Chard Soup

Ingredients :

~ 10 Garlic cloves (unpeeled)

~ Olive Oil

~ Finely grated zest and juice of 1 lemon

~ 1 ½ lbs of chard (including stalks)

~ 1 medium red onion, diced

~ 3 ½ oz chickpeas (fresh cooked or canned (and rinsed))

~ 1lb fingerling potatoes (or white/red potatoes) washed and diced

~ 1 liter Vegetable stock

~ 1 TBS chopped fresh basil (or 1tsp dried)

~ 1 TBS chopped fresh mint (not terrible if it’s missing from the recipe, but it does add a complex taste to the soup!)

~ Salt and pepper to taste

Directions: 

Preheat oven to 300.  Put unpeeled garlic in roasting pan and drizzle with olive oil.  Roast for 10-15 min until soft.  Squeeze the garlic out and discard the skins.  Put Garlic into a food processor along with ¼ cup olive oil, the zest and juice of the lemon and puree. Separate the chard leaves from the stalks.  Blanch the leaves in boiling water for 2 min (no more!), drain and coarsely chop. Set aside Slice the chard stalks across ¼ in thick.  Heat a little olive oil in a large saucepan and cook the chard stalks, onion and chickpeas for 5 min over med heat. Add potatoes and stock, bring to a boil. Reduce to a simmer.   Add the herbs and and chard leaves until potatoes are beginning to break down (about 10-12 min). Stir in roasted garlic paste, add salt and pepper to taste and serve!
