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introduction
In the dead of winter, rosy cheeks, cold hands, blown snow, and the icy chill are all
forgotten the moment you stamp your boots in the mudroom and catch a whiff of a
rich, thick, and hearty soup wafting in from the kitchen. Sometimes heaven is being
hunched over a bowl of cabbage soup flavored with smoked bacon, kielbasa sausage,
sour cream, and paprika, slurping with abandon. And in the summer, when the
temperature hits the nineties, when green beans arrive in the market and tomatoes are
bursting with ripeness, you make a simple yet delectable soup flavored with garlic,
olive oil, celery, and fresh basil, or maybe a cold cucumber, yogurt, and walnut soup,
or gazpacho.
Everyone remembers that “best” French onion soup they ate, with the slightly burnt
cheese spilling over the edge of the bowl, or the spicy tang of the hot-and-sour shrimp
soup at the neighborhood Thai restaurant. Oh, how you would love to make these
soups at home! How hard could it be? Well, not so hard at all, and now you don’t even
have to look for a recipe. They’re all here, all the classical, famous, and not-so-famous
soups from around the globe. These are the best soups in the world (or should I say,
those that could fit in this book). Whatever the season, a bowl of soup is a soulsatisfying experience.
One of my most poignant memories of real food is from a vacation I was on as a tenyear-old—a memory that inspired me to write this book. We were in Spain in the
summer of 1961. I remember I had the most amazing soup. My parents took us to a
wonderful restaurant. I had never been to such a place. It was elegant, or seemed
elegant compared to the kind of restaurants we went to back home. The walls were a
pale pastel gray, and the starched tablecloths were white. The tables were arranged in
banquettes, which to this day I love to sit at. The waiter was better dressed than my
dad.
My mother ordered vegetable soup for me. My heart sank because the only vegetable
soup I knew was what I considered to be, even at age ten, the ghastly canned version,
an unforgiving atrocity committed against what were once real vegetables. But what
the waiter brought was something quite different. First of all, it was not red or clear or
filled with perfectly diced overcooked vegetables. It was greenish and smooth—a velouté, I later learned. It was served in a very wide white bowl with a broad brim.
And it was delicious: the most delicious thing I had ever eaten. I ate it with a funny
little spoon that was halfway between a cereal bowl spoon and a baby spoon. It was a
soup spoon. I had never eaten soup with a soup spoon.
Nearly fifty years later I finally told my mom about this memory, and she said, as if
it had happened yesterday, “Oh, that must have been in Zaragoza; it was about ten in
the evening and we couldn’t find anywhere for you to eat until we finally found a
restaurant that was open ‘early.’” (Anyone who has been to Spain knows how
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impossibly late Spaniards eat supper.) She couldn’t remember the name of the
restaurant, but when my father died and I was cleaning out one of his closets I found a
large brown envelope with all the hotel receipts from that trip in 1961. The restaurant
was down the street from the Hotel Goya in Zaragoza, a hotel that still exists!
Soups are a basic food. They are enriching and satisfying. This book is a treasury of
the favorite soups from world cuisines. Many of the recipes require no more than a trip
to the supermarket and have great appeal because soups are comfort food. They’re
easy to make, can be an appetizer or a meal in themselves, freeze well, fit into a
variety of personal diets, are light or filling (depending), and have a lot of culinary
bang for the buck—one gets a heck of a lot of flavor out of something so simple. This
is one of the reasons that soups have always been the first food of hard times.
Some recipes require ingredients found in ethnic markets. Today there are ethnic
markets everywhere, and you should have no problem finding the somewhat
specialized ingredients needed for the true taste. But even if you can’t, there is a
complete listing of foods used in the book, and where on the Internet you can purchase
them.
The central approach in my world of soups follows the comments of that great nineteenth-century French gastronome Grimod de la Reynière, who said, “Soup is to a
dinner what the porch is to a building.” The French chef Auguste Escoffier seconded
him by suggesting that soup “in the manner of an overture in a light opera, should
divulge what is to be the dominant phrase of the melody throughout.”
Throughout this book, soups range from the ridiculously simple to the
gastronomically sublime. To start, there is a vast repertoire of soup nomenclature,
nearly all of which is rooted in the classical French cuisine of the famous chefs MarieAntoine Carême (1784–1833) and Georges Auguste Escoffier (1846–1935). As useful
as these classifications are, such as clear, puréed, bisque, and so on, they turn out to be
limiting in a book such as this one, which deals with soups from around the world, not
just French soups. You will not need to know the difference between a bouillon and a
consommé to use this book with the greatest of joy.
There are soups made in restaurants and soups made at home, and the two soups are
very different. For the most part, restaurant soups are based on stocks that can take
days of preparation and involve several cooks and kitchen workers. Home soups are a
much simpler affair, although home cooks can make complicated stocks, too, if they
enjoy the process, are not pressed for time, and have good storage facilities. This book
is a book of homemade soups, with a handful of so-called restaurant soups that can be
successfully made at home.
First, though, what separates soups from stews and pottage? Basically, it all comes
down to liquid. Except for fish stews, which are very soupy, a stew (which incidentally
is both a noun and a verb, whereas soup is only a noun) can be thought of as a soup so
thick the liquid has nearly disappeared. A stew can be eaten with a fork, whereas a
soup can only be eaten with a spoon. Porridge or pottage is in between a soup and a
stew; it’s thick, but less thick than stew.
At its simplest, soup making does not require much—just a pot and water. But to
make the full range of soups represented in this book, from bisques to veloutés, every
home kitchen should have the following equipment. (I am not listing some items that
are obvious and you already have, such as stew pots, pans, and knives):
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Small pot (4-quart)
Large pot (8-quart)
Stock pot (20- to 22-quart)
Mortar and pestle
Blender
Food processor
Cheesecloth
Wok
Fine mesh wire strainers
Skimmer
Food mill

soup basics
homemade broth
The first decision soup cooks need to make is what they will use as their base when a
recipe calls for broth. (I use the terms “broth” and “stock” interchangeably, as do
many people, although technically there is a very small difference—not important to
the home cook.) There are two options: make your own broth, or buy commercially
available broth in the form of bouillon cubes, canned or cartoned broth or consommé,
granules, or paste. I leave the choice to you, but can assure you that your own
homemade broth will always taste better than a commercial broth, no matter what
brand or kind. I know because I’ve tasted every commercial broth as research for this
book. But, honestly, I use both; it depends on my time constraints, how spectacular I
want my soup to taste, and whether I have, in fact, any homemade broth already made.
Any recipe that relies on the broth itself as the centerpiece of the soup will clearly
require homemade broth.
The foundation of all soups is water. Once you start flavoring or seasoning water you
are making the foundation of all soups, not to mention gravies, sauces, and stews. In
fact, a basic stock in French cuisine is called a fonds, or “foundation.” Some soups
require nothing but putting things in water and bringing them to a boil. Others require
a foundation of broth or stock. Stock, broth, consommé, and bouillon tend to be used interchangeably for the same thing. A stock is a liquid seasoned by long simmering
with meat, fish, or vegetables that is the basis for sauces, gravies, and soups. A
consommé is a clear soup made from stock, clarified with egg whites and eggshells. It
derives from the Latin word consummare, “to consummate or make perfect.” Bouillon
is a clear seasoned soup derived from the Old French word boillir, “to boil.” The
notion that bouillon was invented in the late eleventh century by Godfrey of Bouillon,
one of the first Crusaders, is myth. A broth is a liquid in which meat, fish, vegetables,
or cereal grains have been cooked. The word, derived from the Old English word
breowan, “to brew,” dates to before the twelfth century and is akin to the Old High
German word brod, meaning “broth.”
Some English-speaking writers make a distinction between broth and bouillon, but
bouillon is simply the French word for broth. You’ve undoubtedly heard of broth,
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bouillon, stock, and consommé, and you will have read a variety of descriptions.
Luckily, these are all the same thing as far as the mode of preparation—and this book
— is concerned. The differences between them are minuscule, having to do with their
purpose and flavor. Important mostly to restaurant chefs, these differences are not as
important to the home cook. There is a distinction, if minor, between broth and stock.
A broth is a clear liquid deriving its essence from a combination of meats, vegetables,
and herbs that has simmered in water for a long time. Sometimes the meats themselves
are combined, for example, beef and chicken. Stocks, called fonds de cuisine in
French, meaning “foundations of cooking,” are made in the same way as broths but are
principally used by chefs for braising, stewing, and making sauces.
These classifications are rooted in French culinary culture, and there is nothing
wrong with that. But increasingly, and this is especially true in the United States, a
cookery is developing that can be called “international eclectic,” and newer
classifications need to be devised. Unfortunately, that’s not so easy, but this book’s
chapter headings are my own attempt.
Traditionally, everything starts with stock, and chefs have devised general
classifications for stocks, dividing them into two basic kinds: white stock and brown
stock. White stock is made with white meats such as chicken and light-colored
vegetables such as onions. Brown stock is made with dark meats like beef. The
making of stock usually begins with scraps of meat on the bone that cannot be used for
any other purpose (including cooked carcasses or fresh bones with a little meat on
them), vegetable parings, and other bits of unspoiled food that are not attractive
enough to serve on their own. Before I forget, let me say that you should never throw
away the carcass of roast anything. The carcass makes for delicious soup making.
French cooks often roast or sauté the meats they are using for their stocks to make the
final product richer in taste and color; Italian (or for that matter, Thai) cooks, do not.
Supermarkets sell meat for stocks and soup making, packaging them as soup bones
or marrow bones. Beef shank, neck bones, and oxtails all are good to use for soup
making. To extract the maximum amount of flavor and gelatin from these bones they
should be cut or cracked, which they usually are, but you can always ask the
supermarket butcher to crack them further. A general rule of thumb is to use 1 quart of
water for every pound of bones. For stock making at home to be worth your while, you
need to use a large stock pot. My largest stockpot is 22 quarts. Any larger than that is
not practical in a home kitchen, because your burner is too small and the range hood is
too low. Two meats rarely used for stock making are lamb (too strong) and pork (too
sweet). The ideal meats for nonspecialized all-purpose stock making are beef, veal,
and chicken. Many cooks like a vegetable stock as their all-purpose stock.
Once your stock is made—and hereafter I will call it broth, following the language
you will encounter in the recipes—there are three basic kinds of soups you can make.
These divisions, though, are again derived from classical French cuisine, so it’s
difficult to apply them to all of the soups in this book, which are from around the
world. The first kind of soup is clear soup, the second is thick soup, and the third is
bulky soup. Miso soup or consommé is an example of the first, cream of mushroom is
an exam-ple of the second, and minestrone is an example of the third. There are
further divisions, such as purées, cream soups, and veloutés, under thick soups, as well
as bisques, chowders, and international soups.
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Now a few words about consommé. Consommé is a clarified beef broth, and a
double consommé is a clarified broth made with broth rather than water. A consommé
is consummate, meaning it’s supposed to be perfect—and perfect means clear, without
any fat globules or cloudiness from particles, and only slightly gelatinous. Making
clear soup, or consommé, involves a process of clarifying the basic stock.
The first step is to make the stock, then refrigerate it in order to remove the fat that
solidifies on top. Measure the stock, then pour it into a clean saucepan or stockpot
with a mixture of one lightly beaten egg white, one eggshell broken into smaller
pieces, and 2 teaspoons cold water per quart of stock. Place the stockpot on a burner
and stir over medium-low heat until it comes to a boil. Boil for two minutes, then turn
the heat off, cover, and let rest for twenty minutes. Strain into a large bowl, another
pot, or storage container through a fine mesh strainer lined with a triple layer of
cheesecloth.
But it is not always necessary to go through these steps to make a clear consommé. If
you use care and patience, you can make a fine clear consommé by keeping the liquid
just below a boil, the water only shimmering on top. Skim the foam that rises often
and thoroughly, then strain slowly and carefully through multiple layers of
cheesecloth. And don’t forget, as a home cook, you can make a less-than-perfect
consommé and no one will fire you. The basic consommé recipe, with one variation,
but there are literally hundreds of different consommés, and once you make the basic
recipe you can become as inventive as you want.
Clear soups, or consommés, can have things added to them, while thick soups are
made by puréeing vegetables, poultry, or fish in a blender or food processor or passing
it through a food mill. Cream soups are purées that have had cream or milk added to
them; if they are made with shellfish, they’re called bisques.
In soup making, it is important not to salt or pepper until the end of cooking. If you
salt at the beginning of the process, before the inevitable reduction of the liquid
through evaporation, the result will be a far too salty and even inedible broth. Pepper
is never added at the beginning of the cooking process, because the pepper, after long
cooking, becomes tasteless and acrid. Peppering at the end gives the soup a burst of
fresh, spicy flavor that perfumes the dish perfectly. (I sometimes violate this rule and
you should feel free to do so, too.)

commercial broths
There is no denying that store-bought broths are a great convenience, no matter how
much foodies pooh-pooh them. I use them whenever I don’t have homemade broth
around. But I have to admit that one of the wonderful, unexpected benefits of writing a
book about soups is that I always had plenty of my homemade broth in the refrigerator
or freezer, and I just loved that.
But let’s be honest: we all will use a commercial broth when necessary. Store-bought
broths come in a variety of styles, from cubes, paste, and granules to powder,
condensed soup base, and liquid broth in cartons. You may be surprised by which
brand from the following list won our blind taste test. Here are the broths tasted, with
their salt content in milligrams per serving in parentheses. All the broths were chicken
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broths. The taste test covered low-, no-sodium, and fat-free broths, and all broths were
tasted at room temperature. Salt content was ignored, and the broths were judged on
fullness of chicken flavor.
BOUILLON CUBES
Tone’s (1070 mg)
Knorr (1270 mg)
Maggi (1100 mg)
LIQUID OR CONDENSED BROTH IN CARTON, OR CANS
Pacific Natural Foods (70 mg)
Imagine (570 mg)
Health Valley (330 mg)
Organics (570 mg)
Wolfgang Puck (720 mg)
Kitchen Basics (490 mg)
Pritikin (290 mg)
Swanson (570 mg)
Campbell’s Condensed (770 mg)
Streit’s (790 mg)
Shelton (60 mg)
College Inn (930 mg)
Butterball (840 mg)
GRANULATED
Herb-Ox (0 mg)
Wyler’s (800 mg)
PASTE
Superior Touch “Better Than Bouillon” (750 mg)

In our blind taste test with eight people, four of whom are food professionals and all
of whom are cooks, the hands-down winner was Campbell’s Condensed, shocking all
of us. Swanson, Streit’s, College Inn, Knorr, and Wyler’s were distant seconds. But, in
the judgment of the tasters, all commercial broths were woefully inferior to homemade
broth, and although Campbell’s won the taste test, it would not have been the choice of
these cooks.

an odd, irregular, and abbreviated cultural
history of soups
In Iraq, sometime around 1500 bc, an unknown scribe scratched into three clay tablets
the first known written culinary recipes. The cuneiform tablets are written in Akkadian, a language of ancient Babylonia, and are part of the Yale Babylonian Collection.
They are unrelated to each other except for their content and the fact that they may
have been discovered together. Jean Bottéro, a French scholar, translated the recipes in
The Oldest Cuisine in the World: Cooking in Mesopotamia, published by University of
Chicago Press in 2004. Tablet A has twenty-five soup recipes. Twenty-one of the
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recipes are for meat broths and four are for vegetable broths.
Athenaeus (about ad 170–230), a Greek writer from Egypt who lived in Rome, wrote
about soup, especially lentil soup, throughout his massive work on food known as the
Deipnosophistae (Professors at the dinner table). If his lentil soup tasted anything like
the lentil soup, then it’s no wonder.
In the Roman cookery book Apicius, compiled in the late fourth century ad, soups
come into their own. His barley soup, although odd by today’s standards, could be
made by a cook today. Crushed barley is boiled in water with oil and a bouquet garni
of dill, dry onion, savory, and pork leg until well flavored. A pesto of cilantro and salt
is stirred in; it is then creamed and stirred into another pot over the pork leg, and another pesto made of pepper, lovage, pennyroyal, cumin, and dried cicely is added.
Finally, honey, vinegar, reduced grape must, and liquamen—a kind of ancient Roman
sauce of fish entrails similar to today’s Thai fish sauce, and a key ingredient in all
Roman cooking—is stirred in.
In the Middle Ages, soup came to have connotations for students, monks, and the
military that may strike you as surprising. Students of the Middle Ages were not at all
like the college students of today. They were dirt poor and had lives more like beggars.
Students in Spain thought the worst misery was begging for their supper, which they
called “going on the soup.” In Spanish picaresque novels, poor rascals become
antiheroes. They were known as the sopistas, the “soup eaters,” living off the handouts
of sopa boba at monastery doors. Two of the earliest picaresque novels are the
anonymous Lazarillo de Tormes, published in 1554, and Francisco de Quevedo’s La
Vida del Buscón, written in 1608. These novels about down-and-out rascally youths
are preoccupied with how to get food.
Soups were also often breakfast in the Middle Ages. We have a record from 1569 of
a typical weekly menu of a farmhand at a royal estate in Saxony, in northwestern
Germany: Sunday morning is meat soup; Monday morning is beer soup and some
bread and cheese; Tuesday morning is soup; Wednesday morning is soup and
buttermilk; Thursday, Friday, and Saturday mornings are all soup.
In early modern Provence, the students at the Papal school in Tret ate cabbage soup
125 days out the year. Monks of the time, even when their order did not insist on a
vow of poverty, ate rather poorly, and when they did eat, soup was a prominent part of
their diet. A menu from the dining room of the Benedictine monastery Santa Maria
delle Vergini in Bitonto, Apulia, in southern Italy, during a week in June 1751, shows
Monday’s lunch was cabbage and chicory soup, Tuesday’s lunch was onion soup, and
Thursday’s lunch was cabbage and chicory soup again. At about the same time, in
France, the word restaurant was first used to designate a rich and fortifying bouillon.
By the end of the eighteenth century the word had come to refer only to the
establishment where bouillon was served: in 1765, on the rue des Poulies, near the
Louvre in Paris, a certain boulanger, Champ d’Oiseux, served restaurants, that is,
broths, under a Latin motto: Venite ad me, omnes qui stomacho laboratis, et ego vos
restaurabo (Come to me all who feel the pangs of hunger, and I will restore you).
Soups and soup makers came to have a prominent symbolic role in the armies of the
Ottoman Empire. The Ottoman rulers had imported slaves—often young Christian
boys from lands conquered by the Ottomans—to Istanbul, as well as to Egypt, where
they were integrated into the military and became the elite guard known as the
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Janissary Corps. The Janissaries eventually became strong enough to be king makers,
and they engaged in numerous revolts against some minister or another and, in several
instances, the sultan himself. They were organized on the model of a kitchen. The
kazan-i şarif, or sacred cauldron of şorba (soup), was the emblem of the whole
Janissary corps, and the Janissary headgear was ornamented with a spoon. Highranking officers were called şorbadji (“soupiers” or “soup makers”). The corps was
composed of battalions (orta), and each battalion had two or three great kazans,
“cauldrons,” to feed the battalion, which could number between one hundred and five
hundred troops. Typically the cauldrons were for cooking soup or pilaf. The head cook
of each battalion kitchen was the most influential officer in the battalion. Important
meetings were held in the kitchen around the cauldron. The Janissaries, who
eventually became quite powerful, would “overturn the cauldron” when displeased by
the sultan, symbolizing a rejection of the sultan’s food, and hence his policies, and
signaling the beginning of a rebellion. To this day, “overturning the cauldron” is an
expression in Turkish meaning the expression of displeasure. The Janissaries became
so strong, and such a privileged class, that Christian parents soon begged to have their
children enlisted.
The word “soup” comes from the Old English and Old French word sop, which is
nothing but bread soaked in liquid—either water, broth, or wine. You will find some of
these old-style soups in the Grain-Based Soups chapter. Before you start cooking,
here’s a piece of advice for when you’ve messed up or have leftovers that don’t look
appealing: put them all in a blender with a little cream, water, or fresh tomato juice (or
all three), purée, and voilà, you’ve just created a masterpiece!
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basic broths
Soup making requires a major decision on your part based on balancing taste and
convenience. For the best taste, you will want to make your own broth. In this
chapter are easy recipes for the best-tasting broths in the world. Broth making is
not hard, and broth freezes well, so you can make a large volume at once. Mind
you, there’s not a lot of work involved, but you do need to simmer the pot for
many hours. If time or inclination does not allow you to make homemade broth
then you must use commercially made broths you find in your supermarket.
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beef broth
or brodo, is an all-purpose broth that can be used for
any recipe calling for beef broth, Italian or otherwise. A good broth is the foundation
for sauces, soups, and many stews. Broth freezes well and can be made in advance.
For recipes calling for veal broth, replace the beef with veal shoulder and other bones;
for lamb broth, replace with lamb neck and shoulder; and for vegetable broth, omit the
meat and add a bunch of spinach or Swiss chard and one cut-up leek. French cooks
make the broth richer by first frying the bones in a skillet or roasting the bones in an
oven. See the recipe for Rich Veal Broth. [ Makes 2 to 3 quarts ]
THIS ITALIAN-STYLE BEEF BROTH,

4 pounds cracked beef marrow, shin, and/or shank bones, with meat on them
1 large sweet onion, with its skin, cut into eighths
1 carrot, cut up
1 celery stalk, cut up
1 leek, split lengthwise, washed well, and cut up
10 black peppercorns
Bouquet garni, tied together in cheesecloth, consisting of 3 sprigs fresh parsley, 1 sprig fresh thyme, 2
fresh sage leaves, and 1 bay leaf
4 quarts water
Salt and freshly ground black pepper to taste
1. Place

all the ingredients except the salt and pepper in a stockpot, bring to a boil over
high heat, then reduce to a simmer. Skim the surface of foam until no more appears.
Partially cover and simmer over low heat for 4 to 6 hours.
2. Pour the broth through a cone-shaped strainer (chinois) or whatever strainer you
have and discard all the bones, meat, vegetables, and bouquet garni. Now pour the
broth through a strainer lined with cheesecloth into a clean pot or bowl. Taste the
broth and season with salt and pepper to your liking.
3. To de-fat the broth, let it rest in a refrigerator until the fat congeals on the top and
can be lifted off by scooping with a spoon. If not using the broth immediately,
transfer into 1-quart plastic containers and refrigerate for up to 1 week or freeze for
up to 6 months.
Variation: Preheat the oven to 425ºF. Place the beef bones in a roasting pan and
roast until golden brown, about 45 minutes. Continue with Step 1.
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beef broth for asian soups
[ Makes 2 quarts ]
5 pounds beef shank or beef bones, with meat on them
2 quarts water
One 2-inch piece fresh ginger, peeled and cut into 4 pieces
15 black peppercorns
Salt to taste

Place the beef shank in a large pot and add the water, ginger, and black peppercorns.
Bring to just below a boil over high heat, reduce the heat to medium, skim the
surface of foam, then cook until the meat is falling off the bones, about 4 hours.
Strain the broth through a cone-shaped strainer (chinois) or whatever strainer you
have, discarding all the bones; the meat can be taken off and used in other soups.
Strain the broth again through a cheesecloth-lined strainer into a clean pot or bowl.
The broth only needs to be salted before using. If not using the broth immediately,
transfer into 1-quart plastic containers and refrigerate for up to 1 week or freeze for
up to 6 months.
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rich veal broth
they call this kind of broth fond brun de veau (brown veal foundation, or
base) because it forms the base for sauces, soups, and stews. To make this a rich beef
broth, simply replace the veal with beef. It is best to start making the broth in the
morning. Although I don’t always use my own broth, when I do make broth, it is
usually on a Sunday morning, and I prepare it, lazily, all day, simmering, straining,
cooling, and storing it over the entire day so it ends up not feeling like a lot of work. [
Makes 2 to 3 quarts ]
IN FRENCH

4 pounds cracked veal marrow bones with shin and/or shank bones, with meat on them
1 large onion, cut into eighths
1 carrot, sliced
1 leek, split lengthwise, washed well, and cut up
2 celery stalks, cut up
10 black peppercorns
Bouquet garni, tied together in cheesecloth, consisting of 3 sprigs fresh parsley, 1 sprig fresh thyme, 2
fresh sage leaves, and 1 bay leaf
4 quarts water
Salt and freshly ground black pepper to taste
1. Preheat

the oven to 425ºF.
2. Put all the meat in a roasting pan and place in the oven until well browned, about 45
minutes.
3. Transfer the meat bones and their juices and all the other ingredients including the
water—but not the salt and pepper—into a stockpot, bring to a boil over high heat,
then reduce to a simmer. Skim the surface of foam with a slotted skimmer until no
more appears. Partially cover and simmer over low heat for 4 to 6 hours. Strain now
or turn the heat off and let sit 2 hours.
4. Pour the broth through a cone-shaped strainer (chinois) or whatever strainer you
have into another large pot or 2 large bowls and discard all the bones, meat, vegetables, and bouquet garni. Now pour the broth through a fine wire mesh strainer
lined with cheesecloth into a cleaned stockpot. Season with salt and pepper. The
broth is ready to use now, although most cooks prefer to de-fat the broth, so go on to
Step 5.
5. To de-fat the broth, pour it into a more convenient receptacle and let it rest in a refrigerator until the fat congeals on the top and can be lifted off, usually overnight.
You can use a spoon or spatula to scoop it off. If not using the broth immediately,
transfer into 1-quart plastic containers and refrigerate for up to 1 week or freeze for
up to 6 months.
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chicken broth
can be used for any recipes calling for chicken broth.
For duck broth, replace the chicken with a roasted duck carcass, and for rabbit broth, replace with rabbit bones. For recipes calling for a rich chicken broth, a darker stock,
first roast the chicken bones in a 425ºF oven until golden. Some French chefs also use
veal bones to make their chicken stock, while Chinese chefs use pork bones and
chicken feet as well. Norman chefs might add turnips and parsnips to the stock, which
gives it a flavor typical of that region. [ Makes 3 to 4 quarts ]
THIS NICE HOMEMADE BROTH

8 pounds chicken bones, with some meat
2 carrots, sliced
3 celery stalks, with leaves, sliced
1 large onion, peeled, halved, and separated into layers
1 leek, washed well and cut up
10 black peppercorns
Bouquet garni, tied in cheesecloth, consisting of 6 sprigs fresh parsley, 6 sprigs fresh thyme, 6 sprigs
fresh marjoram, 2 sprigs fresh sage, and 1 bay leaf
2 cups dry white wine
5 quarts cold water
Salt and freshly ground black pepper to taste
1. Place

2.

all the ingredients, except the salt and pepper, in a stockpot, and bring to a boil
over high heat. Reduce the heat to a simmer and skim off the foam until no more
appears. Partially cover the pot and simmer over low heat for 3 hours.
Pour the broth through a cone-shaped strainer (chinois) or whatever strainer you
have and discard all the bones, vegetables, and bouquet garni. Now pour the broth
through a cheesecloth-lined strainer into a clean pot or bowl. Season to taste with
salt and pepper. Place the broth in the refrigerator until the fat congeals and remove
by scooping it off with a spoon. If not using the broth immediately, transfer into 1quart plastic containers and refrigerate for up to 1 week or freeze for up to 6
months.
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chicken broth for asian soups
[ Makes 2 quarts ]
One 3-pound stewing chicken or 3 chicken carcasses
9 cups cold water
One 2-inch piece fresh ginger, peeled and cut into 4 slices
8 scallions, trimmed and cut in half

Place the chicken or chicken carcasses in a large pot and cover with 8 cups water.
Bring to just below a boil over high heat, then, before it starts to bubble, reduce the
heat to low, pour in the remaining 1 cup cold water and add the ginger and scallions,
and then simmer for 3 hours, skimming the surface of foam as it rises.
2. Strain the broth into another pot or bowl. Strain again through a cheesecloth-lined
strainer and reserve. If using whole chicken, remove the skin and bones and save the
meat for another soup. If using chicken carcasses, you can discard them. If not using
the broth immediately, transfer into 1-quart plastic containers and refrigerate for up
to 1 week or freeze for up to 6 months.
1.
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