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Chestnut Soup
Ingredients

1 medium yellow onion
3-4 shallots

2 bay leaves

2-3 cloves

sea salt

butter

3-4 cups chicken broth

1 pound fresh chestnuts

½ cup cream

lemon juice

Directions

Sauté chopped onion and shallots in butter with the bay leaves, cloves, and salt until onions are translucent.  Add chicken broth and chestnuts, bring to a boil, lower heat,  and simmer covered about 20 minutes.  Remove from heat and puree until smooth.  Return to heat and swirl in cream.  Garnish with chopped chestnuts and a little lemon juice.  

