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S O U.p S Chicken Soup
There's nothing as comforting as a bow! of soup. In the winter, it is warm and filling, and in the summer,
chilled fruit soups go great with salads and grilled dishes. Food historians tell us the history of soup is as old
as the history of cooking. The word soup comes from the same source as the English term "sop,” meaning a
piece of bread soaked in liquid. Indeed the modern restaurant industry is said to be based on soup. The word
restaurant was first used in France in the 16th century, to describe a highly concentrated, inexpensive soup,
sold by street vendors called restaurer. In 1765, a Parisian entrepreneur opened a shop specializing in
restaurers, which over time through common use brought us to the modern day word restaurant.
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= ' Soup is also good for you, Even today, with all the
. debates going on about right and wrong food, nobody
— " doubts the benefits of soup, Hot soup in particular
. i P has numerous health benefits. Unlike what happens
4 during stewing and frying, vegetables, mushrooms,
meat and poultry cooked directly in soups
¥ ol . conserve much more of their natural nutrients,
b ¥ -3 vitamins and general essence. And despite the
* " , fact that soup usually contains a lot less calories
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- ? =1 than the n dish, it isn't any less nutritious or o small picees
flling; a great bonus!
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. 1 Soups are classified into two broad groups: clear ardamarT guf
- * = T " soups and thick soups. Clear soups tend to be lighter Do yme and fresh parsiey
i than thick soups, and are really good starters. Thick Enough stock to cover vegetabies
v soups are yummy and very [lilling, and with a few
» i ! :
- - b additions, can trn into a main dish. They're perfect for
busy days when you're too tired to cook, and great iF you
= — have leftovers. We've included two soup recipes for you to
— . b | try, the traditional chicken soup and my creamy anv- veqetzhles are tender
r il T vegetable-works soup that's a guaraniced winner and super ve cedery, hay Ieaf, cardamom, end arabic gum
3 .__..:"'" . easy o make;
- ’.- g ely or heat wp when you need it
Yo stitute any vegetable you like, squash warks very
|l- . this soup, and it freezes very w e it & tryl Han appetit.
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