
IS THE FUEL GOOD?

Sorrel Spring Vegetable Soup with Lamb’s Lettuce and Sage

Ingredients:

1 medium sized yellow onion (about 250g)

2 medium sized carrots (about 150g)

A handful of green beans (90-100g)

½ a large juicy lemon, or 1 small lemon

90g lamb’s lettuce rosettes or baby leaves, rinsed (also called mache)

250g new potatoes

1 medium sized bunch of watercress, rinsed

2 ½ pints chicken stock

6 tablespoons olive oil

2 tablespoons butter

6 or 7 large velvety sage leaves

A few fresh sorrel leaves

Sea salt and freshly ground black pepper to taste

4 dollops of crème fraiche

What to do:

Heat the olive oil in a large saucepan or soup pot over low to medium heat.

Peel and chop the onions and carrots and add to the pot.

Tear the sage and sorrel leaves in half and add them to the pot, then cover and let 

the onions sweat.

Chop the new potatoes into quarters and add them to the pot.

Add a few glugs or ladles of the chicken stock and replace the lid – making sure the 

heat is on medium.

Chop the beans and add them after about 5 minutes.

Add about half the stock and some salt and pepper – be careful if you are using 

store-bought chicken stock or bouillon cubes as the salt levels will be very different.

Simmer for about 10 minutes covered and then add the rest of the chicken stock 

and most of the lamb’s lettuce – keeping some to garnish the finished soup.

Squeeze the lemon over the pot, using your other hand to catch the pips and then 

simmer for another 10 minutes, covered.

Turn off the heat and then add the watercress, stirring it in so it wilts.

Let the soup cool for a few minutes with the lid off and then puree in 3 or 4 batches 

on high speed until it transforms into a smooth, creamy texture.

Return to a low heat and stir in a large knob of butter (about 2 tablespoons) and 

taste to see if any more salt and pepper is needed.

Serve with a dollop of crème fraiche and 3 or 4 lamb’s lettuce rosettes as a garnish 

on each bowl.
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