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Green Herb Soup with Sorrel and Lovage 
 
1 tablespoon unsalted butter 
1 tablespoon olive oil 
1 red onion, thinly sliced 
2 small potatoes, thinly sliced 
1 carrot, thinly sliced 
3 to 4 cups sorrel, stems removed 
4 cups chard leaves 
1 cup lovage or cilantro leaves, finely chopped 
Sea salt and freshly ground pepper 
4 to 6 cups vegetable stock, chicken stock, or water 
Lemon juice or white wine vinegar 
1/3 cup crème fraiche 
 
Warm the butter and oil in a soup pot.  Add the onion, potatoes, carrot, sorrel, 
and chard, along with the water clinging to its leaves.  Add two thirds of the 
lovage and sprinkle 1 ½ teaspoons salt over all.  Cover and cook over low heat 
until the greens have collapsed and the potatoes are partially cooked, about 15 
minutes.  If the pan seems too dry at any point, add water in small increments 
so that nothing burns 
 
Add the stock or water, bring to a boil, and simmer, partially covered, for 15 
minutes.  Puree or leave the soup with some texture.  Stir in the remaining 
lovage.  Taste for salt and season with pepper and lemon juice or vinegar to 
taste to bring out the flavors.  Sometimes several adjustments are necessary to 
get it right.  Stir in the crème fraiche and serve. 

 
Serves: 4-6 
FROM: Local Flavors 
 

Pasta with Golden Fennel 
 
Caramelized fennel is the only vegetable in this pasta, but it’s 
enormously flavorful.  You can also serve the fennel as a 
vegetable.  Cut it into thicker, heftier pieces, but still cook until 
golden and caramelized.   
 
 
2 or 3 large fennel bulbs, including the greens 
2 tablespoons unsalted butter 
1 tablespoon olive oil 
Sea salt and freshly ground pepper 
Grated zest and juice of 1 lemon 
1 garlic clove, minced 
¾ to 1 pound fettuccine 
Parmigiano-Reggiano or Dry Monterey Jack cheese 
 
Peel or discard, if badly bruised, the tough outer layers of the 
fennel, then quarter the bulbs, setting aside the greens, and slice 
thinly.  Heat a large pot of water for the pasta. 
 
Melt 1 tablespoon of the butter with the olive oil in a wide skillet.  
Add the fennel and sauté over high heat, stirring occasionally, until 
browned in places, 7 – 10 minutes.  Season with 1 teaspoon salt.  
Toss with the lemon juice, then add 1 cup water.  Reduce the heat 
and cook, covered, until the liquid has evaporated.  Add another ½ 
cup water and continue cooking in this fashion until the fennel is 
very soft and deep gold in color, about 25 minutes in all.  Season 
with pepper. Chop a handful of fennel greens- enough to make 
about 1/3 cup – with the garlic and lemon zest and set aside 
 
Add salt and the pasta to the boiling water and cook until the pasta 
is al dente.  Scoop it out and add it to the pan with the fennel and 
the chopped greens.  Taste for salt and season with pepper.  Serve 
with the cheese, finely grated or thinly shaved over the top. 
 
Variation with ricotta cheese:  Toss a cup or so of the fresh whole-
milk ricotta with a little grated lemon zest, a few pinches of salt and 
pepper, and a teaspoon or so of olive oil.  Add it to the dish at the 
very end.  A good fresh ricotta will practically melt into the pasta.  
You can also simply season the ricotta like this, then spread it over 
little toasts for an appetizer! 

 
 
 
Serves: 4-6 
FROM: Local Flavors 

 

Whole Beet Skillet 
 

4-6 medium beets with fresh greens 
1-2 tablespoons lemon juice 
1-2 teaspoons ginger root 
1-2 teaspoons honey (optional) 
 
Cut greens off beets, leaving about 1 inch of greens on beets.  Place beets 
in large saucepan, cover with water, and bring to a boil.  Reduce heat and 
simmer until beets are tender when pricked with a fork, 15-30 minutes, 
depending on size.  While beets are cooking remove stem from beet 
greens.  Chop stems in 1 inch pieces.  Chop greens separately.  Drain the 
cooked beets and rinse with cold water.  When beets have cooled enough 
to handle, slip peels off with fingers.  Cut beets in slices.  In saucepan 
sauté stems in 1-2 tablespoons butter until tender.  Add greens and sauté 
until green and just tender.  Add sliced beets and heat through. 
 
Stir in lemon juice, ginger root, and honey and serve immediately. 

 
Serves: 2-4 
From: Simply In Season 
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