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Categorizing Soups Activity

Directions:  Read through the following recipes.  Based on the recipe information identify the following at the bottom of each recipe page:

· Soup Category
· Type of Soup

· Soup Fact #1

· Soup Fact #2

· Soup Fact #3

Crab Bisque
Yield:  10

Ingredients:

· 1 celery rib, thinly sliced

· 1 small onion, chopped

· 1/2 cup chopped green pepper

· 3 tablespoons butter

· 2 cans (14-3/4 ounces each) cream-style corn

· 2 cans (10-3/4 ounces each) condensed cream of potato soup, undiluted

· 1-1/2 cups milk

· 1-1/2 cups half-and-half cream

· 2 bay leaves

· 1 teaspoon dried thyme

· 1/2 teaspoon garlic powder

· 1/4 teaspoon white pepper

· 1/8 teaspoon hot pepper sauce

· 3 cans (6 ounces each) crabmeat, drained, flaked and cartilage removed

Directions:

In a large saucepan or soup kettle, sauté celery, onion and green pepper in butter until tender. Add the next nine ingredients; mix well. Stir in crab; heat through. Discard bay leaves. Transfer to a freezer container; cover and freeze for up to 3 months.
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Chicken Noodle Soup

Yield: 10

Ingredients:
· 1 tablespoon dried rosemary, crushed 

· 2 teaspoons garlic powder 

· 2 teaspoons pepper 

· 2 teaspoons seasoned salt 

· 2 broiler/fryer chickens (3 to 3-1/2 pounds each) 

· 5 cups chicken broth 

· 2-1/4 cups sliced fresh mushrooms 

· 1/2 cup chopped celery 

· 1/2 cup sliced carrots 

· 1/2 cup chopped onion 

· 1/4 teaspoon pepper 

· NOODLES: 

· 2-1/4 cups all-purpose flour 

· 1 teaspoon salt 

· 2 eggs 

· 1 can (5 ounces) evaporated milk 

· 1 tablespoon olive oil 
Directions:

Combine the first four ingredients; rub over chickens. Place in an ungreased 13-in. x 9-in. baking pan. Cover and bake at 350° for 1-1/4 hours or until a meat thermometer reads 180°. Drain and reserve drippings. Skim fat. When cool enough to handle, remove meat from bones; discard bones. Cut meat into bite-size pieces. Cover and refrigerate chicken. In a Dutch oven or soup kettle, bring chicken broth and reserved drippings to a boil. Add the mushrooms, celery, carrots, onion and pepper; simmer for 30 minutes or until vegetables are tender. In a large bowl, combine flour and salt. Make a well in the center. Beat egg and milk; pour into well. Stir together, forming a dough. Turn dough onto a floured surface; knead 8-10 times. Divide into thirds. Roll out each portion to 1/8-in. thickness; cut to desired width. Freeze two portions to use at another time. Bring soup to a boil. Add one portion of noodles; cook for 7-9 minutes or until noodles are almost tender. Add chicken; heat through.
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Spinach Cheese Soup

Yield: 2 

Ingredients: 

· 1 cup chicken broth 

· 1 package (6 ounces) fresh baby spinach, chopped 

· 1/2 teaspoon onion powder 

· 1/8 teaspoon pepper 

· 4 teaspoons all-purpose flour 

· 1 can (5 ounces) evaporated milk 

· 1 cup (4 ounces) shredded cheddar cheese 

Directions: 

In a small saucepan, combine the broth, spinach, onion powder and pepper. Bring to a boil. Combine flour and milk until smooth; gradually add to soup. Return to a boil. Reduce heat; cook and stir for 2 minutes or until thickened. Stir in cheese until melted.
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Cantaloupe Soup

Yield: 6 

Ingredients: 

· 1 medium cantaloupe, peeled, seeded and cubed 

· 2 cups orange juice, divided 

· 1 tablespoon lime juice 

· 1/4 to 1/2 teaspoon ground cinnamon 

· Fresh mint, optional 

Directions: 

Place cantaloupe and 1/2 cup orange juice in a blender or food processor; cover and process until smooth. Transfer to a large bowl; stir in lime juice, cinnamon and remaining orange juice. Cover and refrigerate for at least 1 hour. Serve with mint if desired. 
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Vegetable Soup

Yield: 6 

Ingredients:

   1 lb. carrots, cut into pieces
1 small white onion, unpeeled
1 whole cloves
1 celery stick, cut into pieces
1 bay leaf
3 black peppercorns
1 sprigs of thyme, fresh
1 green bell pepper, sliced
2 quarts water


Directions: 
Bring all ingredients to a simmer over medium-high heat, then reduce to a slow simmer for 3 hours. Let cool 1 hour, then strain carefully through colander. 
Discard vegetables and reserve broth.  For a vegetable soup leave the vegetables in.  Season with salt and pepper.
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