
JOHN PLESHETTE’S MEAL OF THE WEEK 
 

 
 

sorrel soup 
 

2 bunches of fresh sorrel (about 4 cups) 
4 leeks 
small brown onion 
2 large new potatoes 
butter 
6 cups of chicken stock 
crème fraiche 
heavy cream 
 
trim off root end and green part of the leeks.  Slice lengthwise 
and immerse in lukewarm water to remove dirt.  Drain.  Chop 
roughly. 



 
Cut onion into large dice.   
 
Melt 1/2 stick of butter in a dutch oven.  Add leeks and onions.  
Cover and sweat for about ten minutes over a low flame.   
 
Trim the stems from the sorrel leaves.  Reserve about a dozen 
leaves.  chop the rest roughly. 
 
Once the leeks and onions are translucent, add the sorrel.  Stir 
with a wooden spoon until the leaves  soften and turn  grey-
green.   
 
Salt and pepper.  Add 6 cups of homemade chicken stock.  Bring to 
a boil.  Reduce heat and simmer, uncovered for about 30 minutes.   
 
Allow to cool.  Puree.   Re-heat to a simmer. 
 
Remove the ribs from the reserved sorrel leaves.  julienne into 
thin strips.   
 
In a small bowl, blend 1/2 cup crème fraiche and 1/2 cup heavy 
cream with a fork. 
 
Ladle soup into individual bowls.  Add a spoonful of the cream 
mixture.  Garnish with sorrel leaves.   
 

Serves 6 
 
 
 
 


