Soups & Stews, Great Winter Fare
Winter is coming whether we are ready or not. When cold weather gets here, we tend to think of soups, stews and hardy fare for our meals. Soups and stews are both comfort foods and heavy enough to make us feel full and warm. This week we are going to focus on soups. Next week we will tackle stews.
Before starting this article, I had always said that I am not a soup person. I find that isn't quite true. I don't particularly care for soup from a can. However, I have found that I really do like "specialty" or unusual soups. You can make a soup from almost anything. So, read these recipes, try them if they sound interesting to you. Then experiment a little. Make a soup out of something you wouldn't have thought of as a soup ingredient. If it's good, send me the recipe! 
The first soup is a creamy bisque. It's a great soup to start a meal or to combine with a salad for a soup and salad meal.
The second recipe is one of my personal all time favorites. I would walk a mile for a good bowl of French onion soup. It's a simple soup to make, sauté the onions and you're halfway there.
The third recipe is always a winner. When you combine bacon, potatoes and onion, you can't go wrong. Serve it in a large crusty, hollowed roll and you have a crowd pleaser.
Wine & Cheese Bisque

Ingredients:

3 Tbsp Olive Oil

1 Onion, thinly sliced

2 Cloves Garlic, minced

1/2 Lb Sliced Zucchini

2 oz. Thin Spaghetti, broken
1 Can (14 1/2 oz) Tomatoes, diced
1 Tsp Dried Basil

1 Cup Dry White Wine

1 Cup Chicken Broth

1 Cup Jack Cheese, grated

1 Cup Parmesan Cheese

1/2 Cup Half-and-Half or whipping cream

Salt & Cracked Pepper, to taste

Parsley, for garnish

Directions:

1. Heat oil in a heavy saucepan. Sauté onion until soft and golden. 
2. Stir in garlic. Cook for a minute without allowing to burn. 

3. Add zucchini, spaghetti, tomatoes, basil, wine and chicken broth. Cover.

4. Simmer for 15 minutes until pasta is just tender. Do not overcook.

5. Stir in Jack cheese and Parmesan cheese. Add cream.
6. Heat to steaming. Season with salt and pepper to taste. Garnish with Parsley.
7. Serve soup in big bowls with crackers.

French Onion Soup
Ingredients:
1 Tbsp Extra-Virgin Olive Oil 
2 Tbsp Butter 
6 Medium Onions, thinly sliced 
Salt And Freshly Ground Black Pepper 
2 Tsp Fresh Thyme, picked and chopped or Poultry Seasoning 
1 Bay Leaf, fresh or dried 
1/2 Cup Dry Sherry 
6 Cups Beef Stock 
4 Thick Slices Crusty Bread, toasted on both sides (May use croutons if you prefer)
2 1/2 Cups Shredded Gruyere or Swiss Cheese 

Directions:

Heat a deep pot over medium to medium high heat. Add the onions to the pot as you slice them. When all of the onions are in the pot, season with salt and pepper and 1 Tsp fresh thyme. Cook onions 15-18 minutes, stirring frequently, until tender, sweet and caramel colored. Add bay leaf and sherry to the pot and deglaze the pan drippings. Add 6 cups stock and cover pot to bring soup up to a quick boil. Simmer soup for 20-30 minutes.
Arrange 4 small, deep soup bowls or crocks on a cookie sheet. Preheat broiler to high. Float toasted crusty bread on soup and cover each bowl with a mound of cheese. Sprinkle remaining fresh thyme on cheese and place cookie sheet with soup bowls on it under hot broiler until cheese melts and bubbles. 
Chunky Cheese Potato Soup
1/2 Lb Bacon 
1/2 White Onion, diced 
4 Russet Potatoes, chopped 
4 Cups Heavy Cream 
Salt & Pepper 
2 Cups Cheddar Cheese, grated
1 Tsp All-Purpose Flour 
3 Large Rolls, split 

In a large pot, cook the bacon until it is browned and crispy. Remove the bacon strips and crumble, leaving the drippings in the pot. 
Cook the onion and potatoes in the bacon drippings until they are tender, approximately 15 minutes. Stir in the cream, salt, and pepper. Dredge the cheese in flour and slowly add the cheese to the pot until it is melted. Add the crumbled bacon to the pot and stir everything together until it reaches your desired consistency.
Serve in a hollowed out bread roll or large bowl. 

Did You Know?

- Fresh lemon juice will remove onion scent form hands.

- To save money, pour leftover vegetables and water in which they are cooked into a freezer container. When full, add tomato juice and seasoning to create a "free" soup.

- Instant potatoes are a good stew thickener.

- Three large stalks of celery, chopped and added to about two cups of beans will make them easier to digest.
- When cooking vegetables that grow above ground, the rule of thumb is to boil them without a cover.

- A lump of sugar added to water when cooking greens helps vegetables retain their fresh color.

- Never soak vegetables after slicing, they will ose much of their nutritional value.
- To cut down on odors when cooking cabbage, cauliflower, etc. add a little vinegar to the cooking water.

- Egg shells can be easily removed from hard-boiled eggs if they are quickly rinsed in cold water after they are boiled.
- Add a drop of food coloring to help tell the cooked eggs apart from the raw ones in your refrigerator.

