
Cream of Broccoli Soup With Silverbeet Pesto & Crème fraîche

Ingredients

For the Broccoli Soup

6 tablespoons butter
2⁄3 cup flour
2 tablespoons butter
1⁄4 cup chopped onion
4 cups broccoli florets, cut into bite sized pieces
6 cups chicken stock
3⁄4 cup cream
1 teaspoon sea salt (or to taste)
1⁄4 teaspoon cracked pepper (or to taste)

For the Pesto

1/2 cup olive oil, divided
10 leaves silverbeet, chopped
4 cloves garlic, chopped
1 cup basil leaves
1 cup pecans
1/2 teaspoon sea salt
1 tablespoon lemon juice
100g grated Parmesan cheese
salt and ground black pepper to taste

Crème fraîche, olive oil, basil leaves and crusty bread to serve.

Method

Soup

In a small saucepan over low heat, melt the 6 T. butter. Add in the flour and stir until 
blended; do not brown. Remove from heat and set aside.

In a large saucepan, melt the 2 T. butter. Add onion; cook until tender. Add chopped 
broccoli florets, cook and stir about 6 minutes. Add the chicken stock. Increase the 
heat at this point and bring to a boil. Whisking constantly, add the flour mixture. Cook 
and stir until soup is thickened and bubbly.

Lastly, add in the salt, pepper, and cream. Heat through and keep warm. Note: The 
soup will thicken upon standing.

Pesto

Heat 2 teaspoons of the olive oil in a frypan over medium heat; cook and stir the 
silverbeet and garlic in the hot oil until the silverbeet leaves have wilted, 3 to 5 
minutes. Remove from heat and allow to cool.



Process the basil, pecans, sea salt, Parmesan cheese and remaining olive oil in a 
food processor until all the ingredients are well integrated. 

Add the silverbeet mixture and the lemon juice to the food processor; continue 
chopping until the mixture is pureed. Season with salt and pepper.

To serve:

Lightly whip the crème fraîche with a fork to loosen. Ladle the soup into bowls, then 
add 2 tablespoons of the crème fraîche and work in a circular motion with the tip of 
the spoon around the bowl. Then add 2 tablespoons off the pesto and also work in a 
circular motion with the tip of the spoon. Place a sprig of basil leaves in soup, a of 
drizzle olive oil and serve with crusty bread.


