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SOUP IS THE FOOD THAT WILL SAVE US

BY ANNA THOMAS

We've always known soup is delicious and nourishing, that
it’s what we want when we're really hungry or need comfort
and warmth. It’s what cures us when we have a cold. It’s what
we bring to a friend who has just had a baby.

But for me it has become more than that. I've come to
think that soup is the last best hope for home cooking.

Cooking real food at home, and eating it with family and
friends—this comforting ritual is slipping out of so many lives.
We watch food being cooked on TV, almost with a sense of
nostalgia, like listening to a story—then we order takeout. We
don’t have time to cook, or never learned, or don’t have the
right equipment.... So home cooking recedes somewhere in a
mist behind us, a memory.

Yet we long for it. Therefore: soup. Even a one-pot kitchen
can handle it. Even someone who has never cooked before can
fill that pot with soup, the most forgiving of foods.

Having that pot of soup in the refrigerator is like money
in the bank. You can always throw together a meal, a pretty
good one, even a great one, if a pot of homemade soup is
standing by. A hearty winter soup is the original one-dish meal.

But more elaborate meals, what we might call company
meals, are quite easy as well. Simple things, perhaps made by
you, perhaps made by Rainbow Bridge, somehow acquire a
certain importance when they are preceded or followed by a
lovely soup.

Indeed, even if every other thing you put on the table was
picked up at the market, you get credit for home cooking if you
made the soup! It’s a kind of soup magic.

Lately I've been making two beautiful winter soups. One
is a velvety puree of Phil McGrath’s Kabocha squash and some
roasted root vegetables, finished with browned butter and a
lictle maple syrup. The other is a new variation (in a very long
line) of my favorite Green Soup. This one is made with
Russian kale, which Peter sends me in my vegetable basket
almost every week or which I pick up on Sunday from B. D.
Dautch, and to which I add sweet potatoes and sage.

Here is a little menu to show how Green Soup becomes a
very easy supper:

Fresh Sprouted Garbanzo Hummus
Green Soup, garnished with crumbled queso fresco
pita bread or whole grain country bread
Apple Crumble
or sliced fresh apples

Green Soup is not so much a recipe as a way of life for me.
I think there was a year when I made some variation of it every
week. There are reasons for this: First, it’s delicious. Next, it’s
really, really good for us. And as you see, it handily makes a meal.

You're already getting
a week’s worth of leafy
greens, so no need for a
salad, and the soup pairs
up beautifully with any
cheese and bread. The
hummus can be fresh,
made those
wonderful sprouted
garbanzos we get at the
farmers’ market, or it can
be freshly store-bought. I
like a coarse, chewy bread
with all this, and a crisp
Fuji apple to finish. If I
have time to tinker, an apple crumble is a homey and perfect
dessert.

The Kabocha Squash Soup can be similarly elaborated. I'd
suggest a dark, wintry salad of watercress or arugula, spiked
with toasted walnuts and thin-sliced pears. Or, perhaps an easy
quesadilla made with a whole-wheat tortilla, some sharp cheese
and a spoonful of your favorite hot salsa. Or have both, and eat
a chocolate truffle for dessert, and call it a banquet.

There is a reason why we think of home cooking with
longing, why we speak of it in hopeful tones, why we are
thankful when we encounter it. It’s because it makes life better.
And really, anybody can make some good soup, and therefore
a home-cooked meal, and therefore a better day. Isn’t that great?

from

GREEN SOUP WITH SWEET POTATOES AND SAGE

This is a soup of complex and subtle flavors. The potatoes and
caramelized onions give a layer of sweetness under the earthy
green taste of Russian kale and chard, and the perfume of sage
brings everything together beautifully. Serves 8.

2 medium sweet potatoes (1 1/2 1b.), peeled and cubed
1 quart water

2 tsp. sea salt

1 small handful of fresh sage leaves, or 1 Tbs. lightly crushed
dry sage leaves

1 large bunch Russian kale (12 oz.)

1 large bunch green chard (8-12 oz.)

8 garlic cloves, peeled

3 cups light vegetable broth

3 large onions, chopped

2 Tbs. fruity olive oil, with additional oil for garnish
black pepper to taste

optional: a squeeze of fresh lemon juice
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