FOOD FOR
THE SOUL

Keep winter's chill at bay

with a hot bowl of soup
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How better to thaw Portland's
winter chill than with a bowl of
belly-warming, high-flavar soup?

[n the Pearl District, you can sit
down to steaming bisques, broths,
purees and chowders. Some

soups come fragrant with winter
vegetables and cool-season herbs,
Others are thick with beans, or
pumped up with peppery heat,

All are among the winter warmers
sisnmering on the stoves of the
Pearl’s prize restaurant kitchens,

At Park Kitchen {422 N'W Eighti;
503-223-7275), chef Scott Dalich
relishes ingredients uncormmeon
to cold-weather menus. Instead of
winter squash or roasted pota-
toes, he bets on sunchokes for a
silky smooth puree. "Sunchokes
are an extracrdinarily versatile
vegetable,” he says. “They are
particularly well-suited to soups
and purees because of their high
starch content.”

Though sunchokes are hard to
find outside of farmers markets,
Delich has unearthed two regular
sources, allowing the vegetable

1o become a restaurant staple.,
Yeur'll find the soup occasionally
on Park Kitchen's lunch and
dinner menus. Lunch is served

11:30 am-2:30 pon. Mondays
through Fridays, dinner 5-9 pan.
Mondays through Saturdays.

Chef Patrick Miller's Roasted
Pablana Seafood Chowder at

30 Plates (333 N'W 13th; 503.228-
S050H 1s an imaginative take on
routine clam chowder. Poblanos
offer “depth and warmth rather
than spice™ to the chowder, Miller
says. He likes this soup for its
versatility — it’s appetizing in all
seasons — and for its appeal to
seafood lovers.

30 Plates is open for lunch 11:30
ame-3 pum. Mondays through
Saturdays; dinner is served 5-10
pam. Mondays through Thursdays
and until 11 pum. Fridays and
Saturdays. The restaurant’s happy
hour is 3-6 p.m., except Saturdays;
it's closed Sundays.

A thick, meatless and nutritious
twice-boiled bean soup that Iral-
ians call ribsofitea tops chef Paul
Klitsie’s winter favorites at Fratelli
(1230 NW Hoyt; M03-241- 8800 1.
Patience is required to make the
most of this hearty soup.

“The secret of a good ribufitta is
time," says Klitsie, who grew upin
the Netherlands. “To extract max-
irnin flaver from the vegetables,
cook them from hard to soft.

Start with the

carrots, then celery
root, then add
onions, cavelo rere (Tuscan kale),
garlic and tomatoes. Cook each
vegetable at least five minutes
before you add the next to make
suire that all the flavors blend
harmenicusly.”

Yo also have to adore olive oil to
love this soup, Klitsie says. “Add as
much as you want.”

Fratelli’s hours are 5-9 pum. Sun-
days through Thursdays and 5-10
. Fridays and Saturdays, The
62-seat restaurant has a next-door
lounge, Bar Dué, open 4:30 pm.
to close every day.

All three soups take patience
and preparation, and there is ; . |
soime hunting invelved for i i Park
the best ingredients, But i R
your'll find fortification tha e ket
against winter’s chill

inevery bowl. m

Al

+ Find the recipes
on Fages 1 and 13
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Roasted Poblano Seafood Chowder
From Patrick Miller of 50 Plates

2 ounces ol ive ol

5 poblano peppers (roasted, peeled, seeds
removed, and diced, Save one pepper to pures
with 3 tablespoons clam juice)

2 stalks of celery, diced

1 onicn, diced

b cloves of garbic, mincead

2 medium russet potatoes, peeled and diced
inke 3-inch pieces

2 bay leavwes

V2 tablespoon fresh oregana, chopped

14 tablespoon fresh thyme, chopped

3 cups clam juice

14% cups heavy cream

1 pound of seafood, including clams,
riussels, fish or prawns

Sweat the onicns in olive oil until translacent.
Add garlic and cook for one minute. Add bay
leaves and fresh herbs, Cook slawly for anather
minute. Add celery and diced poblanc peppers,
cooking four-five minutes or until tender. Add
clam juice and simmer for 15 to 20 minutes.
Add cream and continue simmering for 10
minutes. Add potatoes and cook until tender,
about 15 minutes. Add the pureed poblano,
seasoning to taste with salt and pepper.

Add elams, mussels, figh or prawns. Heat until ! { et and roast
cooked through. o ing until they
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WINTER SOUPS

Ribolitta
From Paul Klitsie of Fratelli

SErves O

4 eups of cooked cannelling beans (Ses recipa below)
2 cups Malian parsley, chopped
4 garlic cloves, peeled and sliced
2 medium-size heads of celery root,
pesled and cut in M-inch cubes
1 pound of peeled carrots, eut in same size as celery root
4 medium red onions, peeled and chopped
1% pound of canned drained plum tomatoes
3 pounds of cavolo mem, stalks removed, coarsely chopped
2 smiall boaves of stale clabatta bread, crust removed and tom
Kosher zalt and fresh ground black pepper
16-0z. bottle of extra virgin ofive oil
5 tablespoons of olive ol

From-scratch beans.

2 cups of dried cannellini beans
{soaked overnight, then strained)

1 medium onicn, peeled and chopped

2 cloves of garlic, peeled and sliced

3 clowes, 2 bay leaves, 5 crushed juniperberries
{wrap these in cheesecloth and tie with twine)

1 cug while wine

1 teaspoon baking soda

Kosher =alt, to taste

3 tablespoons of extra virgin olive il

To cook beans: Put a heavy-bot-
tom stockpot over medium heat,
add ail, onions and garlie, and
stir for three minutes, Add dried
bseans, stir for one minute and
deglaze with the white wine. Add
water to cover beans and then
add cheesecloth with spices to the
beans. Add baking soda and salt
to taste, Bring to a boil. Turn toa
simmer, put a lid over the pan and
cook till the beans are cooked but
not overcooked. Strain the liquid,
but save liquid and put aside.

For the soup: In a large, heavy-
bottom stockpot over high heat,
add 5 tablespoons of olive oil.
When smoky, add chopped
parsley and reduce the heat to
medium. Add carrots and stir
occasionally to prevent burning,
After five minutes, add the celery
root, then add onions, garlic
and cavolo nero for another five
minutes. Then add tomatoes
and three-fourths of the cooked
beans. Make sure each vegetable
cooks at least five minutes to
release flavors.

In a food processor, puree the re-
maining beans with some of their
cooking hqud and extra virgin
olive oil until the puree reaches a
sauce-like consistency. Add this to
the soup along with the remain-
ing bean liquid.

Let the soup simimer for ancther
30 minutes; stir occasionally. Add
some of the bread, letting it break
dovwn in the soup. Add more
bread until the soup is very thick.
Season to taste with salt and pep-
per and then add as much extra
virgin olive cil as you'd like,

Let soup stand in the stockpot,
heat oft, for ancther 30 minutes.
Divide the soup inte six soup
bowls, Sprinkle with extra virgin
olive oil.
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