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Creamed asparagus soup (Soups) 

 

  
Preparation  

Clean the asparagus by setting aside the woody ends. Cut off the asparagus tips and
also keep aside. Coarsely chop together the asparagus stalks, onion and potato. Boil
some water in a saucepan and cook the set aside asparagus. In a saucepan, sauté the
asparagus, onion and potato mixture, adding a little cooking water from the boiled
asparagus, which will help to give more colour and taste. Once cooked, drain the boiled
asparagus and blitz them with an electric blender and then pass them through a sieve
into the rest of the sauce being cooked. After about a further 15 minutes of cooking the
asparagus, potato and onion mixture, blitz it all with an electric immersion blender. Add
salt and sweeten to taste. Add the asparagus tips and cook for another 5 minutes.
Finish the soup by adding cream and butter. Serve hot with croutons.  

Tips  

If you want to make this soup lighter and less fatty you can leave out the cream. If you
are serving it to children you can turn it into a main course by adding some cheese or a
tablespoon of grated parmesan. Remember, as a general rule children prefer the taste
of sweet vegetables, such as carrots, potatoes and peas.  

Trivia  

Given the success of soups in everyday cookery, there are many commercially
available creamed soups, not only based on vegetables but also on beans, cereals,
chicken, fish, etc etc. Obviously they do not have the same taste and the same
nutritional value of those made at home, but they offer the consumer a quick meal to be
enjoyed either hot or cold.  

Information  

Preparation 30 minutes
Serves X Serves 4 persons
Level of difficulty  Easy

   
Ingredients  

Asparagus 500 grams (Green and white)

Potatoes (1 potato)

Onions (½ a spring onion)

Fresh cream 100 millilitres

Butter 50 grams

Salt
Sugar
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