Soups

Advantages of Soups


1.  

2.


3.


4.


5.

Disadvantages of Soups


1.  


2. 

As a Rule-One _________of soup will serve ________ an appetizer or __________ as an entrée

Soups Formula= __________+ _______ _________ (vegetables, grains, and meat)

What liquids could use ?


A.  


B.


C.


D.

2 Main Types of Soup


1.  
  Steps in Making Broth or Stock

1.  


2.  _________________- the French name for a combination of onions, carrots, and celery  this will add more flavor to the broth. sauces.           [image: image1.jpg]




3.  

4.  

What if you don’t have enough time to make your own broth?


1.  

2.

How do you thicken a stock soup


1.  

2.  Add grain products like:

a. 
b.  
c.  

d.  


e.  

Examples of Stock Soup


1.  

2.


3.


4.

Method of Serving Soup

1.  A soup spoon is smaller than a Tablespoon and larger than a teaspoon


2.  A cup of soup is smaller than a bowl of soup.


3.  Always place a soup plate under your soup bowl.

4.  In using a soup spoon, dip the spoon away from you.  Take the soup silently with the lips from the side of the spoon and not the tip.


5.  Do not leave the spoon in soup dish.  When not using it, place on the plate.

6.  Never crumble crackers or toast in your soup and then stir it.   It is permissible to put two or three pieces of cracker or toast on top of soup.

Garnish for Soups:


1.


2.


3.


4.

Second Type of Soup:

1. CREAM  SOUP is made by creating a MOTHER SAUCE

	Sauce
	Liquid
	Thickener
	Color

	
	Milk
	White roux
	

	
	Brown Stock
	Brown roux
	

	
	Tomatoes
	Tomato paste
	

	
	Clarified Butter
	Egg yolk
	

	
	White Stock
	Blond roux
	




a.  


b.  


c.  

2.  Bechamel Sauce sometimes refer to as a ​​​​​________   _________.

[image: image2.wmf]So How do you Make a Bechamel Sauce??
[image: image3.wmf]The Key to Making a  Bechamel Sauce is you must start with a ________________

What is a Roux

STEPS IN MAKING A _____________SAUCE  (mother sauce)


1.


2.

     
3.

	Sauce Type
	Flour amount per one cup of liquid

	Thin
	

	Medium
	

	Thick
	


NEVER-add flour directly to a _______ liquid lumps will form.

Examples of Cream Soups


1.


2.


3.

Other ways to thicken a soup

a. Cornstarch adds clear glossy finish

b. Cornstarch has twice the thickening power of flour

c. In a separate bowl add cornstarch and cold water mix well.  Slowly pour and stir the mixture into the hot liquid.

d. Simmer over medium heat until thickened stirring constantly to keep starch granules from separted 

	Sauce type
	Cornstarch amount per one cup of liquid

	Thin
	

	Medium
	

	Thick
	


Storage of Soup

1. 
Never store the soup in the soup pot in the refrigerator.  (WHY)

a.

b.

2. Always store soup in shallow containers (WHY)

a.

b.

Mirepoix Formula


2 part onion


1 part carrot


1 part celery











