Swiss Ale Cheese Soup

Crispy Sweetbreads, Soft Pretzel, Green Grapes, Dijon Mustard Oil

Yields: 4 Portions

Portion size: 6oz’s

Ingredients 

· ½ cup Onion, small dice

· 6 pc’s Garlic Cloves

· ½ cup Celery, small dice

· ¼ cup Parsnip, peeled and cut into small dice

· 1 Cup Cauliflower, small dice

· 4 Cups chicken or vegetable Stock

· 4 Thyme sprigs

· 2 pc Bay Leaf

· ½ Cup Heavy Cream

· ½ Pound Raclette Cheese

· ¼ cup Swiss Ale

· 4 pc’s Soft Pretzel, see attached recipe

· ½ pound Sweetbreads

· 24 pc’s Muscat Grapes, cut in half
· 4 pc’s Brussels Sprout, Leaves Only

· 1 Tb Dijon Mustard

· 2 Tb Extra Virgin Oil

· 3 sprigs Chervil, pickled and minced

Procedures:

1) Soup Base: Heat a large pot over medium heat and add 2 oz’s of cooking oil.  Then start to sweat the onions, garlic, and celery until tender and no color.  Then add the parsnip, cauliflower, stock, thyme, and bay leaf; and cook for 25 minutes.  After 25 minutes, add the heavy cream and cook again for 5 minutes.  After the soup is finished, remove the thyme and bay leaf; and blend until smooth.  Strain the soup through a fine sieve and put into a large pot again and bring soup to a simmer.  Then add the cheese and ale and remove from the heat. This will allow the cheese to melt, it takes about five minutes.  Then blend soup again until smooth.  Adjust seasoning with salt and pepper and reserve until serving.  
2) Brussels sprouts:  Heat a medium size pot of salted water over high heat.  When the water starts to boil, add the, add the leaves and blanch for 1 minute.  Remove and shock in an ice bath.  Dry the leaves off and reserve until serving.

3) Dijon Mustard Oil:  In a small bowl, add the Dijon mustard, chervil, and extra virgin olive oil.  Mix well and reserve until serving.

4) Preparing the Sweetbreads:  Ask your local butcher for ½ pound of cleaned sweetbreads.  You should purchase the sweetbreads a day before serving, because you want to soak the sweetbreads in 2 cups milk and 2 cups water for 24 hours.  After soaking the sweetbreads, remove and rinse well.  Then dry them off and tear them into small bit size pieces.  Heat a fry pan over high heat, and then season them with salt, pepper, and toss in a little of flour.  When pan is hot, add 3 oz’s of cooking oil follow by the sweetbreads.  Cook until golden brown; remove and reserve until serving. 
5) Plating the soup: Reheat the soup base over low heat and whisk to prevent burning.  In 4 bowls, evenly place the sweetbreads in the middle and garnish the rest of the bowl with about 8 halves of Muscat Grapes.  Ladle about 6 oz’s of soup into each bowl and garnish the soup with the Dijon mustard oil and Brussels sprouts leaves. 
