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Creamy Lettuce Soup: page 2
5. Final Seasoning and Texture
· Strain (Optional): If you want a truly silky, restaurant-quality Creamy Lettuce Soup, pour the blended mixture through a fine-mesh sieve back into the pot.
· Adjust Consistency: If the soup is too thick, stir in a splash more stock or water.
· The "Secret" Seasoning: Stir in a teaspoon of fresh lemon juice or a dash of white wine vinegar. This acidity is crucial—it "wakes up" the flavor of the lettuce.
· Salt and Pepper: Season generously with salt and white pepper (white pepper keeps the soup looking bright green without black specks).
6. To Serve the Creamy Lettuce Soup
· The Swirl: Ladle the hot soup into bowls. Add your swirl of cream or yogurt in the center.
· The Toppings: Top with the croutons, chives, and fresh herbs (parsley or mint work beautifully here).
· Serve Immediately: This soup is best enjoyed fresh to maintain that vibrant green color; if it sits too long or is reheated too many times, the green will turn to a dull olive color.
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Creamy Lettuce Soup

Ingredients (serves 2-3)
o 1tbsp butter or olive oil
» 1smallonion or 2 shallots, finely chopped
+ 1small potato, peeled and diced (for creaminess)
« 1liter (4 cups) vegetable or chicken stock
« 1large head lettuce (butterhead, romaine, or iceberg), washed and roughly chopped
o 100 ml (%% cup) cream or milk
« Saltand freshly ground black pepper
+ Optional: pinch of nutmeg or white pepper
To serve (optional)
» Croutons
o Aswirl of cream or yogurt

o Fresh herbs (chives, parsley, dill)

Instructions

1. Sauté the base
Melt the butter in a pot over medium heat. Add the onion/shallots and cook gently
for 5-7 minutes until soft, not browned.

2. Add potato and stock
Stirin the diced potato and pour in the stock. Bring to a simmer and cook for about
10 minutes, until the potato is tender.

3. Addlettuce
Add the chopped lettuce to the pot. It will look like a lot, but it wilts quickly. Simmer
for 2-3 minutes only—just until tender and bright green.

4. Blend
Remove from heat and blend until smooth using a blender orimmersion blender.





