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== Stay warm with soup

stew & chili recipes
from local chefs
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CHEF TYLER WIARD | ELWAY'S

CHEF SEAM YONTZ | MEZICAL AND TAMBIEN

CHEF DREW MIDDLETOMN | GAIA BISTRO

Talk IF

SGUP

BY LORI MIDSON |  PHODTOS BY MARC PISCOTTY

At this time of year, when carpets of snow still
glisten on the sidewalks and frosted windows
dangle with jagged icicles. | find myself craving
the soothing, body-warming comforts of hearty,
deep-flavored soups. stews and chili. But even as

winter rolls into spring. soups. stews and big ol

crocks of chili never fade from fashion. Versatile,
perfect for a crowd or a romantic dinner by
candlelight, sustenance in a bowl is ane of life’s

most soul-satisfying pleasures.

We asked six top Denver chefs to share hearty
recipes from their respective restaurants. Sure,
you may have to wait until a lazy Sunday to
make that elegant lobster bisque you've been
daydreaming about, but what better way to
leap into your lovers heart than with lobster?
Or how about a wild mushroom soup crowned
with fresh truffles? These may be labor-intensive
endeavors, but so long as you read the directions
through and have all the ingredients at your
fingertips before you conquer the recipes, you'l
be sitting down to a glorious bowl of bliss that is
well worth the effort.

derver macanne

CHEF JEMMIFER JASINSKI | RIOJA

CHEF BOB WILTSHIRE | MORTOM"S THE STEAKHOUSE



JENMNIFER JASINSKI | RIOJA
SMOKED TOMATO SOUP (confinued from Page 61)
For the Bean Solod

1 tup dried connellini beans, sooked overnight in water

1 strip bocon

4 cups chicken stock

L
A
3
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2 cloves gorlie, peeled and minced
1 cup Napa cabbage, julienned

2 thsp. chopped liolian porsley

4 thsp. country ham, julienned
1thsp. leman juice

1 thsp. Extra Virgin olive oil

Salt and pepper 1o foste

In o barge pot, add the connelloni beans and cover with chicken stock.

Add bacon and garlic. Simmer on low heat unil the beans are fender, about on hour.

Strain mixture, discarding liquid, ond allow mixture to cool on o cookie sheet.

I the same pat, combine the cooked beans, cobboge, parsley, hom, salt and pepper and
simmer an low heat.

Add alive oil and leman juice.

5ot bean sodod aside until it cools to room temperature.

To Serve:

Place equal portians of the mixed bean salad in the center of four soup bowls and then lodle with
hoi soup bose.

BOB WILTSHIRE | MORTON'S THE STEAKHOUSE, LODO
VELVET LOBSTER BISQUE

LOBSTER BISQUE STOCK {continued from Poge 61)

1 large celery rib, roughly chopped {obout % cup]

1 gardic clove, chopped

2/3 wp tomoto poste

B curly-leaf porsley sprigs, rinsed well and thick stems trimmed

1. In o lorge stockpet, brings about 5 gallons of water 1o o railing boil over high heot. Add
lobsters and cook, partially covered, of o gentle boil for 15 to 18 minutes, or unil the lobsters
are red. Remove the lobsters, drain in o colander, reserving the lobster cooking woter, ond set
aside for of least 30 minutes fo cool.

2. When the lobsters ore cool enough to hondle, remove the meat from the lobsters, including
the chows and tails, reserving the shells. Cut the meat into lorge chunks, imming any rough
edges, and reserve the meat, covered in the refrigerator, 1o gornish the bisque.

3. Put the remaining Iobster shells in two heavy-duty plastic bags. Wrap the bags in o kitchen
towel ond smash the shells with o mallet, rolling pin or the flat side of & skillet,

4. Mennwhile, in anather large stockpot, heat the oil over medium heat, When the ol is hot,
add the corrots, onion, celery ond gorlic ond sauté, portiolly covered, for about another 10
minutes, or until the vegetobles are tender and fightly browned, Add the crushed lobster
shells ond souté for about 15 minutes.

5. Add 12 cups of the reserved labster cooking waler and bring fo o boil over high heal. Add
the tomata paste and parsley and stir well, Reduce the heot to medium ond simmer the stack,
partially covered, for 1% hours, kimming off any fat and Froth that float to the surfoce of
the liquid,

6. Stroin the stock through o chinois or o fine-mesh sieve into o lorge metol bowl, pressing down
on the vegetobles ond shells 1o releose oll the liguid. You need 8 cups of liquid. IF necessary,
pour oddition lobster cooking water or fop water over the shells in the sieve and infa the bowl
until you have 8 cups. Distord the shelks ond vegelobles.

7. 1 nat using right away, put the bowl in o lorger bowl of ice and water and let cool. Cover
ond refrigerate for several hours, or until chilled. Tronsfer the stock to o covered storoge
contminer ond refrigerate for up to 4 days. The stock con be frozen for up to 7 doys if frozen

05 soan os prepored,

NOTE: Small labsters hove thinney, softer shells than larger ones and are eosier fo crush. They
also may be less expensive. You con use larger labsters, though.
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TYLER WIARD |

STEAK CHILI
MAKES 6 SERVINGS

ELWAY'S

Notes: Paul Prudhomme seasoning blends, spices and chile powders are ovailoble ot Whale
Foods Morket and af www.chefpoul.com, Mosa harina con be found olongside ofher flour ond
cornmeal products in mos! grocery stores and Mexicon-Americon morkets. Gabhard's chili powder
is ovailable of www_mildbills.com.

1 I Mew York strip or Rib Eye steok, trimmed ond cut into ' inch cubes
2 thsp. Crisco

1 cup conned lomatoes, chopped

1 cup beef broth

% cup chicken broth

1 1hsp. onian powder

1 Y bsp. gorlic powder

2 tbsp. Poul Prudhomme's chile powder

1 thsp. Poul Predhomme's Ancheim chile powder
1 % tsp. Gebhardy's chili powder

1 thep. ground cumin

Y cup Pickopepper sauce

2 thsp mosn harina

1. Ing lorge, deep, heavy saucepan, brown beef on ol sides in Crisco,
2. Add the remaining ingredients ond bring to o boil. Reduce heat ond simmes for approximutely
30 minudes.

1 % tsp. dark chile powder

1 tsp. dried Mexicon oregono

2 5 P bt il i poder
2 tsp. Paul Prudhomme's chipatle

1 15p. Pl Prudhomme's arbel chile powde

1 tsp. Paul Prudhemme's ancho chile powder

1 tsp. Paul Prudhomme’s quajillo chile powder
1 . Poul Prudhomme's pesills chile powder

| quart waber

1. To the saucepon, odd oll the remoining ingredients, excepl water, ond simmer for on
additional 15 minutes.
2. Add water ond simmer for 1 % hours.

DREW MIDDLETON |

GAIA BISTRO

LAMB AND WHITE BEAN STEW
MAKES 4 T0 6 SERVINGS

2 cups dried connellini beans

4 rups water

¥ Ib Jomb loin, trimmed of fot ond cubed inta bite-size pieces
I yellow anion, peeled and chopped

| medium carrol, peeled and rough-chapped

| celery rib, cleaned, leoves removed and chapped
5 garlic choves, peeled and minced

1 sprig fresh thyme, minced

| sprig rosemary, minced

1 bay leal

% tup red wine

¥ wp fomoto paste

2 medium lomatoes, seeded ond chopped

4 cups beef stock

1 1sp. coriander

1 1sp. nuimeg

1 1sp. coyenne pepper

Salt and pepper to taste

Sook cannelini beans in water for of beast 2 hours and preferably overnight

In o large soucepan, simmer beans in 4 cups woter for about | hour or until tender Stroin
beans and sel oside.

Liberally season lamb with sali and pepper. In a stock pod, brown lomb on ol sides. Remove
lamb and sat mside.

Keep the pot on medium heat ond odd onions, carats, celery, goilic, thyme, rosemary and
boy leal and souté until onions ore tronshatent.

Add red wine ond deglaze over medium heal.

Add tomatoes and femata paste. Continue o cook for about 2 minutes,

Add beef stock and bring to a bail. Reduce heat ond simmer 30 minules.

Add lomb, salt, pepper, corionder, nutmeg, cayenne pepper and simmer for anather 20
minutes.

Add connelini beans ond simmer for on oddifional 1520 minutes until the lamb is fender and
the beans, cooked thraugh.
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JENMIFER JASINSKI | RIOJA

SMOKED TOMATO SOUP
MAKES 4 SERVINGS

Motes: Use o stove fop smoker to smoke the vegetobles. Stovelop smokers are ovoilable of
Willioms-Sonoma and online of www.comeronscookwore.com. Moke sure fo burn the chips
thareughly as you smoke the vegetables,

For the Vegetables

2 Ibs applewood grilling chips, soaked overnight in waler
I Y Ibs Roma tomatoes, halved

% Ib white onions, peeled and diced

4 cup whole garlic cloves, peeled

1. Sprinkle wood chips on the bottom the smoker, fop them with aluminum foil ond o rack 1o
hald the vegetables.

2. Slide the smoker shut ond smoke the lomaloes, onions and gorlic in the pon aver medium low
heat for 20 minutes. Set aside.,

For the Soup Base

1 tbsp. Extra Yirgin olive oil
| tsp. fresh thyme

1 1sp. fresh oregono

1 % q1. chicken shock

Salt and pepper fo loste

1. Add the alive ofl o o hot, but not smeking large soup pal.

2. hdd the smoked vegetobles, alowing them to swent for few minutes until the tomatoes begin
1o break up.

3. Add the thyme, oregano and stack and being 1o o beil. Reduce heot o low ond simmer for five
minutes, Let cool.

4. Blend with o hand mixer or in a blender until smooth and season with solt and pepper. Strain
soup through o fine mesh stroiner. This con be made one doy ahead of time and chilled.

Confoues o page 119
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BOB WILTSHIRE | MORTON'S THE STEAKHOUSE, LODO

VELVET LOBSTER BISQUE
MAKES 10 SERVINGS

MNotes: Making your own lobster stock of home is fime consuming and lobor-infensive, but well
worth the effort. If you don’t want to make your cen, severol specialty food stores, like Whole
Foods, carry it in the frozen food section.

2 quarts lobster siock

4 cups heovy creom

1 cup dry white wine

¥ tup cornstorch, pocked

| thsp. brandy

1 % tsp. salt

¥ tsp. ground pepper, Freshly ground
14 Isp. toyenne pepper

3 oz. lobster meal per person

Curly leaf parsley for garmish

1. Inolorge stackpot, bring the lobster stock to o bail over medium-high heat,

2. Siir in heavy tream

3. Inosmall bowl, whisk together the wine and cornstorch until smooth. Add 1o stock and whisk
constontly for 3 1o 4 minutes, or until the soup thickens.

4. Stir in the brandy, solt, pepper ond cayenne,

5. Gamish with lobster meat and parsley.

* I you don't have homemode lobster stock, you con intensify the flavar of store-bought stack
by crushing the discarded shells and simmering them with stock for 20 minutes. Stroin stock and
discord shells belore wsing.

LOBSTER BISOUE STOCK
Maokes 2 quarts

3% 1o 4 |bs small {chicken) lobster ar othes fresh lobsters {see nete below)
1 4% thsp. extro-virgin olive oil

2 medium corrots, peeled and roughly chopped (about 3 cup)

1 medium Spanish onian, roughly chopped (about % cup)

Confinues o poge 119
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