Soups

Italian Gazpacho @ Xi Y
20 6-8 1

3 large ripe tomatoes, seeded and cut into 2 inch pieces

1 large cucumber, peeled, halved length-wise, seeded and sliced into 1/2 inch
thick half moons

1 red pepper, stemmed, seeded and cut into 1 inch pieces

1 small chopped red onion

1 large garlic clove, finely chopped

1 1/2 cups tomato juice

1/3 cup WD Tarragon Eclipse Balsamic Vinegar

1/2 tsp. salt

1/4 cup WD Basil EV Olive Oil or 1/3 cup chopped basil leaves

Combine tomatoes, cucumber, pepper, onion, and garlic in a food processor
fitted with the metal blade. Pulse a few minutes. Add tomato juice, WD Vinegar
and salt. Process until vegetables are finely chopped. Don’t overprocess- the
gazpacho shouldn’t be smooth. Transfer to a large bowl and cover. Refrigerate
until chilled (4 hours to overnight). To serve, ladle the cold soup into individual
bowls, and sprinkle with WD Oil.


http://www.wildlydelicious.com/wildly_balsamic.htm
http://www.wildlydelicious.com/wildly_olive_oil.htm

Chinese Noodle Soup @ 1‘ '
4 2
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2 tsp. WD Roasted Garlic EV Olive Oil or WD Lemon Grapeseed Oil
1 clove garlic, minced

1 tsp. ginger

8 cups chicken stock

1/4 Ib. capellini or angel hair pasta

2 boneless skinless chicken breasts, thinly sliced

1 can (100z/284ml) water chestnuts, drained and sliced
2 cups bean sprouts (500 ml)

1 pkg. (100z/2844) fresh spinach

Salt and pepper, to taste

4 green onions, sliced, for garnish

In a large saucepan, heat WD Oil over medium-high heat. Cook garlic and ginger,
stirring, for 30 seconds or until fragrant. Pour in chicken stock; bring to boil, skim-
ming off any foam. Break capellini into thirds and add to pan. Cook for 2-3 minutes.
Stir in the chicken, cook for 1 minute. Add water chestnuts, bean sprouts and
spinach. Cook for another 1 minute or until the chicken in no longer pink inside.
Season with salt and pepper to taste. Garnish with onions and serve.


http://www.wildlydelicious.com/wildly_olive_oil.htm
http://www.wildlydelicious.com/wildly_grapeseed_oil.htm
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Garlic Gazpacho @
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3 large tomatoes, seeded and chopped
1 green pepper, seeded and chopped

1 red pepper, seeded and chopped

1 cucumber, peeled and chopped

1 cup finely chopped celery

1/2 cup minced green onion

2 avocados, seeded, peeled and diced
4 cups unsalted tomato juice

5 tbsp. WD Roasted Garlic EV Olive Oil or WD Garlic & Basil Grapeseed Oil or
WD Roasted Garlic & Basil Ol

3 tbsp. WD lItalian Country Vinegar

2 cloves garlic, minced

2 tsp. salt

1/2 tsp. black pepper

Sour cream, as garnish

Mix all ingredients in a large plastic or glass container and chill overnight. Serve
in large bowls or mugs, garnish with a dollop of sour cream


http://www.wildlydelicious.com/wildly_olive_oil.htm
http://www.wildlydelicious.com/wildly_grapeseed_oil.htm
http://www.wildlydelicious.com/wildly_oil_vinegar.htm

Goulash Soup 1‘ '
4 2

2.5h

2 tbsp. WD Roasted Garlic EV Olive Oil or WD Rosemary EV Olive QOil
1 chopped onion

1 Ib. boneless stewing beef, cut in bite-sized pieces
1 clove garlic, minced

1 tbsp. Hungarian sweet paprika

1 tsp. caraway seeds

1/2 tsp. salt

4 cups warm water

1 peeled, seeded and chopped tomato

1 sweet green pepper, seeded and sliced

1 Ib. potatoes, peeled and diced

Chopped fresh parsley

In large saucepan, heat WD Oil over medium-high heat. Cook onion until tender.
Add beef and cook, stirring, until browned all over. Combine garlic, paprika, caraway
seeds and salt. Add to beef mixture and stir to combine. Stir in water, cover and
simmer for 1 hour. Stir in tomato and green pepper. Cover and simmer for another
30 minutes. Add potatoes and additional water if thinner soup is desired. Simmer,
covered, for final 30 minutes. Taste and adjust seasoning if necessary. Garnish each
serving with parsley.


http://www.wildlydelicious.com/wildly_olive_oil.htm
http://www.wildlydelicious.com/wildly_olive_oil.htm

Herbed Cream of Broccoli Soup @ Xi '
45

4-6 1

4 tbsp. WD Herbs de Provence Oil
1/4 chopped green onion

2 tbsp. chopped fresh parsley

4 cups coarsely chopped broccoli
2 cups chicken stock

2 tbsp. chopped fresh dill

1 1/2 fresh summer savory

8 small broccoli florets

1 cup light cream

1/2 cup milk

Salt and pepper, to taste

In saucepan, heat WD Oil over medium-low heat. Cook onion and parsley, covered
and stirring occasionally, until onion is tender. Add chopped broccoli, stock, dill and
savory. Bring to simmer and cook, uncovered, for 20 minutes. Add florets and cook
for another 5 minutes. Remove florets with slotted spoon and reserve. In a food
processor or a blender, puree mixture until smooth. Return to saucepan and season
with salt and pepper to taste. Combine cream and milk; add to puree and cook over
medium-low heat just until heated through but not boiling. Add florets and serve.


http://www.wildlydelicious.com/wildly_oil_vinegar.htm

Italian Mussel Soup @ 1.

LI

30 8

3 Ib. mussels

2 tbsp. butter

3 tbsp. WD Lemon Grapeseed Oil or WD Lemon & Sundried Tomato EV Olive Oil
1 onion, chopped

2 cloves garlic, minced

1 cup WD Chardonnay Wine Vinegar

1 can (28 0z/796 ml) undrained tomatoes

1 tbsp. lemon juice

1 1/2 tbsp. dried basil

Scrub the mussels, removing any beards. Set aside. In large saucepan, heat butter
and WD Oil over medium-high heat. Cook onion and garlic until softened (4
minutes) and add WD Vinegar, tomatoes, lemon juice, and basil. Crush tomatoes
with fork and bring to boil. Reduce heat and simmer for 5 minutes. Add mussels,
cover, and cook for 5 to 7 minutes until the mussels have opened. Adjust seasoning
and serve!


http://www.wildlydelicious.com/wildly_grapeseed_oil.htm
http://www.wildlydelicious.com/wildly_olive_oil.htm

Mango Thai Shrimp Soup @ 1 '
4

20

4 cups water

3 tbsp. WD Mango Thai Vinegar

4 lime leaves, torn into thirds (or 2 tbsp. lime juice)

1 inch ginger root, sliced

4 tbsp. WD Thai Wok Oil or 2 fresh chilies, cut into halves
3 tbsp. fish sauce

1 tsp. sugar

1 1/2 tsp. chili paste

2 o0z button mushrooms, quartered

16 large shrimps, shelled and deveined (10 0z/300g)
3 tbsp. lime juice

Fresh coriander leaves

Heat the water in a soup pot to boiling. Reserve the lime, ginger and WD Vinegar.
When the water has boiled, add the reserved ginger-lime-WD Vinegar and WD Oil
(or chilies). Boil for a minute and add fish sauce, sugar, and chili paste. Boil for
another 2 minutes. Add mushrooms and boil for another 2 minutes. Add shrimps
and lime juice and lower heat to medium-high. Cook for 2 minutes and transfer to
soup tureen. Decorate with coriander and serve immediately.


http://www.wildlydelicious.com/wildly_oil_vinegar.htm
http://www.wildlydelicious.com/wildly_oil_vinegar.htm

Ranchero Meatball Soup @ 1‘ '

4 cups beef stock

1 can (190z/540 ml) undrained tomatoes

2 small chopped onions

4 tbsp. WD ltalian Sundried Tomato Oil or WD Lemon & Sundried Tomato Olive Qil
1 clove garlic, minced

1 tsp. chili powder

1/2 tsp. cumin

1/3 cup long-grain rice

1 egg

1 tsp. dried oregano

1/2 tsp. salt

1 Ib. ground beef

1 can (190z/540ml) kidney beans (undrained)
Half sweet green pepper, coarsely chopped

1 small zucchini, sliced

Stir together stock, tomatoes, one onion, garlic, chili powder, cumin and WD Oil in
a large saucepan. Bring to boil. Reduce heat and simmer, covered, for 30 minutes.
Meanwhile, soak rice in enough hot water to cover for 15 minutes. In large bowl,
beat together egg, remaining onion, oregano and salt. Mix in the beef, breaking it up
with spoon. Drain rice. Stir into beef mixture to make moist mixture. With moistened
hands, shape into 1-inch balls. Add meatballs and beans to the saucepan, and
bring to boil. Reduce heat, cover and simmer for 15 minutes. Add green pepper

and zucchini. Cover and simmer for about 10 minutes. Taste and adjust seasoning
if necessary.


http://www.wildlydelicious.com/wildly_oil_vinegar.htm
http://www.wildlydelicious.com/wildly_olive_oil.htm

Roasted Tomato and
Wild Garlic Soup @
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o

N

2 |Ib. Roma tomatoes, quartered

8 cloves peeled garlic

1/3 cup WD Herbed Balsamic Dipper
1 small onion, chopped

3 sprigs fresh rosemary

1/2 cup white rice

1 1/2 qt. chicken broth

Preheat oven to 200°C (400°F). Place tomatoes and garlic cloves in baking pan
and toss in WD Dipper. Bake for 1 1/2 hours. In stock pot, sauté onion and sprigs
of rosemary with a bit more WD Dipper. Add stock, tomatoes, garlic, and rice.
Simmer on low heat for 30-40 minutes. Remove rosemary sprigs and puree the
broth. Season with salt and freshly ground pepper. The rice acts as a thickening
agent. For a lighter consistency, add less.

WD Tip: It's worth the extra time to use roasted chicken stock for this soup. Roast
chicken bones until brown and make stock accordingly.


http://www.wildlydelicious.com/wildly_balsamic.htm

Tomato, Mozzarella, and Basil Salad @ Xi '
6

30 1

Sundried tomato vinaigrette:

1/3 cup firmly packed sundried tomatoes in oil, drained, oil reserved
3 tbsp. WD Black Heat- Balsamic Vinegar

1/2 tsp. salt

2/3 cup WD Lemon & Sundried Tomato EV Olive Oil

Salad:

2 bunches arugula, tough stems discarded, well-rinsed, and dried

4 large tomatoes, cut crosswise into 18 slices

12 ounces fresh mozzarella, cut into 12 slices

12 large basil leaves, rolled and cut into thin strips

In a blender, process all vinaigrette ingredients reserving the WD Oil until combined.
While the machine running, slowly pour in WD Oil, until the vinaigrette is smooth.
Arrange one-sixth of the arugula in a bouquet on the top half of a chilled dinner plate.
Below the arugula, overlap 3 slices of tomato and 2 slices of mozzarella in a fan.
Spoon approximately 3 tbsp of dressing over the salad. Sprinkle with basil. Repeat with
the remaining ingredients on five other chilled plates. Serve immediately.

WD Tip: This recipe is spicy. If a mild recipe is desired substitute Black Heat with WD
Italian Country Vinegar.


http://www.wildlydelicious.com/products/balvin.html
http://www.wildlydelicious.com/products/virgoil.html
http://www.wildlydelicious.com/products/infuoil.html
http://www.wildlydelicious.com/products/infuoil.html

Sweet Vidalia Onion Soup @ 1 '
4

45

1/4 cup WD Sweet Vidalia Onion Grapeseed Oil
4 vidalia or sweet onions, thinly sliced

1/4 cup flour

4 cups beef stock

1/4 cup dry white wine

Salt and pepper, to taste

4 slices French bread, toasted

2 cups shredded Gruyere cheese

In large heavy saucepan, heat WD Oil over medium-low heat. Cook onions until
tender, approximately 10 minutes. Sprinkle with flour. Cook, stirring, for another 5
minutes. Gradually, add beef stock and wine, stirring constantly. Simmer covered
for 15 minutes. Season with salt and pepper to taste. Pour soup into 4 ovenproof
soup bowls. Place one slice French bread in each, and sprinkle with cheese. Broil 3
inches from heat until cheese is golden brown and bubbling, and serve.


http://www.wildlydelicious.com/wildly_grapeseed_oil.htm

Thai Gazpacho @ 1 '
4

20

3 large tomatoes, seeded and chopped

1 green pepper, seeded and chopped
1sweet red pepper, seeded and chopped
1 medium cucumber, peeled, seeded and chopped
1 cup finely chopped celery

1/2 cup green onion (minced)

2 avocados, seeded, peeled and diced

4 cups unsalted tomato juice

3 tbsp. WD Grapeseed Oil

5 tbsp. WD Mango Thai Vinegar

2 cloves garlic (minced)

Salt and freshly ground pepper to taste
Sour cream for garnish

Combine all ingredients in a large glass bowl. Chill overnight. Serve with dollop of
sour cream and sprig of your favorite fresh herb.


http://www.wildlydelicious.com/wildly_grapeseed_oil.htm
http://www.wildlydelicious.com/wildly_oil_vinegar.htm

Tomato and Basil Soup @

o

N
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1 Ib. tomatoes, peeled, seeded, and diced

1 medium onion, chopped

3/4 Ib. potatoes, peeled and diced

3 cups vegetable stock

1/3 cup WD Basil EV Olive Oil or WD Roasted Garlic & Basil Oil or WD Garlic &
Basil Grapeseed Oil

1/4 cup fresh basil or lemon basil, minced

1 tsp. salt

1/2 tsp. freshly ground pepper

In a large non-reactive saucepan, combine tomatoes, onion, potatoes, stock, and
WD Oil. Cover and place over medium heat. Bring to a boil, reduce heat to low,
and simmer for 30 minutes, or until potatoes are very soft. Pour all ingredients into a
blender and puree. Stir in basil, salt, and freshly ground pepper.


http://www.wildlydelicious.com/wildly_olive_oil.htm
http://www.wildlydelicious.com/wildly_oil_vinegar.htm
http://www.wildlydelicious.com/wildly_grapeseed_oil.htm
http://www.wildlydelicious.com/products/gpseed.html

Zucchini Soup with Herbs @ 1‘ '
8 2

40

8 zucchini

2 tbsp. WD Herbs de Provence Oil

2 tbsp. WD Tarragon Eclipse Balsamic Vinegar (optional)
1 chopped leek

4 cups chicken stock

1/2 cup dry white wine

2 tbsp. finely chopped fresh tarragon

2 tbsp. chopped fresh parsley

2 tbsp. chopped fresh chives

Grated lemon rind

Peel and coarsely chop zucchini. In large saucepan, heat WD Oil over medium
heat. Cook leek until softened. Add zucchini and reduce heat to low. Cover and
simmer for 10 minutes. Transfer to blender or food processor fitted with steel blade.
Add 1 cup of the stock and puree until smooth. Return to saucepan and add

wine and remaining stock. Mix together tarragon, parsley and chives. Add half to
soup, reserving remaining herbs for garnish. Cover and simmer over low heat for
5 minutes. Ladle into bowls. Sprinkle with lemon rind and remaining herbs and
serve.


http://www.wildlydelicious.com/wildly_oil_vinegar.htm
http://www.wildlydelicious.com/wildly_oil_vinegar.htm
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