CHANTERELLE SOUP

1 LB OF FRESH CHANTERELLES
1 LARGE LEEK

1 SMALL HEAD OF CELERY ROOT
1 GRANNY SMITH APPLE

6 CUPS OF CHICKEN STOCK
HEAVY CREAM

CREME FRAICHE

FRESH CHIVES

FRESH CHERVIL OR PARSLEY

CLEAN THE CHANTERELLES. SCRAPE OFF ANY GRIT WITH A
SHARP KNIFE OR A MUSHROOM BRUSH. TRIM THE VERY ENDS OF
THE STEMS. CHOP ROUGHLY.

TRIM THE ROOT END AND DARK GREEN LEAVES OFF THE LEEK.
SLICE LENGTHWISE. RINSE UNDER RUNNING WATER. CHOP
ROUGHLY.

MELT 2 TBSPS OF BUTTER AND A SPLASH OF VEGETABLE OIL IN A
HEAVY-BOTTOMED POT OR A DUTCH OVEN.

ADD THE LEEKS, COVER AND SWEAT FOR A FEW MINUTES OVER A
LOW FLAME.

ADD THE MUSHROOMS. RAISE THE HEAT TO MEDIUM. COVER.
THE CHANTERELLES WILL DISGORGE THEIR JUICE. UNCOVER
AND CONTINUE COOKING UNTIL THEY ARE WILTED. STIR FROM
TIME TO TIME SO NEITHER THE LEEKS NOR THE CHANTERELLES
BURN.

MEANWHILE, PEEL THE CELERY ROOT AND CUT INTO 1-INCH
PIECES. ADD TO THE POT, COVER AND COOK FOR 3 MINUTES,
STIRRING OCCASIONALLY.

PEEL AND CORE THE APPLE. CUT INTO 1-INCH PIECES. ADD HALF
TO THE POT. EAT OR DISCARD THE REST. STIR OVER THE HEAT
FOR 2 MINUTES.

POUR IN THE STOCK. RAISE HEAT TO HIGH. WHEN THE SOUP
STARTS TO BOIL, LOWER TO A SIMMER. COOKFOR ABOUT 15
MINUTES OR UNTIL THE CELERY ROOT IS EASILY PIERCED WITH A
SHARP KNIFE.

ALLOW TO COOL, THEN PUREE WITH A HANDHELD EMULSIFIER
ORIN AFOOD PROCESSOR.



WHEN READY TO SERVE, BRING THE SOUP TO A SIMMER.

BEAT TOGETHER 1/2 CUP OF CREME FRAICHE, THINNED WITH A
FEW TBSPS OF HEAVY CREAM.

MINCE THE CHIVES AND CHERVIL.

TURN OFF THE HEAT UNDER THE SOUP. STIRIN 2 TBSPS OF
BUTTER.

LADLE INTO SOUP BOWLS. ADD A DASH OF CREME FRAICHE
MIXTURE. SCATTER WITH HERBS.



