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lirth rlc ptlnqcnt rtttl trtttttllttic rtrld pt'ofiltrrrdlv

cornfirrting. 'I her"r'e pror iclcd sttstcllillrcc' spilitLrrl

rrnci pht.sicrrl, to tlrc lx)or lrrd hrlt'duorliitrg firr acolrs'

\lrnv l sirnplc dish is llasetl on glt'lic ol oniotls

rlorrc. 
-lirgetllcr or scl)rtl-lltelr', thcl't'c inclispe nsrrble

lirr rrlrnost rtll srtt rtrv clislrcs. lt's hrrtl to ilrirgine lit'c

t,ithorrt thcrl.

.\ nurrtbct' oi- lircttclt llrot'itlccs hlt'c tllcit' ou'tl

vcrsittns ci- loupt i /',ril, ttth slight vrrirrtions, bttt irl

spirit r iltLrrrllt thc slntc. 'l'vpicallr; I lrroliell-ttp hclcl

ot'qilrlic is sitlmcrecl itr tvrtct'tllltil it sof tctls, rtld tlic

soup is straincd rtttl lttirtlcd otcr a cltttnk of crustv

brcacl. \\lrcn thc g.rrlic is u'ollicd hrrcl thlough thc

str:riner, thc grrrlic pLrlp rclcls rl crcrlrll\' lroclt' to thc

soup, bttt if thc soup is just strrlinctl, it llccorltcs I sort

of'tcrt, u tonic firr thc lerrt ol'sicl<. Stlrnc rccipcs crll

fbr Hrrvoline thc soup n ith brr' le:rvcs zllltl thl'ule, oth

ers srqc. I sotltttitrtes trse ficsh tllat'iorltlt. ltl otrc vcr-

sion,',r .rrntpt: ir I'tril|rurt thc .\uvergtlcr, :r slice of torsr is

nrbbccl n'ith rr grrlic clotc rtnd dribblccl uith olive oil

(lilie rr 'l-r,rscan brrrscl'rcttr)1 \\:iltcr is ptlured ovc-r it,

irnd the scrt ing is sprirrklccl t ith qrrtecl checst' Sotre

lccilrcs crll lirl chickcrr [rltlth; otlrcrs, rnolc ti'r'rgrl,

suugest usin{ thc cooking \\'irter fi1)ll) bellls. ltl solrre

rerqions, such rs the I3[:rrlrt, tircv rclcl eggs ol'cqq l'oll<s

lrrd a clrrsh of' t ittct-lrtt'.

(irrrlic bloth rttrcle lt\' lirst rortstirig thc garlic \\'ill

hrrve rr sr.rbtlc clitnettsir.rtr thrt lloiled qirrlic docs not'

-f 
ust *,rirp tlrc trnpcclccl clolcs in rtluttlittttttl fbil u'ith

:r sprinhlirtu of tr':ltct'rncl blke thetrl in x -17-5ol;'

I Ir)()'(l.i'g-rrs nrrrlk i I ovcll firr about '15 Ittintltcs. If \ ' 'u

\vi,illt to gri all ottt, \'otl ciltt lillish thc grllic llroth bt'

lhisliine'in sotlr-: eioli (about -l tlblcspoons Pcr cull

of brotlr) irncl retr.trnitttl it to thc helt, br-rt clon't let it

boil or thc c'gg rolli in thc rrioli l ill cLrrclle.

Onc tt'orrl ttf u'rrtting: \'oLr ancl lll u'ho iilill l'tlu

in catirrg this soup rrtr gtlitlg to rceli fbr ltl hours.

.'\l oicl elcvltors atttl closc ctlllt:rct u'ith illl\rollc

excL-pr \,our fbllon dincls.
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bothcr to peel the rttristcd grrlic clovcs, just

conrbine rvith the u'ritcr atld herbs in it srrlll prlt'

Sinrnrer, cor.'erecl, firr abotrt -30 rriinutcs, until the

earlic is corlpletclv stlfi rncl vou cirn crsilt' crush

one of thc clor''cs irgaitrst the insiclc rlf the pot'

the soup throttgh rr firod rrrill or pur6e it in a

blcnder ancl therr rvork it tlirtluqh ir straincl: u'ith the

back of r lacllc to extritct rs t'truch o{- the grrlic pullr

as possiblc. Season the' sottp to t:rste tvith srrlt, pcp-

per, rncl t ineqar.

vou't'c ttsitrg thc Lreaterr cggs, uliisli son're of the

soup into thern ancl rc'ftlrlt the tnixture to the Pot'

Ilchcat the soup rvhilc stirring, btrr don't qL't it so hot

that the ceg curdlcs. .\dcl thc prrslet', arrange a slic:c

of blcad in each hclterl srtup plate, rud ladlc thc

soup ovcr it.



Variations: I sometimes add cream, but only when I
\\?nt 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 lor 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 nakes 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 steauring 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 o! if dried, shredded

and toasted in a skillet).

Try replacing the fava beans in the lollowing recipe

rvith baby peas (even frozen will do) or 1-inch 12.5 cml
lengths of thin string beans, which should be precooked

in boiling salted water just until they loose their crunch,

about 5 minutes.

GARI_,IC, DL]CK
CONFIT, FAVA

BEAN, AND TIRE SH
CHATI"D SOL]P

SOUPE A L,AIL

AU>' CONFIT DE CANARD

AU>( FEVES FRAICHES

ET AUX BLETTES

MAKES 4 MArN

5 confit duck !egs (see recipe, page 38), or Sources)

I medium-size onion, chopped fine

2 tablespoons duck fat from confit

I bunch green Swiss chard (1 pound) [450 g], white

stems removed, leaves washed

I quart (1 recipe) Garlic Soup (page 194), withor-rt

the eos

sa lt

PePPer

1 pound f450 g] f:va beans, shucked and peeled

(about % cLrp; see page 65 for more about fava Erearrs)

4 slices crusty French bread, preferably a bit stale,

lightly toasted

p u L L 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.

R o L L up the chard leaves and slice them into %-inch

[1.5 cm] strips. Put the chard in a small pan large

enough to hold the remaining 4 duck legs in a single

iayer Arrange the duck legs on top of the chard and

ladle I 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-long enough to heat through the legs.
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thc rernainittg garlic bl'oth ilto the outott

mixture and sinnter uentlv fi)r 10 rnirlutcs. Selsolt

thc broth to tilstc u ith sllt rncl pcppcr, but leale it

slightlv underslltccl because thc corriit is r'err'' saltti

A ccruple of- tlitrutes belirrc serl irrg, toss the f:\:t

berns into the brt.rtl'r.

I slicc of toirst each in the bttttotl't olt -l

heatcd rr'icle soup plates. Placc a troutlcl ol ch:rrd on

top of cach slicc, ltrd I conflt leg-hrncllc tlrcm

ger)tl\', thc\"r'c fl'agile-on top of the charcl. Pour

thc broth lcft irr the pan uscd to heirt the cluck legs

into the pot rrith the rcst of the htlt gnrlic broth.

Lacllc the broth into crrcll plirtc, lllkinq sure evL'r\r-

bod\r gcts ir sharc of f rvl ltcrtns.

II

rrou dott't hirvc cttrtfit clucli lcqs Nncl \(lu don't l'alt.tt

to tor,rvith flv:r belrts, \rotl cilll Inalic a sirriil:ir tlish

using chickcn. I recotrttrellc'l su'clttirtg lr little' pro

sciutto cnd, p:rncettrt, or bactltl u itlt tlniolts to rottnd

out thc errlic lrroth's i]lvor atlcl qilc it ertra corrl

plcxin, br"rt thesc tren't esscntirl llihe to Llsc

chickcn brcasts u ith thc botlc itl ancl the skin

attached; thet'hrvc I lot ttrorc flator. lJut if votL'rt'in

a hurrr., bonelcss chickelt [rlersts ilrc still grelt.

P O TI I- E'I' S A II'f F]
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vou'rc usitrg double bonc-in chickerl brcasts, tttttt

thcn-r upsiclc dou'tt rtttcl cut therll in hrllf tlv prcssinq

e chef 's l<nif-e straiqltt tlol'tl irtto thc centcr of thc

tundcrsidc o{t the ltrclstborte rttrd bringing thc knift:

rrll thc lr). through one sicle ot' tl'rc blcast. [{cpeet,



going in the other direction. Season the breasts with
salt and pepper and saut6 them skin-side down first,
in a pan just large enough to hoid them in a single
layer, over medium heat in 2 tablespoons of olive oil.

wH E N the chicken breasts are well browned on both
sides and bounce back to the touch (meaning they are

cooked through), 8 to l0 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 saut6 pan. (If the
bottom of the pan has burned, wash the pan out and
start over with 2 tablespoons of fresh oii.) Stir in the
chopped onion and prosciutto cubes. Cook over
medium heat, stirring every couple of minutes, until
the onion rurns translucent, about 10 minutes_

w H r L E the onions are cooking, put the spinach in a

pan with 1/z crp [125 ml] of the garlic broth. Sprin_
kle the basil with I teaspoon of olive oil, chop
coarse, and reserve.

w H E N rhe onions are done, pur rhe pan with the
spinach on high heat.

p o u R the rest of the garlic broth, the tomatoes, and
the saffron and its soaking liguid into the pan with
the onions, or use a bigger pot if you need to, and
bring rhe resulring soup ro a simmer.

w H E N 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 ro taste with salt and
pepper. Ladle the soup over and around the chicken.

Variationst you can substirute any lealy vegetable
you w-ant-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 pesro; hear
the chopped romatoes separately; and make a saffron
aioli (see page 491). Arrange rhe 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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