
Broth Soup 
 

 
For a broth soup start with 1 lb./450 g mirepoix per gallon of stock. Add 3 lb./1.4 
kg additional vegetables of your choice  
 

Method 

Step 1 
 Sweat mirepoix in butter or oil 
 Add other vegetables as desired 

Step 2 
 Add stock or broth 
 Add a sachet or bouquet garni 
 Bring to a simmer 
 Skim as needed 
 Season to taste 

  

Step 3 
 Simmer to cook the vegetables and 

develop the flavor 
 Adjust seasoning to taste 

Step 4 
 Add additional garnishes as desired 
 Meats, pasta, grains, herbs, & spices 

  

Quantity Ingredient  

4 Qt./4 L Stock 

4 Lb./1.8 K Mirepoix & Garnish 

1 Sachet 
To Taste Salt & Pepper 



 

Garnishes for Broth Soups 
 Garnish Qty. per. Gal./4 L 

Vegetables Mirepoix Start with 1 lb./450 g mirepoix and 
add other garnishes equal to 4 Lb./1.8 

K per Gal./4 L total. 
Root Vegetables 

Carrots, potatoes, turnips, etc. 
Allow 30-45 minutes cooking time 

Leafy Greens 
Spinach, kale, chard 

Add at the end to retain color 

Corn Fresh, roasted, or frozen. 
Peppers Fresh, roasted or dried 

Dried peppers (re-hydrate) 
Tomatoes Fresh, concassé, canned, sun-dried 

Dried Legumes 
Beans, peas, lentils 

Precook beans 
Peas and lentils can be added raw 

Fresh Legumes 
Green beans, fresh peas 

Blanch, shock & add towards end of 
preparation to retain color 

Mushrooms Fresh mushrooms (sautéed) 
Dried mushrooms (rehydrate in liquid) 

Onions 
Leeks, scallions, red onions 

French Onion Soup 
Use a combination of onions 

Fresh Herbs Parsley, cilantro, chives, etc. 

Pasta 
Grains 

Pasta 
Dried or fresh 

Dumplings, matzo balls, gnocchi 

Cook separately for a clear broth  
Dried - 6 oz./280 g 

Cooked - 16 oz./450 g 

Rice 
White, brown wild 

 

Cook separately for a clear broth 
Dried - 6 oz./180 g 

Cooked - 16 oz./450 g 
Barley 

 
Cook separately for a clearer soup 

Dried - 4 oz./120 g 
Cooked - 16 oz./450 g 

Proteins Meats, poultry, seafood, fish Diced, shredded, julienne 
Pre-Cooked - 1 Lb./450 g 


