
A g r i c u lt u r e  ex p o  2 0 2 5  

Cream of Turnip Soup 
 
Part 1 
  
90g  Butter 
60g  onion, chopped fine 
30g  celery, chopped fine 
30g  carrot, chopped fine  
350g  turnip, rough chopped 
70g  Flour 
1.2L  Stock (chicken or vegetable would be best) 
as needed Milk or white stock, hot 
to taste Salt 
to taste White pepper 
120mL  Heavy cream, hot, See Note 
 
 
1. Heat the butter in a heavy saucepot over moderate heat. 
2. Add the vegetables. Sweat the vegetables without letting them brown. 
3. Add the flour and stir to make a roux.  
4.  Cook the roux for a few minutes, but do not let it start to brown. 
5. Gradually beat in the stock. Bring to a simmer, stirring with a whisk as it thickens. 
6. Simmer until vegetables are very tender. 
7. Skim the soup carefully. 
8. Purée with an immersion blender. 
9. For a finer texture, pass the puréed soup through a fine china cap or cheesecloth. 
10. Add enough hot milk to the soup to bring it to the proper consistency. 
11. Heat the soup again, but do not let it boil. 
12. Season to taste. 
13. Just before  you serve the soup, add the cream. Add the garnish, if desired. 
 
 
*** Note: cold cream or milk can curdle when add to hot liquid.  You can gently heat in a pot 
before adding it to the soup or you can temper it.  To temper, place the milk or cream in a bowl 
and add a small amount of hot soup at a time, mixing well as you do this.  Continue to add small 
amounts at a time until the bowl feels very hot in your hand, at which point you can slowly add 
it into the pot of soup. 
  


