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JACK'S FAVORiTE WATERCRESS SOUP
MARIE AND JACK LORD

Hawai i 5-0

Befo!'e serving, se3S0n with salt and white pepper,
and heat thOlou9\'\Y but do not boil. Serve with
croutons, additional milk, and butter.

To make croutons', [<.ll<e slices 0-( whi te l')fl:~8d,cut
away crusts. Cube 'Into 1 /2-inch squares, SalH8 11\

butter over n10deraLe heat unti I golden broV'm.
23

Wash waterUess thoroughly, and separate leaves
from stems, Put leaves aSide. In blender, combine
stems with cold water and puree. Strain liquid
through a Sieve, into 3 pitcher. Boi\ potatoes in
water with salt. i~fter cooked, peel potatoes. Blend
the following ingredients in ~;IT\c1\\ arnoul,ts: potaw
water, potatoes, watercress \iquid, watercress lecW8S.

,Add whole rnilkfor rnediurn consistency.

1 Ig. bunch watercress
1 1/2 cupS cold water
1 3/4 lb. baking potatoes
3 cups water

1/2 cup whole milk
Salt
White pepper
Croutons


