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This cookbook contains recipes generously submitted 
by the members of the Lubbock Alumnae Chapter of 
Kappa Alpha Theta. We appreciate our friends who 
have shared recipes with us so that we might share 
them with others. 

SOUPER IDEAS FROM SOUP KETTLE '76 is dedicated to 
all the members who have worked so diligently on 
Soup Kettle ' 7 6. 

Recipes compiled and edited by: Mrs. Jack McClendon 



COW SOUPS 

BLENDER CHILlED AVOCAIXJ SOUP 
3 ripe avocados, peeled and coarsely chopped 
1 cup chicken broth 
1 cup half-in-half 
1 teaspoon salt 
~ teaspoon onion salt 
Pinch of white pepper 
1 teaspoon lerron juice 
lerron slices 

Combine avocado and chicken broth in container of 
electric blender. Cover and blend until srrooth. 
Remove from blender container, and stir in half
in-half, salt, onion salt, and white pepper. 
Cover and refrigerate overnight. 

Before serving, stir in lerron juice. Garnish with 
lerron slices. 4-6 Servings. 

COLD CHICKEN-AVOCADO SOUP 

Mrs. Wn. D. Annstrong 
(Sarnny) 

1 large peeled and sliced avocado 
1 clove garlic (put through press) 
1 can (14oz.) chicken broth 
~ cup sour cream 
Salt and pepper to taste 

Put all ingredients in blender and pulverize. Chill. 
Serves 4. 

COLD CURRIED CHICKEN SOUP 

Mrs. Jack McClendon 
(Patsy) 

1 can cream of chicken soup 
~ can chicken broth or stock 

~ soup can cream 
1 t. curry powder 

2 T. sherry 

Mix in blender or shake in bottle. Chill. Serves 4. 

Mrs. Jack McClendon 
(Patsy) 



BEEr SOUP 
1 can ( 1 lb .. ) beets 
1 can water 
1 tsp. salt 
Sour cream 

~ cup sugar 
~ cup lemon JUlCe 
3 eggs, slightly beaten 

Place beets and juice in blender on low until well 
pureed. Put beets and water in saucepan with salt, 
sugar, and lem:m juice and heat to boiling point. 
Add small arrount of beet mixture to eggs, mix well 
and return to saucepan. Heat over low heat 8-10 
minutes until thickened. r:o not let mixture boil. 
Rermve from heat and strain into bowl. Chill 
thoroughly and serve with a teaspoon of sour cream 
on top. Makes 1 quart. May be frozen. 

Mrs. John C. Blakey (Judi) 

BLEU CHEESE - RED CAVIAR SOUP 
1/ 2 - 3/ 4 cup crumbled bleu cheese 
l/4 cup water 1 cup of sour cream 
1 cup buttermilk (or substitute 1/ 2 cup 

sour cream and 1/ 2 cup water) 
l/4 t easpoon basil 
1/4 teaspoon chervil 
l / 4 teaspoon oregano 
Salt and pepper to taste 
Red caviar for topping 

Combine bleu cheese and water and blend. Add sour 
cream. Add other ingredients except caviar. Put 
all in blender until well blended. Chill 24 
hours. Top with red caviar. Serves 4. 

Mrs. Kenneth Freeman (Kay) 

FRUIT SOUP 
6 very ripe peaches or 8-10 very ripe apricots 
l Tbsp. white wine 
l pint sour cream 

Mix in blender and se r ve cold. If sweeter mixture 
is desired, use Cointreau instead of white wine. 
Serves 4. 

Mrs. John C. Blakey (Judi) 



COW CUCUMBER SOUP 
3 cups coarsely chopped and peeled cucumbers 
1~ cups chicken broth 
1~ cups light cream 
1/3 cup chives, chopped 
4 sprigs parsley, chopped 
3 T. flour 
~ cup celery leaves, chopped 
3 T. butter 
Salt, pepper to taste 
Grated lemon rind 

Combine all ingredients except salt, pepper and lemon 
rind. Put in blender, half at a time, blending until 
srrooth. Transfer to saucepan and heat, stirring until 
soup is very hot arid slightly thickened. Add 
seasonings to taste; cool, then chill thoroughly. 
Before serving, sprinkle each portion with a little 
grated lemon rind. Serves 6. 

* COLD FRUIT SOUP 
9 whole cloves 

Mrs. John C. Blakey (Judi) 

3 cups prepared frozen lemonade 
6 cups orange juice 
1 can (48 oz.) pineapple juice 
~ cup sugar 
4 T. cornstarch 
~ cup lemon juice 

Heat cloves, lemonade, orill1ge, and pineapple juice to 
boiling. Add sugar. Mi.:-: cornstarch with a cup of 
juices until srrooth, then add to the hot juices. 
Cook until thick and clear. Cool and add the lemon 
JUlce. Chill. Good to serve: with French rolls, 
sliced very thin, spread with butter, sugar, and 
cinnamon toasted and·then dried out in a 200 oven until 
crisp. Serves 12 -14. 

Mrs. Jack McClendon (Patsy) 



GAZPAGIO 
2 large ripe tomatoes, chopped 
~cucumber, sliced in thin wafers 
Dash Tabasco 
2 tsp. red wine vinegar 
l.;( tsp. salt 
fresh ground pepper 
~ cucumber, chopped 
l.;( cup chopped green pepper 
2 T. olive or corn oil 
~ cup torrato juice 
~ T. grated onion, or more to taste 
fresh chopped parsley 

Combine all ingredients except sliced cucumber and 
chill in bowl you plan to serve it in, floating 
sliced cucumber on top. Chill l hour or more. 
Serve out of chilled bowl, giving each person a 
frosted srrall bowl, or a chilled bowl with an ice 
cube with parsley sprig frozen in it. 

Mrs. James F. Severns (Lindy) 

GAZPAGIO (from the Hotel Cristina in Sevilla) 
Everything must be prepared uncooked 
~ Kgr. of ... Wet Bread 1 Kgr. of ... Tomatoes 
~ of a cucumber ~ of an onion 
3 pieces of pimentos 3 pieces of garlic 
2 pieces of hard boiled eggs 1/8 litre of oil 
1 liquer glass of vinegar 

Crush ingredients together, and then pour into a 
Turmix or Mixer and add water for six persons. 

Garniture: 
Cubic cut bread 
Cubic cut tomatoes 

Cubic cut cucumber 
Cubic cut onion 

Cubic cut hard boiled egg 

NOTE: MUST BE SERVED VERY COLD Serves 6. 
Mrs. Jane Bucy 



GAZPACHO 
1 cup carmed tomato juice 
l peeled cucumber 
~ cup chopped onion 
l~ T. vinegar 
Salt and pepper to taste 
2 ripe, peeled tomatoes 
~ cup chopped green bell pepper 
2 T. olive oil 
Dash of tabasco 
Garlic salt to taste 

Combine all ingredients in blender and blend until 
smooth. Refrigerate 2 or 3 hours until ice cold. 
Serve in ice cold cups. Garnish with a sprig of 
mint or a thin slice of lemon or lime. 

PARADISE SOUP 
3 or 4 fresh tomatoes 
Slivered ham 
Celery salt 

Mrs. Jerry E. Stelter 
(Mary Kay) 

.M=lon balls (cantalope and honeydew) 
and/or cucumber pieces 

l cup sour cream 
Onion salt 
Salt and pepper 

Peel and seed tomatoes and mix them in blender with 
sour cream. Add bits of slivered ham. Season to 
taste with onion salt, celery salt, salt and pepper. 
Chill. Garnish with melon balls and/ or cucumber 
pieces just be fore serving. Serves 6. 

~trs. Dan R. Tonroy (Lynn) 

RASPBERRY SOUP 
2 cartons frozen raspberries 
l cup Rose wine (more to taste) 
l pint sour cream 
Juice of l large lime 

Mix in electric blender and garnish with a slice of 
lime. 

Mrs. 0. V. Scott, Jr. (Fran) 



* COLD SQUASH SOUP 
l:i cup butter 
1~ finely chopped onion 
1 qt. small Stnmler squash, sliced 
2 cups chicken broth 
l:i tsp. sugar 

1 cup cream 
1 cup milk 
Salt and Pepper 
Pinch nutmeg 
Chopped parsley or 

chives 

Melt the butter, add the onion and cook at low heat 
until soft but not brown. Add the squash and chicken 
broth. Cook until squash is tender. Add the sugar. 
Put mixture through a sieve or blend in blender. Cool, 
add the cream and milk and season with salt, pepper and 
a pinch of nutmeg. Chill, serve very cold sprinkled 
with chopped parsley or chives. Serves 6. 

Mrs. Jack McClendon (Patsy) 

NOTE: Mary Ann Hasie added a cup of cheddar cheese 
and served it hot. 

RED CHERRY SOUP 
1 lb. can sour pitted cherries 
2 tsp. cornstarch 
l:i tsp. cinnarron 
sour cream 

l:i cup sugar 
!:; tsp. salt 
~ cup claret wine 
~ cup orange juice 

Reserve a few whole cherries for garnish. Put 
remainder of cherries plus liquid in blender. Blend 
for 2 minutes. Combine sugar, cornstarch, salt and 
cinammon in saucepan; stir in pureed cherries and 
orange juice. Cook over rredium heat, stirring 
constantly, until mixture comes to a boil, boil l 
minute. Remove from heat and stir in claret. Serve 
hot or cold, ga rnished with a spoonful of sour cream 
and whole cherries. Serves 4. 

Mrs. J ohn C. Blakey (Judi) 



INSTANT VICHYSSOISE 
4 green onions, chopped 
l rredium onion, chopped 
6- Tabls. butter 
l~ cups water 
4 chicken bouillon cubes 
l cup instant potatoes 
4 cups coffee cream 
Salt and pepper to taste 

Cook onions in butter; add water and bouillon cubes. 
Bring water to boil and add potatoes according to 
package directions. Add remaining ingredients and 
simrer. May be served warm or chilled. 4 Servings. 

VICHYSSOISE 
3 large white potatoes 
l large diced onion 
2 cups chicken broth 
~ pint half-and-half 
juice of ~ lemon 
Salt and pepper to taste 

Peel and slice potatoes into saucepan; add onions 
and cover with water. Boil until tender and all liquid is 
absorbed. Drain. Whip potato mixture with electric 
mixer until very srrooth. Stir in broth slowly, beating 
as you add so it will be very SIT()()th. Add remaining 
ingredients and blend. Chill and serve. 

Mrs. Jerry E. Stelter 
(Mary Kay) 



VEGEI'ABLE SOUP 

*OL8 FASHIONED BEAN SOUP 
l '(X>und dry navy beans 

(soak overnight) 
2 quarts water 
l pount rreaty ham bones or pieces 
l tsp. salt 
5 whole peppercorns or ~ t. pepper 
~ cup chopped celery leaves 
l rredium onion, chopped 
l bayleaf (optional) 

Put all ingredients in crackpot. Cover and cook on 
law for 10 to 12 hours (High 5 to 6 hours) 
Makes 2~ quarts. · 

TIFFANY BEAN POT SOUP 
2 cups pinto beans 
~ lb. ham, cubed 
l qt. water 
22 oz. can tomato JUlce 
4 cups chicken stock 
3 onions, chopped 
3 cloves garlic, minced 
3 Tbsp. chopped parsley 
~ cup chopped green pepper 
4 Tbsp. brown sugar 
l TBSp. chili powder 
l Can whole tomatoes 
l cup sherry (optional) 

Mrs. Jack McClendon (Patsy) 

l tsp. salt 
l tsp. crushed bay leaves 
l tsp. oregano 
~ tsp. ground camino 
~ tsp. crushed rosemary 
~ tsp. celery seed 
~ tsp. ground thyme 
~ tsp. marjoram 
~ tsp. sweet basil 
J..i tsp. curry powder 
4 whole cloves 
l tsp. MSG 

Soak cleaned beans overnight, drain. Add all of the 
other ingredients except sherry. Bring to a boil; 
cook slowly until beans are tender. Add sherry. 
Serve in generous soup bowls topped with chopped green 
onions. .Makes 8 - 10 large servings. Can be frozen 
for future use. 

Mrs. Jane Bucy 

CREAM OF COR-1 SOUP 
1 small onion l lb. can crearred corn 
J..i cup milk grated cheese 
l - l5oz. can evaporated milk 

I 

Puree onion in blender with ~ cup milk. Add corn and 
canned milk, blend again. Pour into saucepan. Add 
dollup of butter, salt and pepper. Heat, but do not boil. 
Pour 1nto mugs that have grated cheese on bottom. 



OONNA ARMSTRONG'S LIMA BEAN SOUP 
1 IXJund large dry lima beans 
2 Tbls. butter 
2 tt,.,D IXJund, 3 oz . cans of tomatoes 
l~ tsp. salt 
l large onion 
2 Tbls. olive oil 
l seven oz. can green Mexican sauce 

Put l pound large dry lima beans in a bowl, add water 
to cover them by 2 inches, and soak overnight. Drain 
the beans and rerrove the skins. In a large saucepan 
cook the beans in enough salted water to cover by one 
inch for 30 minutes, or until tender. Drain the beans 
and put them through the fine blade of a food mill. 
In a large saucepan saute 1 large onion, chopped, in 
2 TBsp. each of butter and olive oil until it is 
golden. Add the bean puree, chopped tc:xnatoes with 
liquid, and the Mexican sauce. Add salt, taste, and 
simmer the soup, stirring once or twice for 30 minutes. 
Serves 10. 

CREAM OF BR:X:COLLI SOUP 
3 Tbsp. chopped onion 
2 Tbsp. butter 
l cup cooked broccolli 
2 cups chicken broth 

Mrs. Rebert S. Rodgers (Lynn) 
Mrs. Jack McClendon (Patsy) 

l Tbsp. flour 
Salt and Pepper 
2 cups half-and-half 

Saute onion and butter. Put in blender with broccolli 
and chicken broth. Blend. Add flour and blend. Put 
in saucepan and fold in half-and~half. Heat and serve. 
Stir constantly. 

MUSHRJOM SOUP 
~ lb. fresh mushrooms 
l T. butter 
l tsp. paprika 
1 Tbsp. flour 

Mrs. George Fletcher (Karol) 

2 Tbsp. chopped parsley 
4 cups beef stock 
1 egg yolk 
~ pint sour cream 

Wash and slice mushrooms thinly. Saute in butter with 
paprika 5 minutes or until golden. Sprinkle with 
flour and parsley. Gradually stir in stock and simmer 
30 minutes. Beat yolk slightly, blend with sour cream 
and put in soup tureen. Gradually pour in hot soup, 
stirring well. Serves 6. 



MUSHROJM B.J\RLEY SOUP 
1 onion, chopped 
~ cup bacon drippings 
4 cups beef broth 
1 cup barley 
1 lb. mushrooms, sliced, sauteed. 
1 TBsp. lerron juice 
1 cup cream or milk 
3 egg yolks 
Salt and pepper. 

Saute onion in drippings until transparent. Stir in 
beef broth; add barley. Cook until tender (about 
45 minutes). Add mushroans and lerron juice; cook 
15 minutes longer. Combine milk and egg yolks; 
slCNlly stir into soup. Season with salt and pepper. 
Heat thoroughly but do not boil. Serves 10-12. 

Mrs. TOllTilY C. M:Jrris (Sue) 

MUSHROOM SOUP 
~ lb. fresh, whole mushrooms 
1 Tbsp. minced monion 
1 can chicken and rice soup 
2 cups milk 
1 tsp. salt 
2 Tbsp. butter 
~ tsp. celery seed 
3 Tbsp. flour 
Dash seasoning salt 
1/8 tsp. pepper 

Chop mushrooms finely and simmer covered for 5 minutes 
with 1 Tbsp. butter, onion and celery seeds. Add 
chicken broth I simrrer uncovered 10 minutes. Meanwhile I 
melt remaining 1 Tbsp. butter in top of double boiler 
over direct heat. Add flour; stir until srrooth then 
add milk I s a lt and pepper. Cook over boiling water 
stirring constantly until smooth and thickened. Add 
mushroom mixture I heat and serve. Serves 6. 

Mrs. Robert L. Snyder (Marge) 



SPLIT PEA SOUP 
Soak 2 cups split peas in 10 cups water overnight. 
Use ham hock or skin or bone to 12 cups water. Add 
peas and ham. Simner 3 hours. Add potatoes, 
carrots, celery, onions - all cut in small pieces. 
Cook l hour. Rerrove ham. For supper add srroked 
sausage. Simmer 10 minutes. 

I obtained this recipe from a lady I stayed with during 
World War II in 1944 in Pasadena. 

IDSEMARY SOUP 
Combine in soup kettle: 
l - 5 lb. roasting chicken 
l medium onion, sliced 
6 sprigs parsley 
4 whole cloves 
2 qts. water 
l carrot 
a few celery tops 
l bay leaf 
2 tsp. salt 

Mrs. Robert L. Snyder (Marge) 

Cook until meat falls from bones. Rerrove meat and 
set aside for use in salad or otherwise. Strain 
broth tl'.rough cheese cloth. Add to broth and simmer 
covered about 20 minutes ~ tsp. rosema.ry. Strain and 
cool, rerrove all fat. Tint with blue vegetable 
coloring to give a decided blue tint. Add l Tbsp. quick 
cooking tapioca and freshly ground black pepper to taste. 
Heat thoroughly . Se rve vJith salted whipped cream and 
chopped pirrentos passed separately. Makes 2 quarts. 

Mrs. Robert L. Snyde r (Marge) 

SPLIT PEA SOUP 
Place a ham bone and ham stock with fat lifted in a large 
kettle and fill with water. Sirrmer about an hour. 

Add l pound package split green peas that have been 
rinsed. Add rrore water if needed. Cook until peas 
begin to get soft. Add chopped onion and chopped 
celery. Add salt, pepper, garlic to taste. Cook slowly 
until peas are soft and all ingredients are blended 
together. 

Mrs. Horace Mitchell (Diane) 



CREAMY BLENDER MUSHROJM SOUP (Sunset Magazine, Jan. '76) 
3 Tbs. butter or margarine 
l large onion, coarsely chopped 
l qt. milk 
~ tsp. thyme leaves 
~ lb. mushrooms, coarsely chop:p=d 
2 Tbsp. flour 
3 chicken bouillon cubes 

Melt the butter over medium heat. Add mushrooms and 
onions, cook, stirring until onions are limp and juices 
evaporated. Stir in flour, rerrove fran heat. 
Gradually add milk and bouillon cubes and thyme. Bring 
to a boil, stirring constantly. 

Whirl soup, a portion at a time in a blender until 
srrooth. Salt and :p=pper to taste. If made ahead, cool, 
cover, and chill. To reheat, cook over medium heat, 
covered, stirring occasionally. Serves 6. 

NOTE: The beauty of this soup is its versatility. 
Variations I've tried are: 

Yellow squash and onion (do not cook squash) 
Fresh spinach and onion or leeks 
Cauliflower and onion 
Cucumber and onion 
Any of these can be served cold as well. 

Mrs. Wm. D. Armstrong (Sanmy) 

FRENCH ONION SOUP - QUICK & TASTY 
~ cup butter 
4 cups, thinly sliced onion 
4 cans (10~ oz. each) beef bouillon 
4 cans water 
4 to 6 French bread slices, l" thick 
3 Tbsp. grated Parmesan cheese 

Heat butter in large, deep casserole or pot. Add onions 
and saute, stirring until golden brown (about 8 min.). 
Add bouillon and water to onions and bring liquid to 
boiling point. Reduce heat and s:irrmer, covered, for 
30 minutes. Toast French Bread slices on both sides. 
Sprinkle one s ide of slices with grated cheese. Run 
under broiler about 1 minute until cheese is bubbly. 
Before serving, float the toast, cheese side up, on the 
soup. Serves 4 to 6. 

Mrs. John C. Blakey (Judi) 



ONION SOUP 
1 ID2aty soup tone - 2 lbs. or rrore 
4 bouillon cubes (beef) 
2 to 3 Tbsp. fresh bacon drippings 
5 cups water 
4 large onions 

Simrrer soup tone in water (no salt) 2 hours or until 
meat is tender. Strain. Refrigerate overnight. 
Next day skim off all fat. Add enough water to equal 
4 cups. Add touillon cubes. 

Slowly cook thinly sliced onions in fresh bacon 
drippings until they turn yellow. (Do not brCMn) . 

Add to soup bone stock and simrer 30 minutes. 

Serve with sharp grated cheese or croutons. Serves 6. 

*ONION SOUP 
5 medium onions sliced 
3 Tbsp. butter 

Mrs. Bryan J. Williams (Minnie) 

2 tsp. scant prepared mustard 
1 Tbsp. Worchestershire 
2 tsp. flour 
1/3 cup white wine or cooking wine 
5 cups beef stock or beef cubes in water 
1 tsp salt 
l/8 tsp. pepper 
Croutons and Parmesan cheese 

I 

Saute onions in butter until brown about 30 minutes. 
Add prepared mustard and Worchestershire. Cook 2 
minutes, add flour, mix, add wine and cook 2 or 3 minutes. 
Add remainder of stock, salt and pepper. Cook slowly 
covered for 2 hours. Serve with croutons. Serves 6-8. 

TOMATO - PFA SOUP 
1 large can tomato soup 
2 cans pea soup 
Sherry 

Mrs. Dan Tonroy (Lynn) 

1 can beef bouillon 
Curry powder 

Mix together the cans of soup, add half the total amt. 
of water, and heat. Add curry powder and sherry to 
taste. Garnish with sour cream and chives. 

Mrs. Jack McClendon (Patsy) 



PEANUI' SOUP ( frcro The Peanut Shop, Williamsburg, Va.) 
~ cup finely chopped onion 
~ cug creamy peanut butter 
1 can ( 10~ oz. ) cream of celery soup 
~ cup chopped salted peanuts 
1 'Ibsp. butter 
1 can (10~ oz.) cream of chicken soup 
2~ cups sweet milk 

Gaxnish: paprika, parsley, or salted peanuts 

Saute onion in butter until tender, but not crowned. 
Stir in peanut butter, cook several minutes more. 
Blend in soups and milk. Add ~ cup chopped salted 
peanuts. Heat thoroughly, do not boil. Garnish. 
Serves 6-8. 

POTATO AND LEEK SOUP 
8 leeks 
4 rredium potatoes 
~ cup butter 

Mrs. 0. V. Scott, Jr. 
(Fran) 

4 cups chicken or vegetable stock 
1/16 tsp. mace 
Salt and Pepper 
~ cup milk 
2 Tbsp. Flour 

Wash and trim leeks. Quarter lengthwise and cut into 
one-inch pieces. Peel and dice potatoes. 
Saute leeks in rrelted butter until they are golden. 
Add potatoes, stock, mace, pepper and salt. Mix well. 
Cover tightly and simner for about an hour. Blend 
the milk into the flour until smooth, and gradually 
stir into soup. Sinmer the soup five minutes. Serve 
immediately. Serves 4. 
NOI'E: For variety add 1 Tbsp. of sherry with milk/ 

flour mix and chill. 
Mrs. Julian Biggers (Ruth) 



SQUASH SOUP 
2 Tbsp. butter 
3 large squash 
2 Tbsp. raw rice 
J.;r tsp. white pepper 
1 cup grated cheese 
2/ 3 cup grated onion 
2 cups chicken broth 
1 tsp. salt 
J.;r cup heavy cream 

Saute onions until soft in butter. Add slightly 
cooked squash to broth and rice and sirnrrer 30 minutes. 
Strain soup and blend what is left in blender. 
Remix with squash liquid. Add seasonings and stir in 
cream. Add grated cheese when heating. If you wish 
to freeze, add cheese after thawing plus l Tbsp. 
butter and let sirnrrer 5 minutes. Serves 8. 

ZUCCHINI SOUP 
4 lbs. zucchini squash 
l beef bouillon cube 
l can beef bouillon 
Garlic salt 
6 slices bacon 
4 cups water 
Salt and Pepper 
Grated Parmesan cheese 

Mrs. Tim Hatch (Tommie) 

In large pan, heat 1 cup water, dissolve the bouillon 
cube. Put zucchini, washed and cut up, in this pan 
and cook until tender. Fry bacon until crisp and 
crumble; add to the cooked zucchini. Place zucchini, 
crumbled bacon, and 3 additional cups of water in 
blender and puree. Combine in pan with canned 
bouillon and heat. Season to taste with salt , pepper, and 
garlic salt. Serve with 1 to 2 tablesroons Pa:rrresan 
cheese sprinkled over the top. Makes 3 quarts. 

tfl..rs. Dan R. Tonroy (Lynn) 



CHEESE, MEAT, POULTRY, SEAFCOD SOUPS 

BAVARIAN CABBAGE GIOWDER 
1 lb. knockwurst ( 4-6) , cut in 1" pieces 

(or sumrrer sausage) 
2 Tbsp. butter or margarine 
1 soup can milk 
3 cups cabbage cut in long thin shreds 
2 cups diagonally sliced carrots 
~ tsp. caraway seed 
2 cans cream of celery soup 
1 soup can water 

In large heavy pan, brawn knockwurst and cook 
carrots with caraway seed in butter until tender. 
Stir in remaining ingredients. Bring to boil; 
reduce heat. Cook 10 minutes or until cabbage is 
tender; stir occasiona-ly. Serves 6-8. 

BOUILLON 
4 lbs. round steak 
2 turnips 
3 carrots 
Salt 
2 onions 
1 head of celery 
3 bay leaves 

Mrs. Jack McClendon (Patsy) 

Cover steak with cold water. Cook slowly 1~ hours. 
Add turnips, carrots, onions, and celery, all finely 
cut. Add bay l eaves and very little salt. Cook 
7-8 hours. Allaw to stand overnight. Next morning 
skim fat and strain. Salt to taste, and it is ready 
to serve. 

Mrs. John Blakey (Judi) 

CLAM CHCWDER 
Saute ~ lb. diced salt pork or bacon in deep saucepan 
and cook one onion in the fat until golden brown. Add 
4 medium potat oes, diced, l quart milk, salt and 
pepper. Cook u..'1til potatoes are tender and add 2 cans 
(7~ oz.) minced clams. 

Mrs. Robert L. Snyder (Marge) 



EOULA SOUP 
l can green pea soup 
l can green turtle soup 
Sherry wine to taste 
Whipped cream 
Pa.rrresan cheese 

Place soup mixture in casserole. Spread a layer of 
whipped cream about l inch thick on top. Sprinkle 
generously with cheese. Place in 350 oven for 30 or 
40 minutes, until soup is thoroughly hot and whipped 
cream is crusty with cheese. SeDTe from casserole. 
Serves 6. 

Mrs. Kenneth Freeman (Kay) 

CALICO HAM CHOWDER (Lucy Eklind- Rockford, Ill.) 
l ham bone 
2~ cups cold water 
l cup chopped celery 
l cup chopped carrots 
~ cup chopped onion 
~ green pepper, chopped 
l cup canned or raw tomatoes 
~ cup butter 
3 Tbsp. flour 
2 cups milk 
~ cup grated cheese 
~ tsp. paprika 
Salt and pepper to taste 

Place ham bone in water in large pot. Simmer 
slowly for about l hour. Remove bone, trim meat 
and chop. Cool broth and skim off fat. Add chopped 
vegetables to broth and simmer ~ hour or until tender. 
Melt butter in saucepan and add flour; stir in milk 
to make white sauce. Add cheese and stir to melt. 
Add to vegetable mixture along with ham. Stir to blend 
thoroughly and season to taste. (Saltiness of ham 
will vary and may need little or no salt added.) 
Serves 6. 



CZECHOSLOVAKIAN CABBAGE SOUP (from Shelia Cherry) 
2 lbs. beef l:x:mes 
1 cup chopped onion 
3 carrots, pared and coarsely chopped 
2 cloves garlic, chopped 
1 bay leaf 
2 lbs. beef short ribs 
1 tsp. dried leaf thyme 
~ tsp. paprika 
8 cups water 
Sour cream 
8 cups coarsely shredded cabbage 
2 cans (16 oz. each) tomatoes 
2 tsp. salt 
~ tsp. Tabasco 
~ cup chopped parsley 
3 Tbsp. lemon juice 
3 Tbsp. sugar 
1 package or 1 can (pound) sauerkraut, rinsed 

and drained 

In a roasting pan place beef bones, onion, carrots, 
garlic and bay leaf. Top with short ribs and sprinkle 
with thyme and paprika. Roast uncovered in 450 oven 
20 minutes, until meat is brONned. Transfer neat and 
vegetables to a large kettle. Add water, cabbage, 
tomatoes, salt and Tabasco. Bring to a boil. Cover 
and simner 1~ hours. Skim off fat. Add parsley, 
lerron juice, sugar and sauerkraut. Cook, uncovered 
1 hour. Remove bones and short ribs from kettle. 
Remove neat from bones, cut into cubes and return to 
kettle. Cook 5 minutes longer. Serve with sour 
cream. Serves 10-12. 

Mrs. Jack McClendon (Patsy) 

CHEESE SOUP 
1 pkg. (8 oz.) Philadelphia cream cheese 
1 can water 
3/4 tsp. curry powder 
Dash of garlic salt 
1 can beef consoiTllre 
Dash of sherry 
2 cloves 

Mix all ingredients in top of double boiler until 
cheese melts, then mix in blender to smooth out lumps. 
Reheat. Serves 4 . Could be served cold. 

Mrs. Robert S. Rodgers (Lynn) 



KAY HOUSER'S CHEDDAR CHEESE SOUP 
4 Tbsp. finely chopped onion. Saute 3 minutes in 
2 'Ibsp. butter. 
Blend in 2 'Ibsp . flour 
Slowly add 1~ cups chicken broth. (For smoother 
mixture put in blender. ) When srrooth and boiling, 
add 4 cups of milk. Stir in 1~ cups cheese. 
(Mixture of American, Velveeta, Cheddar). Season 
with salt and paprika. Serves 4-5. 

Mrs. 0. V. Scott, Jr. (Fran) 

CRAB SOUP 
2 cans cream of celery soup ~ tsp. salt 
2 cups half-and-half ~ tsp. pepper 
2 tsp. grated onion 2 cans crab meat 
2 tsp. shredded parsley 2 small, ripe avocados, 

diced 

Heat all ingredients, except avocado, till bubbling 
around edges. When ready to serve, add avocado. 
Serves 6. 

Karen Duffy 

SHERRIED CRAB SOUP 
2 cups cooked crab meat, fresh or canned 
l cup sherry 
2 cans pea soup 
2 cans tomato soup 
3 cups half-and-half 
4 tbsp. chopped parsley 
Dash curry powder 
Salt and pepper to taste 

Soak crab meat in sherry for 1 hour. Combine soups 
and cream in top of double boiler. Heat just to 
simmering, stirring occasionally. Add crab meat, 
sherry, parsley and seasonings. Serve piping hot. 
Serves 8. 

Karen Duffy 



ROBBIE DURHAM'S MEXICAN SOUP 
l can (medium) cream style corn 
l can chopped green chilies 
l stick butter 
l can chunk style tomatoes, chopped 
l quart milk 

Heat through. Serve with grated Cheddar cheese. 
For a hearty soup add a can of chicken, or chopped 
cooked chicken. 

SLUM GULLION 
2~ lbs. chopped beef 
2~ lbs. chopped pork 

Mrs. 0. V. Scott, Jr. (Fran) 

A little chopped fat (salt pork or bacon) 
Salt and Pepper 

Four lightly and cook slowly in bacon grease. Add 
button of garlic chopped. When done add chili powder 
to taste. In another skillet cook chopped celery and 
lots of onion in oleo until done. Add this to meat 
mixture. Then add 3 or 4 cans of mushroom soup 
diluted with water. 3 cups mushroom pieces cooked in 
a little juice. Cook al together slowly a long time. 
Dilute to taste. Serves 25. 

SPANISH DELIGHT SOUP 
4 LBS. ground meat 
3 onions chopped 
2 cans tomato soup 
l lb. cheese 

Mrs. John B. Allen (Carol) 

5 oz. pkg. egg noodles 
l green pepper, chopped 
2 #2 cans cr eam corn 

Brown onions, peppers in Wesson oil, add ground meat, 
onions, and pepper. Sirrmer and season to taste all 
together. Add cheese, put in cooked noodles. Add 
water if necessary. Serves 10. 

Mrs. John B. Allen (Carol) 



*MINESTRONE - ROCKFORD, ILLINOIS SOUP KI'IO-IEN 
\i lb. beef stew meat, brCNmed or 1 cup cooked 
roast beef, chopped fine 
1 cup beef bouillon 
3 cups water 
Cbok 30 minutes. 

I 

Saute in 2 Tbsp. oil: 
1 large onion, chopped 
l clove garlic, minced 
3 stalks celery with leaves, chopped 
l cup diced raw potatoes 

Add vegetables to meat ln kettle along with: 
1 can red Kidney beans 
1 can tomatoes, chopped 
1 small can tomato sauce 

S.irnrrer 30 minutes, stirring often. Add: 
\i cup uncooked spaghetti in \i" pieces 
2 tsp. salt 
~ tsp. pepper 
~ tsp. chili powder 
\i tsp. oregano 
~ cup chopped fresh parsley (or dry) 
1 small can green beans 
1 small can peas and carrots, or mixed vegetables 

Add to this: 
2 or 3 cups water 
Simmer 20 minutes. Serves 8-10. 

WHITE VELVET SOUP 
1 large hen 
2 qt. water 
1 clove 
2 Tbsp. onion 
2 bunches celery, cut up 
2 sprigs parsley 

1 cup almonds, chopped fine 
2 cups fine white bread crumbs 
A little grated nutmeg 
Red pepper 
Salt to taste 
1 pint whipping cream 

Cover hen with water. Cover, let simmer. V..lhi le 
simmering add cloves, onions, celery and parsley. 
When hen is tender ( about 2 hours) remove from stock. 
Rerrove breast meat frc:m hen, chop fine. Measure cupful. 
Strain stock, add finely chopped breast, almcnds, bread 
crumbs, nutmeg, red pepper, cream and salt to taste. Let 
it boil up once . Serve with toasted crackers or thin 
white bread, buttered. Serves 8. 

Mrs. Kenneth Freeman (Kay) 



CANADIAN CHEESE SOUP 
~ cup butter 
~ cup finely diced carrots 
~ cup four 
1 quart chicken stock 
Salt and Pepper 
2 Tbsp. finely chopped parsley 
~ cup diced onion 
~ cup finely diced celery 
1~ Tbsp. cornstarch 
1 quart milk 
l/8 tsp. soda 
l cup grated cheddar cheese, or more! 

Melt butter in soup pot, add onions, carrots, celery and 
I 

saute over low heat until soft. Add flour and 
cornstarch and cook until bubbly. Add stock and milk 
and make a smooth sauce. Add soda and the grated 
cheese. Season with salt and pepper. Add parsley a 
few minutes before serving. Serves 8. 

Mrs. Pat Griffith 

The soups rrarked with an asterisk were served at the 
Soup Tasting Kitchen. 
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