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Soup Study Questions

1. What are the three types of cream soups?

2. Briefly explain what a bisque is compared to a chowder.

3. What is the difference between a stock soup and a cream soup?

4. What is the main role of potatoes in a chowder?

5. What is the main role of carrots and celery in a stock soup?

6. How would you increase the nutrient value of a broth?

7. What are three steps of making a stock-based soup?

8. What are four steps of making a milk-based or cream soup?

9. What are two things to remember when making a milk-based or cream soup?

Alton Brown's Favorite Stock Soup

1 qt. Stock

Boil for 2 minutes

Add:

¾ c. chopped onions

¾ c. chopped celery

1 T. garlic

Simmer for 2 minutes

Add:

2-3 oz. Egg noodles

cooked chicken

Simmer 8-10 minutes

Add:

Fresh herbs (optional)

Squeeze of lemon juice

Serve and enjoy!

