
 
Recipes from The Best Soups of the World by Clifford A. Wright. Copyright © 2010. This 
material is used by permission of John Wiley & Sons, Inc. Reprinted with permission the 
publisher. All rights reserved. 
 

Purée of Swiss Chard and Romaine Soup 
Makes 6 servings 

 
This soup is so green you’ll slurp it crazily simply for its color – but it’s deliciously smooth and 
healthy as well. The flavor is as soothing as the texture, and the romaine lettuce keeps the 
heartier taste of dark green Swiss chard under control. 
 
8 cups water 
3/4 pound (about 3) baking potatoes, peeled and halved 
1 carrot, peeled and cut into 1-inch pieces 
3 tablespoons extra-virgin olive oil 
1 tablespoon unsalted butter 
1 medium onion, chopped 
1/2 celery stalk, chopped 
1/2 pound Swiss chard, washed well 
1/4 pound romaine lettuce leaves 
Handful of arugula leaves 
1 tablespoon chopped fresh tarragon 
1/4 cup mascarpone cheese 
2 tablespoons salt 
1 teaspoon freshly ground black pepper or more to taste 
Fried croutons for garnish (see below) 
Chopped fresh parsley for garnish 
 
1. In a pot, add the water, potatoes, and carrot, bring to a boil over high heat, reduce the heat to 
medium, and cook until tender, about 15 minutes. 
2. Meanwhile, in a skillet, heat the olive oil with the butter over medium-high heat, then add the 
onion and celery and cook, stirring, until translucent, about 5 minutes. 
3. Remove the potato and carrot from the boiling water, mash them both, and set aside. Add the 
Swiss chard, lettuce, arugula, and cooked onion and celery to the boiling water and cook until the 
chard stems are softened, 15 to 20 minutes. Transfer the greens, their water, and the tarragon to 
a blender and blend until a puree. Add the mashed potato, carrot, and mascarpone cheese and 
blend by pulsing for a few seconds several times. 
4. Return the puree to the pot and heat over medium heat until very hot. Season with salt and 
pepper and serve immediately with croutons and chopped parsley. 
 
Making Homemade Croûtons 
Cover the bottom of a large skillet with 1/16-inch of olive oil. Heat the oil over medium heat for a 
few minutes, then add French bread cut into 3/4-inch cubes. Cook, stirring or tossing frequently, 
until the cubes of bread are golden brown, 5 to 7 minutes. Remove from the skillet and set aside. 
Optionally, you can add a crushed garlic clove to the heating oil and then remove and discard it 
before you add the bread. 
 
 
 


