SOUPS

1.     CLEAR SOUP
2.     SWEET CORN SOUP
3.     SWEET CORN VEGETABLE SOUP
4.     SWEET CORN CHICKEN SOUP
5.     TOMATO SOUP
6.     MOONG SOUP
7.     MIXED VEGETABLE SOUP
8.     LENTIL SOUP
9.     HOT AND SOUR SOUP
10.      LETTUCE SOUP
11. CARROT SOUP

CLEAR SOUP :


INGREDIENTS :   2-3 juicy large carrots





    1-3 pieces bottle gourd





    1-2 leaves cabbage





    1 tbsp. Cream





    1 tsp. butter





    Salt, pepper according to taste





    2-3 tbsp. cream whipped smooth





   mint leaves
METHOD :  Grate 1 tbsp. carrot finely and keep it aside. Finely chop cabbage and keep aside. Cook remaining carrots with bottle gourd till very soft. Cool and blend in the mixer. Strain. Heat butter, add the pulp and bring to boil. Add the grated carrot and cabbage and salt. Take in serving bowl. Add a swirl of whipped cream.
Sprinkle freshly ground pepper and chopped mint before serving

SWEET CORN SOUP:


INGREDIENTS :   1 cup sweet fresh corn (or tin corn whole)





    1 carrot, finely chopped





    1 tbsp. Cabbage, chopped





    1 spring onion, finely chopped





    1/2 tsp. Sugar





   1/2 tsp. green chili sauce 





   1/2 tsp. Soya sauce





   1 tbsp. corn flour   





   4 cups water

METHOD :   Heat till butter and add the corn in a deep pan. Mix the corn flour in 1/2 cup water. Add water, salt, sugar, vegetables and chili sauce. Mix well and put to boil. Now add corn flour paste and stir continuously. Keep stirring till the soup is thick and clear. Stir in the Soya sauce and take off fire. Serve steaming hot with garlic rolls and more chili sauce or chilies in vinegar

SWEET CORN VEGETABLE SOUP:


INGREDIENTS :  1 cup cooked sweet corn


   2 spring onion


   8-10 Beans


  1 small Carrot


  3-4 Mushrooms


  1 cup cabbage


  1/2 tsp. White pepper


  2 tbsp. Cornflour mixed with 2 tbsp. Of water


 2 tsp. Sugar




 4 tsp oil or butter





 Salt according to taste

METHOD :   Cut mushrooms, carrot, beans, cabbage and spring onions finely. Heat oil in a pan, add onions, cabbage, mushrooms,beans and carrots stir a while then add the corn and a cup of water. Add sugar, salt, pepper. Mix corn flour mixture and bring to a boil. Just before serving put onion greens. Serve hot.

SWEET CORN CHICKEN SOUP:
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INGREDIENTS :  1 cup sweet corn




  4 cups Chicken stock




  1 tsp. White pepper




  1 1/2 tsp. Sugar




  1 tsp. Ginger paste




  1/3 cup cooked shredded chicken




  4 1/2 tbsp. Cornflour mixed with 1cup water




  2 Eggs




  Salt according to taste




For the garnish




 
  2 tbsp. cooked shredded chicken





  1 finely chopped spring onion
METHOD :  Heat butter and add the sweet corn, stock, pepper, sugar, salt and ginger paste. Bring to a boil. Cook uncovered for 5 minutes. Add the chicken and mix well. Add the cornflour mixed with water and stir continuously, so that the soup becomes thick. Remove from heat. Beat the eggs lightly and pour into the soup slowly in the thin stream, stirring continuously with a fork. Sprinkle shredded chicken and spring onion for an attractive garnish. Serve hot.

TOMATO SOUP:
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INGREDIENTS : 500 gmsTomatoes




 2 tbsp. Sugar


 2 1/2 cups water


 2 bayleaf


 1/4 tsp. cinnamon-clove powder

 
 1/4 tsp. red chili powder


 1/4 tsp. cumin powder


 1 tsp. butter


 1/2 tbsp. plain flour


 1 garlic flack

METHOD :  Pressure cook the tomatoes till 2 whistles, Blend till smooth. Strain to remove seeds and peels. Heat butter in a pan, add the bay leaf, whole garlic and cook for a few seconds. Add tomato puree. Stir. Dissolve the flour in a little water till smooth. Add the flour paste, stirring continuously, bring to a boil. Add the seasoning, salt and sugar. Simmer for 10 minutes. Serve hot with bread croutons, a swirl of fresh cream, and pepper.

MOONG SOUP:

INGREDIENTS : 1/4 cup Moong (green gram , whole)





  Salt, pepper according to taste





  Lime juice according to taste





  1/4 tsp. cumin seeds





  1 tsp. butter or ghee





  2 cups water





 A pinch of asafoetida





 A pinch of turmeric powder

METHOD :  Pressure cook washed gram till very soft. Keep aside 1 tbsp. boiled Moong. Blend the rest, after cooling.In a pan, heat butter add cumin seeds. When they splutter add the asafetida and moong soup. Add salt, turmeric, lime and pepper. Boil for 10 minutes. Add left over 1 tbsp. whole moong , boil till thick enough for soup. Serve hot.

MIXED VEGETABLE SOUP:
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INGREDIENTS:

1 small carrot





1 medium cauliflower





1/2 capsicum





2-3 French beans






1 small piece cabbage






1 onion






1/2 tsp. Soya sauce






1/2 tsp. each grated ginger and garlic






1/4 tsp. crushed red chili






Salt according to taste






1/2 tsp. Sugar






2 tsp. cornflour






1 tsp. Oil or ghee or butter






2 cups water

METHOD :  Chop all the vegetables finely. Heat butter in a pan. Add onion, ginger, garlic and vegetables. Stir fry the vegetables till they look bright and done. Add water and bring to boil  Mix corn flour in 1/2 cup cold water and add to the soup, stirring simultaneously. Bring to boil again. Add chili, sauce and sugar and boil till thick and transparent. Serve hot.

LENTIL SOUP:

INGREDIENTS:

1cup lentil






1 medium tomato






1 small crushed onion


1 tbsp. Ghee or Oil


1/2 tsp. Chili powder


1/8 tsp. Turmeric powder


Salt according to taste






A pinch of asafoetida






A pinch of Cumin seeds






A pinch of Mustard seeds






2 tsp. Lemon juice






2-3 cup water

METHOD :  Pressure cook lentil . Mash it properly & keep aside. Cut tomato & onion into pieces & blend it in the mixer till crushed properly. Put Ghee in a pan & heat. Put asafoetida, cumin and mustard seeds. Allow it to splutter. Let Ghee cool down for a while. Now put red chili powder, turmeric powder. Add the blended paste to it & stir. Cover the pan with lid & cook on medium for 5 minutes.Add lentil & water & lemon juice, Stir and bring it to boil. Garnish with coriander & serve hot.

HOT AND SOUR SOUP:
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INGREDIENTS:

1/4 cup Chopped cabbage






1/4 cup Chopped carrot






1/4 cup Chopped capsicum






1/4 cup Chopped mushrooms






1/4 cup Chopped Spring onion






A few bean sprouts






1 tbsp. Soya sauce






3/4 tsp. Chili sauce






1 tsp. Black pepper powder






2 tbsp. Vinegar






1/2 tsp. Sugar






1 1/2 tbsp. Corn flour mixed with 1/4 cup water






Salt according to taste

METHOD :  Take four cups of water put Soya sauce, chili sauce, pepper powder, vinegar, sugar, and salt. Bring to a boil. Add all vegetables and sprouts. Simmer for 2-3 minute without covering. Add corn flour , mixed in water and stir continuously till it becomes thick. Serve hot.

LETTUCE SOUP:

INGREDIENTS:

2 cups chopped lettuce leaves






2 onions






3 cups milk






2 tbsp. plain flour (maida)

2 tbsp. butter






Salt and pepper according to taste
METHOD :  Chop the lettuce and onion. Put the lettuce leaves in a bowl and microwave for about 30 seconds. Add the onions and microwave until light pink in color. Blend the lettuce and onions to a smooth puree in a blender. Strain. Mix the milk, plain flour and add to the puree. Add 3 teacups of water. Cover and microwave for about 3 minutes, stirring once in-between after 1 1/2 minutes. Add salt and pepper.

CARROT SOUP:
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INGREDIENTS:

400 grams carrots





1 onion






1 tbsp. moong (yellow dal) dal






1 cup skim milk






Salt and pepper according to taste

METHOD :  Cut the carrots and onion into big pieces. Add 3 cups of water and the moong dal and cook in a pressure cooker. When cooked, blend in a mixer and strain. Heat the milk and add to the soup. Mix well. Add salt and pepper and boil for 5 minute. Serve hot
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