top. Swirl round with the ladle before serving, to mix in the cream.

from http://food52.com/recipes/16467-roasted-celery-soup?from_related=1&related_src_type=recipe

· 8 large celery stalks cut into 2 inch pieces
· 1/2 bulb fresh fennel cut into 2 inch chunks
·  2large whole garlic cloves
· 3 tablespoons olive oil
· 1 teaspoon salt
· 1/2 teaspoon black pepper
· 3 medium redskin potatoes, peeled and cut into a 1 1/2 inch dice
· 6 cups chicken broth
· 1/2 cup light cream or half and half
· 2 teaspoons fresh lemon juice
· Salt and pepper for re seasoning if needed
· Celery leaves and fennel fronds for a little garnish
1. Place the cut celery, fennel and cloves of garlic in a 9x13 inch roasting pan. Add the salt, pepper and olive oil and toss to thoroughly coat everything. Roast in a 350F oven for 40 to 45 minutes, stirring occasionally, until the edges of the vegetables just begin to brown.

2. While the vegetables are cooking, cook the potatoes in the chicken broth until tender..about 10 to 12 minutes. Set the pan aside to cool a bit.

3. When the vegetables have finished roasting add them to the potatoes and broth. Let everything cool a bit.

4. In a blender puree the soup in batches. If you have a "liquify" setting on your blender use that. If you like you can strain the soup through a mesh strainer. Once pureed. return the soup to the pot and bring up to the boil. Stir in the cream/half and half and the lemon juice. Re season if needed and garnish each bowl with celery leaves and fennel fronds if you like.

5. NOTE: For a little more pronounced celery flavor add a pinch or two of celery seed or salt when re seasoning.

from http://allrecipes.com/recipe/cream-of-celery-soup/

This makes 32 servings

3 qrts stock

3 lb celery, coarsely chopped

1/2 lb carrots, julienned

1/2 lb onions, chopped

1 cup all-purpose flour

1 tbsp salt

1 teas pepper

3 qrts hot milk

1 cup margarine

1. Pour the chicken stock into a large pot, and bring to a boil. Add the celery, carrots and onion to the pot.
2. Whisk together the flour, salt, pepper, and milk; add to the pot along with the margarine.
3. Boil for 10 minutes, then strain out the vegetables by pouring through a sieve, or if the vegetables are large enough, a colander may be used.
from http://www.italianfoodforever.com/2012/10/cream-of-celery-soup/

Yield: Serves 4
Prep Time: 15 mins
Cook Time: 45 mins
This soup was created to celebrate the Black Celery & Sausage Festival of Trevi.

2 Tablespoons Olive Oil 


my addition: 1 tbsp butter
1 Medium Onion, Peeled & Diced
2 Garlic Cloves, Peeled & Minced
1 1/2 Pounds Celery (Stalks & Leaves), Washed & Diced
1 Large Potato, Peeled & Diced


my addition: a large carrot, a tomato
6 Cups Chicken or Vegetable Broth
Salt & Pepper

1/2 to 3/4 Cup Fresh Parsley Leaves <- didn't do

1 Tablespoon Fresh Lemon Juice <- didn't do

Garnish:

1 Tablespoon Olive Oil  <- didn't do

2 Italian Sausage Links, Meat Removed From Casings  <- didn't do
1 Cup Bread Cubes
Cracked Black Pepper


my addition: a bit of parmesan

In a heavy saucepan, heat the oil and cook the onion and celery until soft, about 10 minutes.
Add the garlic and cook for another minute or two.
Add the broth and potato, and season with salt and pepper.
Bring to a boil, then reduce the heat to medium and cook until the potato is fork tender, about 20 minutes.
Add the parsley leaves and cook another 4 to 5 minutes.
Use a hand blender to puree the soup until smooth, or work in batches in a food processor and pulse until very smooth.
Return to pot, taste and adjust seasoning as needed.
Stir in the lemon juice and keep warm.
To prepare the garnish, heat the oil in a skillet, and cook the sausage meat over medium heat until lightly browned, breaking the meat up into small pieces as it cooks using two forks.
Add the bread cubes to the sausage and cook until the bread is golden and crisp, stirring often to prevent burning.
Serve the soup in four individual bowls, then sprinkle the sausage, black pepper and croutons on top.

