
Summer Bounty in a Bowl: Cold Soups
 
 

Tue sday ,  Augus t  9 ,  202 1  a t  2pm  ET /  1 1 am  PT

Zucch in i  Min t  Soup

Se r ve s  4 -6

Ing red i en t s

4  t ab l e spoons  bu t t e r  o r  ex t r a - v i r g i n  o l i v e  o i l

1  f enne l  bu lb ,  d i ced

4  ga r l i c  c l o ve s ,  t h i n l y  s l i c ed

2  pounds  zucch in i ,  ha l v ed  l eng thw i s e  and  cu t  i n t o  1 /2  i n ch

s l i c e s

1  vege t ab l e  s t ock  o r  wate r

Ko she r  s a l t

1  cup  l o o se l y  packed  min t  l e a ve s

1 /2  l emon ,  j u i c ed

D i r ec t i on s

I n  a  l a r ge  s aucepan ,  s au té  f enne l  and  ga r l i c  i n  bu t t e r  o r  o l i v e

o i l ,  s t i r r i ng  f r equen t l y ,  un t i l  so f t ened ,  7  t o  8  minu te s .  Add  t he

zucch in i  and  cook ,  s t i r r i ng  f r equen t l y ,  un t i l  so f t ened ,  abou t  8 -

1 0  minu te s .  Add  1 /2  cup  o f  s t ock  o r  wate r .  Sea son  gene rou s l y

w i th  s a l t .  Br i ng  t o  a  s immer  and  cook  abou t  1 0  minu te s ,  un t i l

v ege t ab l e s  a r e  ve r y  so f t .

T r an s f e r  cooked  vege t ab l e s  t o  a  b l ende r  and  add  min t ,

r e s e r v i ng  a  f ew  l e a ve s  f o r  ga rn i sh .  Pu ree  un t i l  s i l k y  smoo th  and

c reamy ,  add ing  add i t i ona l  b ro th  o r  wate r  a s  need .  Add  l emon

ju i ce  and  s ea son  t o  t a s t e .  S t r a i n  i f  des i r ed  t h rough  a  f i n e  mesh

s t r a i ne r .  Ch i l l .  Ta s t e  and  ad ju s t  s ea son ing  wi th  add i t i ona l  s a l t

and  l emon  j u i c e  a s  needed .

Ga rn i sh  sugge s t i on s :  t h i n l y  s l i c ed  min t  l e a ve s ,  ho t  s auce ,  o l i v e

o i l



Summer Bounty in a Bowl: Cold Soups
 
 

Tue sday ,  Augus t  9 ,  202 1  a t  2pm  ET /  1 1 am  PT

Avocado -D i l l  Soup

Se r ve s  4

3  ve r y  r i pe  avocados ,  each  cu t  i n  ha l f  and  p i t t ed

1  bunch  f r e sh  d i l l

3  cups  ha l f -and -ha l f ,  p lu s  more  i f  needed ,  vegan  c r eam  may  be

used

Ju i ce  o f  2  l imes

Sa l t

6  ounce s  smoked  s a lmon  f i l l e t  (op t i ona l )

sha l l o t s

2  t ab l e spoons  ex t r a - v i r g i n  o l i v e  o i l

F r e sh l y  g round

b l ack  peppe r

Sc r ape  t he  avocado  f l e sh  f r om  t he  s k i n s  i n t o  a  b l ende r .

Rese r ve  a  f ew  sp r i g s  o f  t he  d i l l  f o r  ga rn i sh  and  add  t he  r e s t ,

a l ong  wi th  t he  ha l f  and -  ha l f  and  l ime  j u i c e ,  t o  t he  b l ende r .

Sea son  gene rou s l y  wi th  s a l t  and  b l end  on  h igh  speed  un t i l  you

have  a  ve r y  f i n e  pu rée .  I f  t he  soup  i s  t oo  t h i c k ,  add  a  f ew  ex t r a

t ab l e spoons  o f  ha l f -and -ha l f  o r  wate r .  T r an s f e r  t o  a  bow l  and

cove r  wi th  p l a s t i c  wrap ,  p re s s i ng  t he  wrap  aga in s t  t he  su r f a ce

o f  t he  soup  t o  keep  t he  soup  f r om  d i s co l o r i ng .  Ch i l l  i n  t he

r e f r i ge r a to r  f o r  a t  l e a s t  1  hou r  ( you  can  r e f r i ge r a t e  i t  up  t o  a

day ,  bu t  t he r e  wi l l  be  some  d i s co l o r a t i on ) .  

To  s e r v e ,  d i v i de  t he  f i s h  among  4  bow l s  ( i f  us i ng ) .  Sp r i nk l e

w i th  t he  o l i v e  o i l  and  add  t he  r ema in ing  sp r i g s  o f  d i l l .  Sea son

w i th  a  f ew  c r ack s  o f  peppe r .  Lad l e  t he  ch i l l ed  soup  i n t o  t he

bow l s .



Summer Bounty in a Bowl: Cold Soups
 
 

Tue sday ,  Augus t  9 ,  202 1  a t  2pm  ET /  1 1 am  PT

Gaspacho  

Se r ve s  4

1  cucumbe r ,  pee l ed  and  r ough l y  chopped

1 /2  ye l l ow  on ion ,  r ough l y  chopped

12  ounce s  r i pe  p lum  t oma toe s ,  r ough l y  chopped

One  7 -ounce  bo t t l e  r oa s t ed  peppe r s ,  d ra i ned ,  o r  2  r ed  be l l

peppe r s ,  r oa s t ed ,  pee l ed ,  and  s eeded

1  c l o ve  ga r l i c ,  pee l ed

3 /4  cup  p lu s  2  t ab l e spoons  wate r

2  t ab l e spoons  ko she r  s a l t

1  t ab l e spoon  v i nega r ,  p re f e r ab l y  r ed  wine

1 /4  cup  ex t r a - v i r g i n  o l i v e  o i l

One  7 -ounce  can  smoked  musse l s ,  op t i ona l

Comb ine  a l l  t he  i ng r ed i en t s ,  excep t  t he  o l i v e  o i l  and  musse l s ,

i n  a  b l ende r .  Pu l s e  t o  engage  t he  b l ade s ,  t hen  s l ow l y  i n c r ea se

the  speed  un t i l  you  have  a  supe r f i ne  pu rée .  Remove  t o  a  bow l

and  ch i l l  f o r  a t  l e a s t  1  hou r  and  up  t o  a  day .

Whi sk  i n  t he  o l i v e  o i l  and  ad ju s t  t he  s ea son ing  i f  nece s s a r y .  

D i v ide  t he  musse l s  among  t he  bow l s  ( i f  us i ng ) ,  t hen  l ad l e  t he

soup  i n t o  t he  bow l s  and  s e r v e .


