
recipe for artichoke syrup soup

**Recipe for Artichoke Syrup Soup: A Unique Culinary Delight**

Recipe for artichoke syrup soup might sound unusual at first, but it’s a creative twist on traditional
vegetable soups that brings together the earthy flavor of artichokes with a subtle hint of sweetness from
syrup. This intriguing combination elevates the humble artichoke and turns it into a sophisticated dish, perfect
for those who love experimenting with flavors. If you’re curious about how to make this delightful soup or
want to impress your guests with something different, you’ve come to the right place.

Discovering the Charm of Artichoke Syrup Soup

Artichokes are celebrated for their unique taste and nutritional benefits, offering fiber, antioxidants, and
vitamins A and C. Meanwhile, the idea of incorporating syrup—whether it’s maple, honey, or a homemade
flavored syrup—adds a layer of complexity that balances the savory and slightly bitter notes of the
vegetable. This recipe for artichoke syrup soup is not just about blending ingredients; it’s about harmonizing
flavors in a way that’s both comforting and gourmet.

Why Artichokes?

Artichokes are a versatile vegetable that works wonderfully in soups. Their tender hearts provide a creamy
texture when pureed, creating a luxurious mouthfeel. Additionally, artichokes have a mild, nutty flavor that
pairs excellently with mild sweeteners, making syrup an unexpected but perfect partner.

Choosing the Right Syrup

When selecting syrup for this soup, think beyond just sweetness. Maple syrup offers a rich, caramel-like depth;
honey brings floral notes; and even a lightly flavored fruit syrup can add an exciting twist. Each type of
syrup will slightly change the character of the soup, allowing you to customize it to your liking.

Ingredients You’ll Need

To prepare this artichoke syrup soup, you’ll require a handful of fresh ingredients that emphasize natural
flavors:

- Fresh artichokes (or canned artichoke hearts if fresh are unavailable)
- Onion and garlic for aromatic depth
- Vegetable broth as a base
- A mild syrup such as maple or honey
- Olive oil or butter for saut�ing
- Fresh herbs like thyme or parsley
- Lemon juice to add brightness
- Salt and pepper to taste

These ingredients are easy to find, and many of them you might already have in your kitchen.



Step-by-Step Guide to Making Artichoke Syrup Soup

Preparing the Artichokes

Handling fresh artichokes can seem intimidating, but with a little know-how, it’s straightforward:

1. Start by trimming the tough outer leaves and cutting off the thorny tips.
2. Peel away the fibrous outer layers until you reach the tender heart.
3. Remove the fuzzy choke in the center carefully.
4. Slice the hearts into bite-sized pieces.

If you're short on time, canned or frozen artichoke hearts can be a convenient substitute without sacrificing
flavor.

Building the Flavor Base

Saut� finely chopped onions and garlic in olive oil or butter until translucent and fragrant. This step is
crucial because it lays the foundation for the soup’s overall flavor profile.

Cooking the Soup

Add the prepared artichokes to the pot, stirring for a few minutes to combine with the aromatics. Pour in
vegetable broth, bring to a simmer, and cook until the artichokes are tender. The cooking time may vary depending
on whether you use fresh or canned artichokes.

Adding the Syrup and Seasonings

Once the artichokes are soft, it’s time to introduce the syrup. Add a measured amount gradually, tasting as
you go, to achieve a delicate balance between sweet and savory. Season with salt, pepper, fresh herbs, and a
splash of lemon juice to brighten the flavors.

Blending to Perfection

Use an immersion blender or transfer the soup to a countertop blender to puree the mixture until smooth and
creamy. The texture should be velvety and thick enough to coat a spoon, offering a satisfying experience with
every bite.

Tips for Enhancing Your Artichoke Syrup Soup

- **Roast the artichokes** before adding them to the soup to deepen their flavor with caramelized notes.
- **Experiment with syrups:** Try infusing your syrup with spices like cinnamon or star anise for a warming
twist.
- **Add cream or coconut milk** for an even richer soup, especially if you prefer a dairy-free option.
- **Garnish with toasted nuts** or crispy bread crumbs for added texture contrast.
- **Serve with a drizzle of truffle oil** or a sprinkle of Parmesan cheese to elevate the dish further.



Pairing Suggestions and Serving Ideas

Artichoke syrup soup pairs wonderfully with light salads, crusty bread, or even a glass of crisp white wine.
Its unique flavor profile makes it versatile for various occasions—from a cozy dinner at home to a refined
starter at a dinner party.

For a heartier meal, consider serving the soup alongside grilled chicken or seafood, as the subtle sweetness
complements these proteins beautifully.

Nutritional Benefits of This Soup

This recipe not only delights your taste buds but also offers impressive health benefits. Artichokes are rich in
antioxidants, support liver health, and aid digestion. The addition of natural syrups provides a healthier
alternative to refined sugars, contributing to a balanced diet when used in moderation.

Bringing Creativity to Your Kitchen

One of the best things about this recipe for artichoke syrup soup is its flexibility. You can adjust the
sweetness, herbs, and texture to suit your preferences. It’s a wonderful way to explore how combining savory
and sweet elements can create something truly memorable. Whether you’re an adventurous cook or simply
looking to add a new soup to your repertoire, this recipe encourages creativity and savoring every spoonful.

The next time you encounter fresh artichokes at the market, consider trying this artichoke syrup soup recipe.
It’s a delightful blend of flavors that showcases how a simple ingredient can transform into an extraordinary
dish with just a touch of syrup and a lot of love in the kitchen.

Frequently Asked Questions

What is artichoke syrup soup?

Artichoke syrup soup is a unique and innovative soup that combines the earthy flavor of artichokes with a
sweet syrup, creating a balanced and flavorful dish.

How do you make syrup for artichoke soup?

To make syrup for artichoke soup, you typically simmer sugar and water until it thickens into a syrup, which
can be flavored with lemon, honey, or herbs to complement the artichoke.

What ingredients are needed for artichoke syrup soup?

Common ingredients include fresh or canned artichokes, sugar, water, lemon juice, garlic, onions, vegetable or
chicken broth, olive oil, salt, and pepper.

Can I use canned artichokes instead of fresh for the soup?

Yes, canned artichokes are a convenient alternative and work well in artichoke syrup soup, though fresh
artichokes may provide a more vibrant flavor.



Is artichoke syrup soup served hot or cold?

Artichoke syrup soup is typically served hot as a comforting appetizer or main course, but it can also be
chilled for a refreshing summer dish.

Are there any health benefits to artichoke syrup soup?

Yes, artichokes are rich in antioxidants, fiber, and vitamins, making the soup nutritious; however, the syrup adds
sugar, so it should be consumed in moderation.

Can I make a vegan version of artichoke syrup soup?

Absolutely! Use vegetable broth instead of chicken broth and ensure the syrup does not contain honey. Olive
oil and plant-based creamers can add richness.

What are some popular garnishes for artichoke syrup soup?

Popular garnishes include fresh herbs like parsley or basil, a drizzle of olive oil or syrup, toasted nuts, or a
dollop of vegan cream or yogurt.

Additional Resources
Recipe for Artichoke Syrup Soup: A Culinary Exploration

Recipe for artichoke syrup soup may initially strike the curious cook as an unconventional combination, yet
this innovative dish offers a unique fusion of savory and sweet flavors that merits close examination. As
culinary trends continue to evolve, the blending of syrupy sweetness with traditional vegetable bases has
opened new avenues in soup preparation. This article explores the intricacies of crafting artichoke syrup soup,
delving into its flavor profiles, ingredient selection, preparation techniques, and the culinary context that
makes it an intriguing addition to modern gastronomy.

Understanding the Artichoke Syrup Soup Concept

Artichokes have long been celebrated in Mediterranean cuisine for their subtle, nutty flavor and versatile
texture. Traditionally, artichokes lend themselves well to savory dishes such as stews, dips, and pureed
soups. Introducing syrup, typically associated with sweet dishes, creates a juxtaposition that challenges
conventional taste boundaries. The “recipe for artichoke syrup soup” thus becomes a case study in balancing
contrasting elements—earthy bitterness from the artichokes and the gentle sweetness of syrup.

The Role of Artichokes in Soup Making

Artichokes contribute a complex flavor that can range from mildly grassy to slightly tangy, depending on
preparation and freshness. When incorporated into soups, their tender hearts and leaves provide both substance
and subtle flavor depth. Nutritionally, artichokes are high in fiber, antioxidants, and essential minerals, making
them a healthful base for a soup that aims to be both delicious and nourishing.

The Introduction of Syrup: Sweetness Meets Savory

Syrups used in cooking vary widely—from maple and agave to fruit-infused reductions. In the case of artichoke



syrup soup, a light, mildly sweet syrup such as honey or a delicate fruit syrup (like pear or apple) is often
preferred. This sweetness serves to mellow the natural bitterness of the artichokes while imparting a smooth,
rounded finish to the broth. The syrup’s viscosity also subtly enhances the soup’s mouthfeel, creating a richer
texture without resorting to heavy creams or thickeners.

Key Ingredients and Their Impact

Crafting an effective recipe for artichoke syrup soup requires careful ingredient selection to maintain balance
and harmony. Below are essential components often utilized in this dish:

Fresh Artichokes: The foundation of the soup, fresh artichokes provide the distinct flavor profile and
texture. Proper cleaning and trimming are crucial to avoid bitterness.

Onions and Garlic: These aromatics build the savory base, complementing the artichoke’s flavor without
overpowering it.

Vegetable or Chicken Broth: Broth serves as the liquid medium; choosing a low-sodium option allows
better control of seasoning.

Syrup (Honey, Agave, or Fruit Syrup): Adds subtle sweetness and complexity, balancing the soup’s
flavor.

Herbs and Spices: Thyme, bay leaves, or a hint of rosemary can elevate the savory notes; black pepper
adds gentle heat.

Lemon Juice or Vinegar: A splash of acidity brightens the overall taste, preventing the soup from
becoming overly sweet or heavy.

Artichoke Preparation Techniques

Proper preparation of artichokes is essential to avoid an undesirable bitter taste. The outer leaves require
removal, and the choke must be carefully extracted. Some recipes recommend soaking trimmed artichokes in lemon
water to prevent oxidation and maintain color. Blanching or saut�ing before simmering can also enhance their
texture and flavor release.

Syrup Selection and Integration

The choice of syrup directly influences the soup’s final flavor. Maple syrup offers a robust, caramel-like
sweetness suitable for heartier versions, while honey introduces floral undertones. Fruit syrups—such as pear
or apple—can add nuanced fruity notes that complement the artichoke’s earthiness. Syrup is generally added
towards the end of cooking to preserve its delicate characteristics and avoid caramelization that could
overpower the dish.

Step-by-Step Recipe for Artichoke Syrup Soup

Below is a detailed procedural guide to prepare this distinctive soup:



Prep the Artichokes: Remove tough outer leaves, trim stems, and scoop out the choke. Soak in lemon1.
water.

Saut� Aromatics: In olive oil, gently cook diced onions and minced garlic until translucent.2.

Add Artichokes: Drain and add artichokes to the pot, saut�ing briefly to develop flavor.3.

Pour Broth: Add vegetable or chicken broth to cover the ingredients. Bring to a simmer.4.

Season: Add herbs such as thyme and bay leaves. Simmer until artichokes are tender, approximately5.
20-30 minutes.

Blend the Soup: Remove herbs and puree the soup until smooth, using a blender or immersion blender.6.

Add Syrup and Adjust: Stir in syrup gradually, tasting to achieve desired sweetness. Add lemon juice or7.
vinegar to balance flavors.

Final Seasoning and Serve: Adjust salt and pepper. Serve warm, garnished with fresh herbs or a drizzle of8.
olive oil.

Comparative Analysis: Artichoke Syrup Soup Versus Traditional
Artichoke Soups

When compared to classic artichoke soups, which often rely on cream or potatoes for richness, the syrup-
based variant offers a lighter but more complex flavor profile. The sweetness from syrup replaces the need for
heavy dairy, making it a preferable option for those seeking lower-fat alternatives without sacrificing depth.
Additionally, the syrup introduces a novel taste dimension not commonly found in vegetable soups,
distinguishing it in culinary circles.

However, this innovation may not appeal to all palates. Traditionalists might find the sweetness distracting
or incongruent with the expected savory character of artichoke dishes. Careful calibration of syrup quantity
and choice is therefore critical to achieving a harmonious balance that respects the vegetable’s natural
flavor while expanding the sensory experience.

Health Implications and Nutritional Benefits

Artichoke syrup soup can be positioned as a nutritious option, particularly when prepared with fresh
ingredients and natural syrups. Artichokes contribute fiber, vitamins C and K, and antioxidants, while syrups
such as honey provide trace minerals and antioxidants as well. The absence of cream or butter reduces
saturated fat content, aligning with health-conscious dietary preferences.

Nevertheless, syrups add sugars that can elevate calorie content, so moderation is advised. Substituting
syrup with natural sweeteners or adjusting serving sizes can help maintain a balanced nutritional profile.

Potential Variations and Culinary Applications

The versatility of the recipe for artichoke syrup soup lends itself to numerous adaptations:

Adding Root Vegetables: Incorporating parsnips or carrots can enhance sweetness naturally and add



texture.

Incorporating Spices: A pinch of cinnamon or nutmeg complements the syrup’s sweetness for a more
aromatic soup.

Using Alternative Syrups: Experimenting with date syrup or molasses introduces different flavor
undertones.

Serving Styles: The soup can be served chilled as a refreshing summer dish or warm for comfort during
colder months.

Chefs may also pair artichoke syrup soup with crusty bread or a light salad to create a balanced meal that
highlights the soup’s nuanced flavors.

The recipe for artichoke syrup soup stands as a testament to modern culinary creativity, blending unexpected
ingredients to craft a dish that intrigues and delights. Its balance of sweet and savory elements challenges
traditional notions while offering a nutritious, flavorful option for those willing to experiment beyond
classic soup recipes.

Recipe For Artichoke Syrup Soup

Find other PDF articles:
https://espanol.centerforautism.com/archive-th-107/Book?ID=qZZ60-5785&title=camo-block-installa
tion-guide.pdf

  recipe for artichoke syrup soup: VEG Editors of Cider Mill Press,, 2024-07-16 Delve into the
vibrant and versatile world of vegetables with this exquisite cloth book. This beautifully crafted book
features 150 innovative recipes showcasing the unique flavors and textures of everything from
artichokes to zucchini. Ideal for both experienced cooks seeking to broaden their culinary horizons
and novices eager to explore nature’s bounty, VEG is perfect for any food lover who appreciates the
finer things in life. Inside you’ll find: 150 recipes for salads, soups, stews, sides, and entrees
Stunning photography capturing the vibrancy of each dish Gorgeous cloth packaging with debossing
Celebrate the rich diversity of vegetables with this high-end guide. Transform vegetables into
culinary masterpieces with VEG.
  recipe for artichoke syrup soup: Matt Preston's 100 Best Recipes Matt Preston, 2012-11-01
No one knows food like Matt Preston - one of Australia's most loved TV personalities, award-winning
food writer, judge on MasterChef Australia... and a seriously good home cook. Gathered here for the
first time are Matt's recipes for the food he cooks at home for his own family - from his
award-winning raspberry jam and ultimate bolognese sauce to the creamiest pumpkin soup and the
only muffin recipe you'll ever need. These are simple, delicious recipes that work; a virtual A-Z of
ideas for bringing a whole new world of flavour to the things you cook every day. This is a specially
formatted fixed layout ebook that retains the look and feel of the print book.
  recipe for artichoke syrup soup: 50 Vegetarian Recipes from 50 Years at Claire’s Corner
Copia Claire Criscuolo, 2025-06-17 A culinary icon's legacy through 50 timeless vegetarian recipes
and heartfelt stories. Step into the welcoming world of Claire's Corner Copia through this
anniversary cookbook that celebrates a half-century of nourishing both body and soul. From
crowd-favorite lasagnas to celebrated scones, each recipe carries the warmth and wisdom of Claire
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Criscuolo's pioneering approach to vegetarian cooking. Inside, you'll find: Classic dishes that blend
Italian, Mexican, Middle Eastern, and Greek influences Healing recipes developed during the
pandemic, including restorative smoothies and mocktails Personal stories and photographs that
capture five decades of serving the New Haven community Clear instructions for recreating Claire's
most requested dishes at home Whether you're a longtime patron or new to vegetarian cooking, this
collection invites you to experience the timeless appeal of fresh, wholesome food made with love.
Each recipe is accompanied by full-color photography and Claire's warmhearted stories, making this
book both a practical cookbook and a touching tribute to one of America's most enduring vegetarian
establishments.
  recipe for artichoke syrup soup: The Monastery Garden Cookbook: Farm-Fresh Recipes for
the Home Cook Victor-Antoine d'Avila-Latourrette, 2011-05-02 Brother Victor offers more simple and
elegant vegetable recipes. Keeping simple, homegrown elegance at the center of his culinary
approach, Brother Victor has delighted the world’s palate and its soul through the success of his
books From a Monastery Kitchen and Twelve Months of Monastery Soups. On the heels of 2010’s
The Pure Joy of Monastery Cooking, his first fully illustrated cookbook, Brother Victor revives one of
his classics, Fresh from a Monastery Garden, originally published in 1998. These 200 vegetable
recipes come direct from his kitchen at Our Lady of the Resurrection Monastery to yours. They rely
on the vibrancy of flavors and aromas and stay true to Brother Victor’s belief in being kind to the
Earth. If you’ve never tried Brother Victor’s clean, healthy approach to cooking, it’s high time you
did. Dishes borrow the richness of his southern French culinary tradition, with recipes like Fennel
Ratatouille, Asparagus Risotto, and Alsatian Tomato Salad. You’ll also find techniques for canning
and preserving fruits, vegetables, such treasures as Apple–Sweet Potato Chutney and Corn Relish.
The Monastery Garden Cookbook celebrates vegetables, offering a lifetime of deliciously healthy
eating. Formerly published under the title Fresh from a Monastery Garden.
  recipe for artichoke syrup soup: Mediterranean Derek Bissonnette, 2024-07-09
Mediterranean: The Ultimate Cookbook is a beautiful and thorough collection of authentic recipes
and exquisite flavors from traditional and contemporary Mediterranean cuisine. This comprehensive
guide takes you on a tour of Southern European, Northern African, and Middle Eastern flavors. This
wide array of recipes reflects the vast diversity of culture, history, and experience across the
Mediterranean. With these fresh and innovative recipes, you can enjoy dozens of bold entrees,
sauces, sides, beverages, and desserts, alongside tips and techniques that help you extract maximum
flavor from each ingredient. In this collection you will find: 300+ easy-to-follow recipes that utilize
regional authenticity and modern flair. Stunning original photography and illustrations that will
inspire you to make these mouthwatering meals. Insights and recipes from industry insiders.
Comprehensive breakdowns of elemental ingredients. A fascinating history of this region's cuisine.
This health-boosting cuisine has absorbed different local and foreign influences for generations,
which is what makes the food so delicious and varied. This cookbook aims to capture the spirit of the
Mediterranean and provides a detailed look at the diverse approaches that have shaped
Mediterranean tradition over the centuries. Explore the rich flavors of this region with
Mediterranean: The Ultimate Cookbook.
  recipe for artichoke syrup soup: Yiayia Next Door Daniel Mancuso, Luke Mancuso,
2022-04-26 When Daniel and Luke Mancuso lost their beloved mother Teresa to domestic violence,
the Greek grandmother next door stepped in and started looking after them, passing home-cooked
meals over the fence. This simple act of kindness helped Daniel and Luke navigate the fog of grief
that followed, and captured the hearts of Australia when they started to share the meals and their
special relationship with 'Yiayia' on social media. Now we can all enjoy Yiayia's home cooking, with
this collection of traditional recipes from her kitchen and those of yiayias all around Australia.
Yiayia's food is pure comfort: pastries such as spanakopita and tiropita; warming soups made with
chickpeas, lentils and beans; hearty pasta and rice dishes such as moussaka and yemista; the
unmistakable flavours of barbecued lamb and keftedes; and delicious desserts such as baklava and
custard-filled galaktoboureko. This is a book about the power of food to bring people together. It's



about love forged in tragedy, the importance of connection and how simple gestures, such as giving
someone a home-cooked meal, can transform lives and restore hope. This is a specially formatted
fixed-layout ebook that retains the look and feel of the print book. SHORTLISTED FOR THE ABIA
ILLUSTRATED BOOK OF THE YEAR 2023 SHORTLISTED FOR THE ABDA BOOK DESIGN AWARDS
2023 BEST DESIGNED COOKBOOK
  recipe for artichoke syrup soup: 1,001 Best Slow-Cooker Recipes Sue Spitler, Linda R.
Yoakam, 2009-03-01 Slow-cookers are a great complement to today’s busy lifestyles. Once the
ingredients are added, the virtually meal cooks itself. This collection brings together a huge number
and variety of recipes that show off the value, ease, and versatility — not to mention delicious taste
— of this cooking method. Seasoned cookbook author Sue Spitler covers every aspect of using
slow-cookers. The book explains the various kinds and sizes of cookers, from 1-1/2 quarts to seven
quarts, and shows what recipes work best in each type. From there, readers learn to prepare all the
necessary ingredients beforehand so that they can refrigerate the food and the crock for anywhere
from hours to overnight and then plug the appliance in when it's time to cook. Included are more
than a thousand scrumptious recipes — all thoroughly tested — for appetizers, entrees, side dishes,
breads, sandwiches, and desserts.
  recipe for artichoke syrup soup: College Cooks: Simple Ingredients, Easy Recipes, Good
Tasting Food T.C. Stephan, 2012 The college years are often the first time we have to cook for
ourselves. Learn from six guys who have been there, and you won't have to put up with cafeteria
food or cook ramen noodles every night. Breakfast, Lunch and Dinner, we've got you covered
whether you are in school or are already in your post-college years. Book jacket.
  recipe for artichoke syrup soup: Cook without a Book: Meatless Meals Pam Anderson,
2011-10-25 There are a lot of compelling reasons to eat less meat these days, but the shift to a
totally or even partly vegetarian lifestyle is easier said than done for many beef, poultry, and fish
lovers. In Cook without a Book: Meatless Meals, best-selling author Pam Anderson encourages
readers to eat meat-free a day or two a week and makes it easy to do so with recipes for simple, fun
vegetarian and vegan meals that are made from accessible, wholesome ingredients. To help readers
prep their kitchens for meatless cooking, she includes tips and techniques for stocking the pantry
and refrigerator. Instead of presenting complicated, inflexible recipes, she lays out blueprints with
ingredient options for everything from hearty breakfasts and fun salads and sandwiches to satisfying
main courses—so readers can craft a rewarding dish exactly to their personal tastes. Colorful,
comprehensive, and perfect for parents, caretakers, and singles and couples alike, Cook without a
Book: Meatless Meals will show all aspiring vegetarians that eating a little (or a lot) less meat can be
simple, healthy, and totally delicious.
  recipe for artichoke syrup soup: Sierra Mar Cookbook Craig Von Foerster, 2006 From the
prestigious Sierra Mar Restaurant at the Post Ranch Inn comes an exquisite cookbook that captures
the romance and mystique of this historic place. Flavorful California cuisine meets classic French
and Mediterranean fare in the adventuresome kitchen of Executive Chef Craig vonFoerster. Sierra
Mar shares unique and irresistible recipes for all seasons, with a focus on fresh ingredients and
creativity, for appetizers, soups, salads, entrees, and desserts. Also included are personal notes and
wine pairings from respected Sierra Mar sommelier Dominique DaCruz.
  recipe for artichoke syrup soup: Clean Paleo Comfort Food Cookbook Jessica DeMay,
2021-02-09 Clean Paleo Comfort Food Cookbook enables you to have all the dishes you love without
the ingredients that sabotage your weight and health. Written by Jessica DeMay, creator of the
beloved blog Real Food with Jessica, these recipes will nourish and delight you. Many recipes are
also Low-FODMAP and keto compliant! Everyone loves comfort food, but comfort food is often
thought of as a cheat meal high in calories and low in nutrition. What if you could have the hearty
and tasty dishes you love without the dairy, gluten, grains, and sugar? What if vegetables and
seasonings could be used in creative ways to create the comfort food creaminess, heartiness, and
flavor that you love? No diet, no matter how healthy, is sustainable if the only thing you can eat is
plain protein with a side of green vegetables. With this cookbook, you can stick to your clean paleo



diet and enjoy craveable recipes like: Sheet Pan Pancakes Scotch Eggs Instant Pot Applesauce
Broccoli and Ham Crustless Quiche Baked Mac and Cheese Bourbon Chicken Chicken Bacon Ranch
Meatloaf Chili Dog Casserole Bolognese Taco Casserole French Onion Soup with Meatballs Clam
Chowder Butternut Squash Pecan Crumble Cashew Butter Swirl Brownies Banoffee Pie
  recipe for artichoke syrup soup: Better Homes and Gardens Make It, Don't Buy It Better
Homes and Gardens, 2016-09-13 The complete book for the DIY kitchen: Enjoy homemade
alternatives to store-bought staples including condiments, cheese, pretzels, jerky, liqueurs,
marshmallows—and more. Make It, Don’t Buy It is the complete compendium for a new generation
of cooks who want to make wholesome food at home instead of purchasing mass-produced items
made with artificial ingredients. From cocktail mixes to pizza sauce to beef broth, everything tastes
better made at home, and allows for the ultimate in personalization. Make Sriracha with just the
right heat, your own herb blends, Sweet Pickle Relish that’s not too sweet, and Garden Vegetable
Soup from your backyard, not a can. More than 300 recipes and 200 photographs cover the entire
pantry—beverages, breads, candy, soups, sauces, condiments, salad dressings, cheeses, jams, basic
pantry items such as flavored vinegars and oils, syrups, desserts, and vegetable blends. Learn
freezing, preserving, canning, pickling, drying, and more, to be a whiz in the kitchen. Whether your
aim is to capture seasonal bounty, avoid additives, or enjoy homemade food, you’ll find everything
for the DIY kitchen here.
  recipe for artichoke syrup soup: My New Orleans John Besh, 2009-05-01 It's 16 chapters of
culture, history, essay and insight, and pure goodness. Besh tells us the story of his New Orleans by
the season and by the dish. Archival, four-color, location photography along with ingredient
information make the Big Easy easy to tackle in home kitchens. Cooks will salivate over the 200
recipes that honor and celebrate everything New Orleans. Bite by bite John Besh brings us New
Orleans cooking like we've never tasted before. It's the perfect blend of contemporary French
techniques with indigenous Southern Louisiana products and know-how. His amazing new offering is
exclusively brought to fans and foodies everywhere by Andrews McMeel. From Mardi Gras, to the
shrimp season, to the urban garden, to gumbo weather, boucherie (the season of the pig), and
everything tasty in between, Besh gives a sampling of New Orleans that will have us all craving for
more. The boy from the Bayou isn't just an acclaimed chef with an exceptional pallet. Besh is a chef
with a heart. The ex-marine's passion for the Crescent City, its people, and its livelihood are main
courses making him a leader of the city's culinary recovery and resilience after the wrath of
Hurricane Katrina. What People Are Saying John Besh is one of the best American chefs of his
generation. His extensive knowledge of true Louisiana dishes and traditions adds tremendous
credibility to his writing. --Paul Prudhomme, chef and owner of K-Paul's Louisiana Kitchen Magic
Seasoning Blends In his definitive tome, My New Orleans, John Besh captures the true, sweet, and
honest voice of a clarinet playing the jazzy song of one of our most deliciously exclusive regional
American kitchens. --Mario Batali, Iron Chef, restaurateur, author This book is an act of soul.
Maestro Besh lives the life he cooks; he doesn't just tell us how to prepare Louisiana favorites, he
teaches us what these dishes mean, with an emphasis on how hospitality can enrich civilization.
--Wynton Marsalis, musician John will take you into the heartland of the South, rich with traditions,
stories, and of course, its amazing cuisine! --Daniel Boulud, chef, restaurateur, and author A portion
of the proceeds from the sale of this book will be donated to Cafe Reconcile, a New Orleans-based
non-profit organization dedicated to providing at-risk youth an opportunity to learn life and
interpersonal skills, and operational training for successful entry into the hospitality and restaurant
industries.
  recipe for artichoke syrup soup: Knife, Fork & Get Well Spoon Victoria Kell & Aletta Ritchie,
2014-05-22 Ever wondered what food would be best for your children when they are coming down
with a cold, sore throat, chicken pox or other illness? This exciting book explains how the body fights
back, and provides recipe solutions to help defeat the bug or other nasty and aid recovery. Clear text
and botanical- style illustrations of ingredients explain the science of the immune response and why
certain foods will help children get better quicker. An invaluable cook book marrying science and



practicality, this will help all parents who have wondered what to feed their children when they are
ill.
  recipe for artichoke syrup soup: Soups, Salads and Desserts Louise Haberbush Gross,
1947
  recipe for artichoke syrup soup: Drink to Your Health Anne McIntyre, 2000-07-06 From
Greek Thyme Tea to juices and smoothies, this book presents more than 120 irresistible recipes for
drinks that comfort, heal, increase energy, and lift spirits. Full-color illustrations.
  recipe for artichoke syrup soup: The British Larder Madalene Bonvini-Hamel, 2020-10-01
An informative, beautiful, photography-filled edition that celebrates the seasonal bounty of Britain's
produce as shown through the mind of one of the country's most exciting talents. In this book,
Madalene Bonvini-Hamel brings her passion for seasonal, locally-sourced produce to the fore, aiding
her crusade to convert all who love food to thinking and eating seasonally. This is a month-by-month
tour of the best produce that the country has to offer, paired and transformed in her own unique
way. Madalene's own sumptuous food photographs, created and styled by her own hands, make The
British Larder Cookbook an incredibly glowing testament to her immense talent and her admirable
ethos.
  recipe for artichoke syrup soup: Wild in the Kitchen Ronna Mogelon, 2001-04-17 Wild
edibles are everywhere—in the woods, along sidewalks an even in the back yard. These truly natural
foods are nutritious, taste much better than their plastic-wrapped domestic counterparts, and best of
all, they are free! This delightful cookbook contains over 75 delectable recipes along with guidelines
to help you find, pick, and prepare all types of wild plants. Soon you will be making cakes and pies
from hawthorns and ground cherries; soups made with fiddlehead ferns or wild leeks; and salads of
milkweed, dandelion, day lilies or lamb's quarters.
  recipe for artichoke syrup soup: Williams-Sonoma New Healthy Kitchen: Starters Georgeanne
Brennan, 2006-06-05 Now readers can improve their diets while enjoying appetizers such as
Cantaloupe and Feta Cheese Salad, Grilled Zucchini Skewers with Coriander, or Prosciutto-Wrapped
Radicchio Wedges. The 60 recipes in this book are grouped by the color of a key ingredient, and
offer dozens of appealing and easy ways to bring a rainbow of fruits, vegetables, and grains into
one's daily meals.
  recipe for artichoke syrup soup: 1,001 Low-Fat Vegetarian Recipes Linda R. Yoakam,
2009-03-01 A massive collection of tasty, low-fat recipes for vegetarians and vegans, from appetizers
to desserts. This edition of 1,001 Low-Fat Vegetarian Recipes is completely revised to reflect current
food trends and styles of cooking. Catering to the needs of today’s busy cooks, from committed
vegetarians to “flexitarians” to those simply looking for inventive ideas for peak-of-season produce,
the recipes are easier and faster to prepare, with fewer ingredients and more concise cooking
methods. The recipes, which all adhere to American Heart Association guidelines, emphasize “super
foods” —foods that boast high nutritional, antioxidant, and phytochemical qualities—including
blueberries, pomegranate juice, edamame, leafy dark greens, beans and legumes, nuts, seeds, whole
grains, and soy. Included are recipes from every category, from appetizers through desserts, with
more than 500 entrees, offering a superb assortment of satisfying meals that are low in fat and rich
in flavor. Each recipe is labeled with an identifying icon for vegan, lacto-vegetarian, ovo-vegetarian,
and lacto-ovo-vegetarian. Nutritional data and diabetic exchanges are provided for each recipe.
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