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Pan-Roasted Chorizo and Parsnip Soup 
Serves 2 to 4 
 
Made by first searing bulk chorizo in big chunks in a pan, then combining it with 
browned vegetables, this rich wintry stew has the appeal of a roadside soup stop I once 
visited in Spain. The secret to this soup is the chorizo; find one with lots of spicy, smoky 
flavor—or add a bit of spicy smoked Spanish paprika with the thyme, if you doubt your 
chorizo.  
 
Note: I used a wide cast-iron pan for this recipe, to allow as much room as possible for 
the vegetables to brown without steaming, but you could also use your favorite Dutch 
oven or soup pot. 
 
1 tablespoon olive oil 
1 pound bulk chorizo 
1/2 medium onion, chopped 
2 medium parsnips, chopped 
2 small carrots, chopped 
4 small celery ribs, chopped 
2 medium cloves garlic, finely chopped 
1 tablespoon fresh thyme leaves 
Salt and freshly ground pepper 
1 cup dry red wine 
4 cups water or chicken broth 
1 tablespoon sherry vinegar 
 
Heat a large (at least 12-inch), deep, heavy skillet over medium-high heat. When hot, add 
the oil, then the chorizo, breaking it up into roughly 1-inch chunks as you add it. (Think 
meatballs.) Cook the chorizo for 10 to 15 minutes, turning once or twice, leaving the 
chorizo as intact as possible as it cooks. Transfer the chorizo to a plate and set aside. 
 
Add the onion, parsnips, carrots, and celery to the pan, and cook, stirring every once in a 
while, until the vegetables are soft and browned in spots. Stir in the garlic and thyme, 
season with salt and pepper, and add the wine. Cook, stirring, occasionally, until the wine 
has almost entirely evaporated. Return the chorizo (and any collected juices) to the pan, 
add the water and vinegar (you may need to transfer it to a bigger pan, if you didn’t start 
with a 12-incher), and simmer for 20 to 30 minutes, or until the vegetables are tender and 
the soup has a rich red color. Adjust seasonings and serve warm.  


