will run for cupcakes

www.willrunforcupcakes.wordpress.com


Strawberry Soup

Adapted from The New York Times

My Rating: *** ½

Hubby’s Rating: well, he didn’t try it.  

Yield: Serves 4 (side-dish sizes)

Ingredients:

2 ¼ pounds ripe strawberries (at least 2 packages), hulled

2 tablespoons fresh lemon juice (you should only need 1 lemon)

1 tablespoon sugar (or Splenda)

1 tablespoon honey, plus more to taste

1 teaspoon rose water 

½ cup freshly squeezed orange juice (you should only need 1 large orange)

Fresh mint for garnish (optional)

To Prepare:

Choose about ¼ of the prettiest strawberries from the bunch and slice them in thin vertical slices.  In a sealable container, toss the strawberries with 1 tablespoon of the lemon juice and the sugar (or Splenda).  Cover and refrigerate for at least one hour.

Quarter the remaining strawberries and place them in the bowl of an electric mixer fitted with the paddle attachment, or in a food processor fitted with a steel blade.  If you are using the mixer, blend on medium speed until the strawberries form a coarse puree.  If you are using a food processor, pulse until you reach the same consistency.  

Add the remaining 1 tablespoon of lemon juice, the orange juice, the honey, and the rose water.  Beat on medium-high speed until blended.  Taste, adding more honey if desired.

Chill in the refrigerator until ready to serve.  Just before serving, stir in the sliced strawberries with the juice that has accumulated in the container.  Ladle into bowls, top with mint if desired, and serve.

The soup will keep, refrigerated in an airtight container, for up to 2 days.
