Artichoke Soup

Florida Frog Legs, Spring Onions, Parsley Pesto, Parmigiano Reggiano

Yields: 4 Portions

Portion: 6 oz portion

Ingredients:

· 2 #’s Frog Legs, ask your butcher to clean the muscles from the bones.

· 5 Large Artichokes

· 2 pc’s shallots, peel and slice

· 4 cloves garlic, peel and slice

· ½ Bulb of Fennel, remove the core and slice

· 1 rib of Celery, slice

· 1 cup White Wine

· 4 cups Chicken Stock

· ½ cup Heavy Cream

· 1 pc Spring Onion, peel and slice very thin

· 1 bunch of Parsley, remove stems

· ¼ cup Pine Nuts

· ¼ cup Parmesan Cheese, grated

· ½ cup Extra Virgin Olive Oil

· TT Salt and Pepper

Special Equipment:

· Strong Blender

Procedure:

1) Cleaning Artichokes: Using a knife, cut away about ¾’s of the leaves.  Then remove the choke and clean the rest with a peeler.  The artichoke will start out a dark green color, but after cleaning it should be a yellow green color.

2) Making the soup:  Put a 4 qt pot over medium heat.  When the pot is hot, add 2 tb’s of cooking oil, followed by the shallots, 3 pc’s of garlic, fennel, and celery.  Add a pinch a salt and allow the vegetables to sweat for about 5 minutes (no color).  Then add the artichokes and white wine, allow the wine to reduce by ½.  After the wine has reduced, add the stock and cook for 30 minutes.  After 30 minutes, add the cream and cook again for 5 minutes.  Remove from the heat and blend the soup until smooth.  Make sure to use everything that is in the pot, since that is the foundation of flavor in this dish. Adjust seasoning with salt, pepper, and lemon juice.  Cool and reserve until needed.

3) Spring Onion:  In a medium size pot, sweat the onions with a little salt until tender with no color.  Reserve until needed.

4) Parsley Pesto:  Add the parsley, parmesan cheese, pine nuts, 1 pinch of salt, extra virgin olive oil, and 1 garlic clove to a strong blender and blend until smooth.  Cool and reserve until needed.

5) Cooking the frog legs:  Put a large fry pan over high heat.  Season the frog legs with salt and pepper.  When the pan is hot, add 3 oz of cooking oil to the pan.  Allow the oil to get hot, and then add the frog legs.  Brown the legs evenly and cook for about 2 minutes.  This is a quick cooking process at high heat.

6) Plating the soup:  In four large bowls put a pile of spring onions in the middle of each bowl and stack the frog legs nicely on top of the onions.  Then ladle in 6 oz’s of hot soup into each bowl and garnish the soup with the parsley pesto.

