
Puréed Broccoli and Celery Soup 

 

1 tablespoon extra virgin olive oil 

1 medium onion, chopped 

4 stalks celery, diced 

2 to 4 garlic cloves, to taste, minced 

2 pounds broccoli, mostly crowns, chopped; stems, if using, peeled and diced 

6 ounces potatoes, peeled and diced, or 1/2 cup medium grain rice 

2 quarts water or vegetable stock 

A bouquet garni made with a bay leaf, a Parmesan rind, and a couple of sprigs each thyme and parsley 

Salt and freshly ground pepper to taste 

1 1/2 ounces spinach leaves or baby spinach (1 cup, tightly packed) 

2 tablespoons chopped fresh herbs, such as parsley, tarragon, chives, for garnish 

Optional garnishes: A drizzle of olive oil; a swirl of crème fraiche or plain yogurt; a sprinkle of freshly grated 

Parmesan 

1. Heat the olive oil over medium heat in a large, heavy soup pot or Dutch oven and add the onion and celery. Cook, 

stirring, until tender, about 5 to 8 minutes. Do not allow these ingredients to brown. Add a generous pinch of salt 

to prevent this from happening (the salt draws out liquid from the vegetables). Add the garlic and cook, stirring, 

until the garlic smells fragrant, 30 seconds to 1 minute. 

2. Add the broccoli, potatoes or rice, water or stock, bouquet garni, and salt, and bring to a boil. Reduce the heat, 

cover and simmer 30 minutes. Remove the bouquet garni. Stir in the spinach and let sit for a minute off the heat. 

Add freshly ground pepper, taste and adjust salt. 

3. Using a hand blender, or in batches in a regular blender, purée the soup. If using a regular blender fill only half 

way and cover the top with a towel pulled down tight, rather than airtight with the lid, because hot soup will jump 

and push the top off if the blender is closed airtight. Return to the pot and heat through, stirring. Adjust 

seasoning to taste with salt and pepper. Serve, topping each bowl with a sprinkle of chopped herbs and with other 

garnishes of your choice. 

Yield: Serves 6 

Advance preparation: This will keep for two or three days in the refrigerator but will require thinning out. 

Nutritional information per serving: 108 calories; 3 grams fat; 0 grams saturated fat; 0 grams polyunsaturated 

fat; 2 grams monounsaturated fat; 0 milligrams cholesterol; 18 grams carbohydrates; 6 grams dietary fiber; 90 

milligrams sodium (does not include salt to taste); 5 grams protein 

 


