Recipes by Here & Now Resident Chef Kathy Gunst

(Except where otherwise noted)

Garden Tomato Soup

Kathy’s Note: This is another great way to use up the last tomatoes of summer/fall. This is a light soup
that is delicious cold or hot and can be served as is or topped with a dollop of Greek yogurt, creme
fraiche, or heavy cream.

Serves 8.

Ingredients:

4 1/2 pounds fresh tomatoes, several varieties will add more flavor

1 1/2 tablespoons olive oil

2 large leeks, green part discarded and white section sliced lengthwise and then into 1 inch pieces
2 cloves garlic, sliced

Salt and freshly ground black pepper to taste

4 cups chicken or vegetable broth

1/2 cup fresh basil, thinly sliced

Instructions:
Bring a large pot of water to boil. Fill a large bowl with ice cold water.

Drop the tomatoes into the boiling water for 1 minute and then directly into the ice cold water. Remove
and peel. Repeat. Core the tomatoes and chop.

In a large pot heat the oil over low heat. Add the leeks and cook, stirring, for 10 minutes. Try not to let
them brown. Add the garlic and cook 1 minute. Season with salt and pepper. Add the peeled, cored and
chopped tomatoes and stir. Cook 10 minutes, stirring occasionally. Add the broth and bring to a boil
over high heat. Reduce the heat to low and cover; cook 20 minutes. Remove from the heat.

Puree the soup using a hand held immersion blender or transfer to the container of a food processor or
blender. Return the pureed soup to the pot and season to taste.

To serve cold you can turn this into a Gazpacho-like soup by making this simple vegetable topping: mix 1
ripe tomato cubed, 1 sweet green pepper, cored and cubed, 2 chopped scallions, and 1 1/2 tablespoon
olive oil and 2 teaspoons white wine vinegar, salt and pepper.

To serve hot, top with fresh sliced basil leaves and a dollop of heavy cream, creme fraiche, or Greek
plain yogurt.




Vichyssoise (also known as Hot Potato Leek Soup)

Kathy’s Note: Leeks and potatoes are good companions — whether served cold or hot. This is pure
comfort food, smooth, rich, and bursting with flavor.

This recipe is adapted from Notes from a Maine Kitchen (Down East Books) by Kathy Gunst.

Serves 12 as an appetizer or 6 as a main course.

Ingredients:

2 tablespoons olive oil

2 pounds leeks, washed, ends trimmed, and all dark green sections discarded, whites only
2 1/2 pounds potatoes, peeled and chopped

Salt and freshly ground black pepper to taste

7 1/2 cups vegetable or chicken stock

Freshly chopped chives for garnish

Touch of heavy cream for garnish, optional

Instructions:

In a large soup pot, heat the oil over low heat. Add the leeks, cover, and cook, stirring once or twice, for
10 minutes. Add the potatoes and cook, stirring to coat with the leeks and oil, for 3 minutes. Season
with salt and pepper. Add the stock, raise the heat to high, and bring to a boil. Once the soup comes to a
boil, reduce the heat to low, cover and cook for about 20 minutes, or until the potatoes are tender.

Let the soup cool slightly. Using a hand-held immersion blender or transferring the soup to a blender or
food processor, puree the soup until completely smooth. Place the soup back in the pot (if using a

blender or food processor). Heat over low and taste for seasoning.

To serve cold, chill for at least 3-4 hours. Serve cold with a touch of heavy cream and sprinkling of fresh
chives on top.

To serve hot, heat until bubbling and top with chives.

Zucchini-Fennel Soup

Kathy’s Note: This pale green soup is equally good hot or cold. It has no cream or dairy but is creamy
and comforting. Feel free to add a drizzle of heavy cream, creme fraiche, or Greek yogurt if you like.

Serves 4 to 6.

Ingredients:

2 tablespoons olive oil

1 large sweet Vidalia-type onion, chopped

4 medium zucchinis, about 2 pounds, trimmed and chopped
Salt and freshly ground pepper



1/2 fresh fennel bulb, chopped

3 tablespoons chopped fennel fronds (the dill-like top of the fennel bulb)
1/3 cup dry white wine

5 cups chicken or vegetable stock

Instructions:
Heat the oil in a large soup pot over low heat. Add onions and cook, stirring occasionally, for 10 minutes.

Add zucchini, salt, and pepper, fennel bulb and half the fennel fronds and stir; cook 10 minutes. Raise
heat to high, add wine, and let boil vigorously (to burn off the alcohol) for 4 minutes.

Add stock, bring to a boil. Reduce the heat to low and partially cover until zucchini and fennel are
tender, about 15 minutes. Remove from heat and puree.

Taste for seasoning and add salt and pepper as needed. Serve hot or cold garnished with chopped fennel
fronds.



