
The Good Herb 
A monthly newsletter with ideas for  

using the bounty of the garden! 

January 2013 

Wild Rice Soup 
1 pound breakfast sausage  

4 cups fresh sliced mushrooms 

1 large red onion, chopped 

3 stalks celery, chopped 

4 Tablespoons butter 

½ cup flour 

4 cups chicken broth 

2 cups half and half or light cream 

1 ½ cups cooked wild rice 

1 teaspoon ground rosemary  

1 teaspoon marjoram  

Salt and pepper to taste 

Fresh herb sprigs for garnish (optional) 

 

In a large skillet, brown sausage and drain, set sausage aside.  

In a large skillet or Dutch oven put 4 T. butter.  Cook mush-

rooms, onion, and celery for 4-5 minutes until tender.  Sprin-

kle flour over vegetables.  Stir to combine.  Add broth.  Cook 

and stir until mixture thickens and bubbles.  Cook and stir 1 

minute more.  Reduce heat.  Stir in sausage, cream, cooked 

wild rice, rosemary, marjoram, salt and pepper.  Cover and 

cook over low heat just until heated through (about 5 

minutes) Garnish soup bowls with fresh herbs. 
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 Soup:  The Universal Comfort Food!

 For many of us, our passion for soup 

comes naturally.  Most of our ancestors came 

from Europe, where soup and hearty bread 

were a daily staple.  I eat soup year round, but 

crave it’s warmth even more during the long 

winter.  Root vegetables like potatoes, carrots, 

and parsnips are loaded with flavor.  Add 

some flavorful broth and a few herbs, and 

neighbors passing by will soon be stopping in 

for a visit in the hopes of a taste!  Here are a 

couple very easy soup recipes. 

        Just a Reminder!!! 

 The Fulton Street Farm Market is open 

every Saturday throughout the winter from 10 

am 1 pm!  Local farmers are there selling  

winter vegetables, milk, cheese, meats, eggs, 

and much more!!  I’ll be there most every Sat-

urday with Grand Shire Farms Garden Pantry 

line of soup mixes, cheese balls, herbal blends, 

rubs, salad dressing blends, and herbal teas!   

Cheddar Corn Chowder for a Crowd 
1 pound chopped bacon 

3 large chopped yellow onions 

4 Tablespoons unsalted butter 

½ cup flour 

2 teaspoons salt 

½ teaspoon pepper 

1 teaspoon parsley 

½ teaspoon thyme 

¼ teaspoon finely ground rosemary 

8 cups chicken stock 

6 medium peeled and diced potatoes 

1 – 16 oz. bag frozen corn kernels 

2 cups half and half 

1 cup grated sharp cheddar cheese 

 

 

In a large stockpot over medium heat, cook the 

bacon until crisp.  Remove the bacon with a slotted 

spoon and reserve.  To the remaining bacon drippings, 

add the onions and butter and cook for 10 minutes, until 

the onions are translucent. Stir back in the bacon.  Add 

the flour, salt, pepper, and herbs and cook for 3 minutes.  

Add the chicken stock and potatoes, bring to a boil, and 

simmer uncovered for 15 -20 minutes or until the pota-

toes are tender.  Add the corn, the half and half and the 

cheese.  Cook 5 - 8 minutes more until he cheese is melt-

ed.   Serves 12. 


