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(Some) Cream of Kale Soup
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Anything that starts with “creamed” seems old-fashioned to me, perhaps because I
associate the word with the Campbell’s labels we were supposed to collect for school as
kids. My mother didn’t cook with cans of creamed anything, so I was always the one
making excuses for myself, or walking to the grocery store after school to buy the can
just for the label, so I could put an “x” next to my name on the poster advertising the soup
label drive. I bought Campbell’s Cream of Broccoli to be cool.

Anyway, the contents of those cans may not be gourmet – although I can’t really say,
because I don’t think I’ve ever tried one – but they’re probably modeled after this soup’s
creamiest cousin. This version is a little light on the cream to qualify as “creamed,” but
the bit of cream it does have gives a delicious mouthfeel.

TIME: 1 hour 15 minutes, start to finish (with lots of time for other things)
MAKES: 8 small servings

2 tablespoons olive oil
1 large onion, chopped
Salt and freshly ground pepper
2 bunches (about 1 1/4 pound) lacinato (a.k.a. dinosaur) kale, chopped
1 cup dry white wine
4 cups chicken or vegetable stock
3/4 cup heavy cream
Grated cheese, such as Idiazabal, Parmesan, or Cheddar, for garnish

Heat a large, heavy soup pot over medium heat. (You’ll need a pot big enough to hold all
the kale before it wilts down.) When hot, add the oil, then the onions, and season with
salt and pepper. Cook, stirring occasionally, for ten minutes, or until the onions are soft.
Add the kale, season with salt and pepper, stir, cover, and cook for 5 minutes. Remove
the cover, stir in the wine and stock, and bring to a simmer. Cook at a gentle simmer for
about 30 minutes, stirring occasionally, until the kale is extremely tender. Add the cream,
and carefully puree in small batches in a blender or food processor, or using an
immersion blender. Return the soup to a pot over low heat, season again with salt and
pepper, and serve, as is or garnished with cheese.


