Cream of Cilantro Soup
Prepared by: Jack Harrison
Countries of Origin: Nepal, France and Louisiana
Description: 

This is a light, chilled and tasty soup. I first experienced a yogurt-based cilantro soup in Paris, in a restaurant featuring Nepalese cuisine. I had no idea what Nepalese cuisine was like, and I don't remember the other courses, but the cream of cilantro soup was amazing. After moving back to Louisiana, I tried to recreate the soup and ended up with the following recipe.

This soup, served chilled, is a wonderful addition to any meal featuring hearty and especially spicy foods. Additionally, because the soup must sit overnight, it is easily prepared ahead of time.

 

Ingredients: 

3 cups plain yogurt

2 cups loosely packed cilantro

1 cup half and half
1/2 cup chopped green onions (approx 6)

1 tablespoon minced parsley

3 cups chicken broth

Cilantro for garnish

Fresh ground black pepper

 

Preparation:  

 Serves approximately 8 people with a serving size of approx. 8 oz.

Blend the yogurt, cilantro, half and half, onions and parsley for 15 to 20 seconds. 

Transfer to a larger container. 

Stir in the chicken broth.

Refrigerate overnight.

Garnish with cilantro and season with black pepper to taste. 
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APPETIZER
