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After the last few days, a good soup recipe seems perfect.  In the recent Foods of the World class one of the cuisines we visited was Hungarian.  I am attaching a recipe for an easy, delicious and different chicken soup.  One of the problems many cooks make is to attempt to add too many ingredients.  If one vegetable is good, the thinking goes, then lots will be better.  In fact more often a few simple ingredients will create a greater whole.  This particular soup calls for kohlrabi, a not particularly well known vegetable that is appealing and a genuine change.   You need to peel the kohlrabi with a sharp knife and then dice it.  You can prepare it while the soup is simmering.  You could substitute another vegetable for the kohlrabi, but give it a go.  You may end up with a new ingredient.  The taste, I think of it as being composed of mild winter flavors.
KALARABELEVES

KOHLRABI CHICKEN SOUP

3 pound chicken

2 whole peeled onions

8 cups water or chicken stock

2 cups diced kohlrabi

2 tablespoons butter

2 tablespoons flour

Salt 

2 tablespoons minced parsley

In a 5 quart casserole combine the chicken and onions and add the water or stock and bring to a simmer, skimming the scum and lower heat to medium.  Partially cover and cook 40 minutes or until the chicken is tender.

Remove the chicken, strain the soup and press on onions. Discard the onions and skim the fat from the surface of the soup.

Return the stock to the pot and bring to a boil.

Add the kohlrabies and simmer while preparing the chicken.

Strip skin from chicken and pull meat from bones and cut into ½ inch cubes and add to the soup and cook until kohlrabies are tender.

In a skillet, melt the butter and whisk in the flour and cook, stirring until the flour whisking until lightly browned.  Add ½ cup stock and whisk until thickened.

Add to the soup and simmer about 10 minutes.

Correct the seasoning with salt and pepper to taste and serve sprinkled with parsley.

Yields 6 to 8 servings.

