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Both are pungent and aromatic and profoundly
comforting. They've provided sustenance, spiritual
and physical, to the poor and hardworking for acons.
Many a simple dish is based on garlic or onions
alone. Together or separately, they’re indispensable
for almost all savory dishes. It’s hard to imagine life
without them.

A number of French provinces have their own
versions of soupe a [nil, with slight variations, but in
spirit virtually the same. Typically, a broken-up head
of garlic is simmered in water until it softens, and the
soup is strained and poured over a chunk of crusty
bread. When the garlic is worked hard through the
strainer, the garlic pulp adds a creamy body to the
soup, but if the soup is just strained, it becomes a sort
of tea, a tonic for the weary or sick. Some recipes call
for flavoring the soup with bay leaves and thyme, oth-
ers sage. | sometimes use fresh marjoram. In one ver-
sion, a soupe a [ail from the Auvergne, a slice of toast is
rubbed with a garlic clove and dribbled with olive oil
(like a Tuscan bruschetta), water is poured over it
and the serving is sprinkled with grated cheese. Some
recipes call for chicken broth; others, more frugal,
suggest using the cooking water from beans. In some
regions, such as the Béarn, they add eggs or egg yolks
and a dash of vinegar.

Garlic broth made by first roasting the garlic will

have a subtle dimension that boiled garlic does not.

Just wrap the unpeeled cloves in aluminum foil with

a sprinkling of water and bake them in a 375°F
[190°C/gas mark 5] oven for about 45 minutes. If you
want to go all out, you can finish the garlic broth by
whisking in some aioli (about 3 tablespoons per cup
of broth) and returning it to the heat, but don’t let it
boil or the egg yolk in the aioli will curdle.

One word of warning: You and all who join you
in eating this soup are going to reek for 24 hours.

Avoid elevators and close contact with anyone

except your fellow diners.

SOUPE A L’AIL

bother to peel the roasted garlic cloves, just
combine with the water and herbs in a small pot.
Simmer, covered, for about 30 minutes, until the
garlic is completely soft and you can easily crush

one of the cloves against the inside of the pot.

the soup through a food mill or purée itin a
blender and then work it through a strainer with the
back of a ladle to extract as much of the garlic pulp
as possible. Season the soup to taste with salt, pep-

per, and vinegar.

you're using the beaten eggs, whisk some of the
soup into them and return the mixture to the pot.
Reheat the soup while stirring, bur don’t get it so hot
that the egg curdles. Add the parsley, arrange a slice
of bread in each heated soup plate, and ladle the

soup over it.




I sometimes add cream, but only when I
want to make the soup more substantial. I recently made
a fabulous discovery: Garlic soup makes a delicious
meatless broth to use as the basis for more elaborate
soups and stewlike concoctions. One recent experiment
involved gently sweating a little onion in duck fat,
adding shredded duck confit (see page 383 for more
about confit), pouring garlic broth over these, and gar-
nishing the soup with little cubes of bread, also cooked
in duck fat, to add crunch. Another evening, this evolved
into a more substantial main course, involving slices of
bread gently browned on both sides in duck fat, a heated
confit duck leg placed on the bread, and, again, the garlic
broth poured over and around. The bread can be
replaced with cooked chard or spinach or a heap of
cooked beans, and the shredded duck confit replaced
with cubes of pancetta or prosciutto end. Garlic broth
also makes an excellent base for tomato soup: Cut
peeled, seeded, and chopped tomatoes into cubes and
add them to the finished soup, or simmer the tomatoes
with the garlic and strain everything at once. (For
another tomato soup recipe, see page 183.)

Garlic broth—without the egg—also makes a great
poaching or steaming liquid for seafood. Throw some
mussels or clams into the strained soup and simmer until
they open (some saffron and /or tomatoes could come into
play here). Poach fish steaks in garlic broth, place the indi-
vidual servings of fish on toasted bread slices or mounds of
vegetables, and pour the garlic broth over and around.

You can also use garlic broth as the base for a veg-
etable soup: Just toss in fresh shell beans, peas, cubes of
tomato, sections of string beans, shredded leafy greens
(chard, spinach, sorrel), mushrooms (cultivated or wild),
and fresh or dried chiles (chopped or, if dried, shredded
and toasted in a skillet).

Try replacing the fava beans in the following recipe
with baby peas (even frozen will do) or I-inch [2.5 ¢m]
lengths of thin string beans, which should be precooked
in boiling salted water just until they loose their crunch,

about 5 minutes.

SOUPE A L'AIL
AUX CONFIT DE CANARD,

AUX FEVES FRAICHES,

ET AUX BLETTES

the meat off one of the confit legs. Combine the
meat with the onion and duck fat in a heavy-bot-
tomed pot and cook over medium heat while stirring,

until the onion turns translucent, about 10 minutes.

up the chard leaves and slice them into Y2-inch
[1.5 cm] strips. Put the chard in a small pan large
enough to hold the remaining 4 duck legs in a single
layer. Arrange the duck legs on top of the chard and
ladle 1 cup of the garlic broth over them. Cover the
pan and place it over medium heat. When the liquid

starts to boil, turn the heat down to low. Cook for about

10 minutes—Ilong enough to heat through the legs.
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the remaining garlic broth into the onion
mixture and simmer gently for 10 minutes. Season
the broth to taste with salt and pepper, but leave it
slightly undersalted because the confit is very salty.
A couple of minutes before serving, toss the fava

beans into the broth.

1 slice of toast each in the bottom of 4

heated wide soup plates. Place a mound of chard on

top of each slice, and a confit leg handle them

gently, they're fragile—on top of the chard. Pour
the broth left in the pan used to heat the duck legs
into the pot with the rest of the hot garlic broth.
Ladle the broth into each plate, making sure every-

body gets a share of fava beans.

If

you don’t have confit duck legs and you don’t want
to toy with fava beans, you can make a similar dish
using chicken. I recommend sweating a little pro-
sciutto end, pancetta, or bacon with onions to round
out the garlic broth’s flavor and give it extra com-
plexity, but these aren’t essential. I like to use
chicken breasts with the bone in and the skin
attached; they have a lot more flavor. Butif you're in

a hurry, boneless chicken breasts are still great.

POULET SAUTE A LA
SOUPE A L'AIL, ET AUX
TOMATES, SAFRAN,

ET BASILIC

you’re using double bone-in chicken breasts, turn
them upside down and cut them in half by pressing
a chef’s knife straight down into the center of the

underside of the breastbone and bringing the knife

all the way through one side of the breast. Repeat,




going in the other direction. Season the breasts with
salt and pepper and sauté them skin-side down first,
in a pan just large enough to hold them in a single

layer, over medium heat in 2 tablespoons of olive oil.

the chicken breasts are well browned on both
sides and bounce back to the touch (meaning they are
cooked through), 8 to 10 minutes on each side, trans-
fer them to a plate and keep them warm. Pour all but
about 1 tablespoon of fat out of the sauté pan. (If the
bottom of the pan has burned, wash the pan out and
start over with 2 tablespoons of fresh oil.) Stir in the
chopped onion and prosciutto cubes. Cook over
medium heag, stirring every couple of minutes, until

the onion turns translucent, about 10 minutes.

the onions are cooking, put the spinach in a
pan with 2 cup [125 ml] of the garlic broth. Sprin-
kle the basil with 1 teaspoon of olive oil, chop

coarse, an d reserve.

the onions are done, put the pan with the

spinach on high heat.

the rest of the garlic broth, the tomatoes, and
the saffron and its soaking liquid into the pan with
the onions, or use a bigger pot if you need to, and

bring the resulting soup to a simmer.

the spinach has “melted,” after 1 or 2 minutes,
spoon it into hot soup plates. Pour any broth left in
the pan into the rest of the garlic broth. Place a
chicken breast on top of the spinach. Stir the chopp
ed basil into the soup and season to taste with salt and

pepper. Ladle the soup over and around the chicken.

You can substitute any leafy vegetable
you want—chard, sorrel, beet greens—for the spinach or
just use a slice of toasted bread. If you want this dish to
look really dramatic, “deconstruct” the various elements.
Instead of the garlic broth, use a lightly creamed chicken
broth; chop the basil very fine, almost like a pesto; heat
the chopped tomatoes separately; and make a saffron
aioli (see page 491). Arrange the chicken breasts in the
bowls, dribble the saffron aioli over them; add the pesto;
and dollop the tomatoes in little mounds here and there.
The effect is a dramatic tangle of colors, and the flavors

change with each bite.
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