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Asparagus Soup with Coconut Lemon Creme 

From The Complete Kitchen Garden by Ellen Ecker Ogden 

Makes 4 to 6 servings 

The first tender spears of asparagus are best enjoyed fresh and 

whole from the garden, but as the season progresses and the stalks get larger and 

the crop more abundant, this is an excellent soup to prepare. Its light, lemony 

flavors blended with a hint of curry are delicious served warm or chilled, and 

topped with crème fraîche. 

2 tablespoons unsalted butter 

2 tablespoons olive oil 

1 medium onion, finely chopped 

Dash salt 

1/2 teaspoon curry powder 

1/4 teaspoon ground ginger 

Zest and juice of 1 lemon 

4 medium red-skinned potatoes, peeled and cut into 1/2-inch dice (2 cups) 

3 cups vegetable or chicken broth 

1 cup (8-ounce can) coconut milk 

12 to 18 asparagus spears, trimmed and cut into 1/2 inch lengths (2 cups) 

Garnish 

1 cup crème fraîche 

Scallions or chives, finely chopped, to taste 

Salt and pepper, to taste 

In a large pot over medium heat, melt the butter and oil. Add the onion and salt 

and sauté, stirring often, until the onion is golden, about 5 minutes.Stir in the 

curry powder, ginger, and half of the lemon zest and juice. Then add the potatoes 

and simmer, stirring occasionally, to blend the flavors, about 5 minutes. 
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Slowly add the broth, coconut milk, and asparagus and bring to a simmer over 

medium heat. Cover partially and continue to cook until the potatoes are tender, 

about 20 minutes. 4. With an immersion blender, or in a food processor, purée 

the mixture until smooth. 

In a small bowl, blend the crème fraîche, remaining lemon zest and juice, and 

scallions or chives. 
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