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2010 Soup-off Winner!

Braden Beverage

Purple Potato and Tarragon Soup

Ingredients

1/2 lbs purple potatoes 
1 cooking onion 
2 cloves garlic 
2 leeks 
1 1/2 large bunch fresh tarragon
4 Purple Carrots
6 cobs sweet corn
5 tablespoons wild flower honey
1 cup plain sheep's milk yogurt 
1/4 cup heavy cream
Sea salt and fresh ground pepper

Recipe

Husk the sweet corn and trim the kernels from the cob. Add both 
the kernels and the cobs to a mid-sized soup pot and cover with 
water. Bring the pot to a boil and then reduce the heat and allow it 
to simmer for 30 minutes, creating a sweet corn broth. Remove the 
cobs and, using a sieve, remove the kernels. Next, strain the sweet 
corn broth through 4 layers of cheese cloth and return to the soup 
pot, while adding an equal part of water. Skin and finely dice the 
cooking onion, leeks (white part only), purple carrots (purple part 
only), and garlic cloves. Add to the sweet corn broth and return it to 
a simmer. Meanwhile, finely chop the fresh tarragon and quarter the 
purple potatoes (or roughly a 1/2 inch dice if the purple potatoes are 
of large or uneven size) while retaining the largest purple potato for 
purple potato crisps. Add the fresh tarragon and the purple potato 
and continue to simmer, until the purple potatoes are tender. Remove 
the soup from the heat and add the heavy cream. Sweeten with 2 
tablespoons of wild flower honey and, finally, season with sea salt and 
fresh ground black pepper.

Thoroughly whisk 3 tablespoons of wild flower honey into the plain 
sheep's milk yogurt. Then, store in the refrigerator.

Cut the remaining purple potato in half lengthwise. Then, thinly slice 
the two halves again, creating long points. Fry the potato points in 
350 degree cooking oil, until crisp. Then, when cool, store at room 
temperature in a sealable container.

To finish, ladle the soup into warmed soup bowls and top with a well-
rounded scoop of wild flower scented sheep's milk yogurt. Garnish 
with one purple potato crisp.


