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S
oups have been among
the most frequently re-
quested items recently, a
phenomenon that is

steady throughout the year,
though most such requested
soups seem especially suited to
providing winter satisfactions.

With luck, we might by now be seeing the tail
end of the annoying cold and wind and damp.
But in case March comes a-roaring in, here are
three more soup requests worth adding to one’s
kitchen repertoire.

The hearty cabbage soup served at KT’s
Restaurant, 2300 Lexington Road
(and also at Austin’s, 4950 U.S. 42,
which shares management and an
overlapping menu with KT’s), was
brought to my attention by Gene-
vieve K. Eads, who said she “cer-
tainly would appreciate” getting
it. After having made it in the test
kitchen, I can see why: It is col-
orful, chunky and very satisfying.

A soup memory prompted a
letter from Sarah Kruger, who
said she misses all the great res-

taurants in the Louisville area since she moved
to St. Louis. She finds she is craving the Italian
wedding soup that she enjoyed at Rocky’s Ital-
ian Grill, 715 W. Riverside Drive in Jefferson-
ville. “On a cold winter’s night here in St. Louis a
bowl of that soup would taste great and make
me think of home,” she said.

Tim Chadwell wrote after seeing some previ-
ous recipes from Shady Lane Cafe. He asked
how he could find them online and requested the
cafe’s recipe for black bean soup. Owner Bill
Smith was happy to give out another of his reci-
pes. All that he has previously shared with
Cook’s Corner can be found on the C-J recipe
blog, the link to which is on the food page at
www.courier-journal.com/food.

Want a restaurant recipe? Write to “Cook’s Corner,”
The Courier-Journal, P.O. Box 740031, Louisville, KY
40201-7431. Include your name, address and phone
number (this won’t be published).
Online: Reach Ron at
courier-journal.com/
ron.

Rocky's
Italian Grill's Italian
wedding soup. PAM
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Shady Lane Cafe’s black bean soup
» 2 pounds dried black beans
» 1 tablespoon vegetable oil
» 3 tablespoons fresh minced garlic
» 1 large onion, minced medium fine
» 1 ½ cups American sherry
» 2 cups chicken or vegetable broth, fresh or canned
» 2 tablespoons powdered cumin
» 1 tablespoon Cajun spice blend
» 1 tablespoon salt
» 1 liberal dash Frank’s Hot Sauce
» 1 cup tomato sauce

In a large pot, cover beans by four inches of water
and soak overnight. The next day, drain and rinse the
beans, cover again with water, and bring to a boil. Lower
heat and simmer until beans are just al dente tender, 1½
to 2 hours. Drain and set aside.

In a large pot, heat the oil and, when shimmery, add
the garlic and onion and sauté, stirring occasionally, until
vegetables are soft, 5-8 minutes. Add sherry and bring to a
boil for two minutes. Add chicken stock, the reserved
beans, and all remaining spices and tomato sauce. Cook
on low for one half-hour, stirring frequently to prevent
scorching on bottom of pan.

Blend with immersion blender or potato masher until
beans are broken apart, and the texture is both creamy
and chunky. The soup should be fairly thick and creamy,

but thin with water or stock if you prefer.
Garnish with sour cream and

salsa if desired. Serves 6
to 8.

KT’s and Austin’s cabbage soup
The chicken base in this recipe adds flavor and

richness to the broth. These concentrated flavor
pastes can now be found in most supermarket soup
departments.

» 1 head of cabbage, cored and chopped
» 1 stick butter or margarine
» 1 onion, peeled and diced
» 2 cups carrots, scraped and sliced
» 2 cups sliced celery
» 1 pound Polish sausage, sliced
» 1 gallon water
» 1⁄3cup chicken base
» ½ tablespoon garlic powder
» ½ teaspoon seasoned salt (such as Lawry’s)
» ½ tablespoon cornstarch mixed with 2 tablespoons

water

In a large soup pot, melt the butter and, when sizzling,
add the cabbage, onion, carrots and celery and cook, stirring,
until softened, 7 to 10 minutes. Add the sausage, water,
chicken base and seasonings. Bring to a boil and cook 15
minutes. Thicken with the cornstarch slurry. Serves 6 to 8.

Rocky’s Italian Grill’s
Italian wedding Soup
» ¼ cup olive oil
» 1 tablespoon garlic, peeled and chopped
» 2 cups onions, peeled and diced
» 2 cups celery, diced
» 2 cups carrots, scraped and diced
» 2 gallons chicken broth
» 1 teaspoon dried oregano
» 1 tablespoon dried basil
» 1 teaspoon black pepper
» 2 10-ounce packages frozen, chopped spinach

» 4 eggs, lightly beaten
» 1½ cups grated Romano cheese

» 1 pound prepared mini meatballs, cooked
» 1 cup small pasta, such as shells or ditalini

In a soup pot, heat the olive oil over
medium heat until shimmery, and add the

garlic. Cook until garlic softens, a min-
ute or so, and add the other vegeta-

bles. Cook, stirring occasionally, until
vegetables soften, 5 to 8 minutes.

Add the chicken broth,
oregano, basil and black pepper.
Simmer for 15 minutes. Add
frozen spinach and bring to a
boil.

In a separate bowl beat
together the eggs and Roma-
no cheese. After the spinach
has completely broken up,
add the prepared meatballs
and bring back to a rolling

boil. Add the egg/cheese
mixture to the boiling soup and

do not stir. When the soup
comes back to a boil, stir to break

up the egg/cheese mixture.
You may substitute chicken for

meatballs and add a small pasta, such
as small shells or ditalini. Serves 10-12.

Coffee may be the beverage
that drives American commerce
and productivity, but tea is the
ticket when you’re in the mood
for reflection and relax-
ation.

And though you
can find some
fascinating teas
in the Metro area
(Hillbilly Tea has
many innovative
choices), Roots
is one of those
places where you
can systematically
learn to appreciate
the classic teas from
people who really know their
stuff — and have plenty of teas
on hand for you to try.

Ask one of the Roots folks
about teas — as I did recently —
and you’ll get the same sort of
friendly, enthusiastic response
you’d expect from a well-in-

formed wine merchant expound-
ing on the virtues of last year’s
Rhones — with the difference
that at $3-$6 a cup, you can taste
your way through a slew of
legendary, world-class bever-

ages for less than it would
cost you to buy a mid-

priced bottle of wine
at area restau-
rants.

The Roots tea
lineup includes
blacks, oolongs,
greens, whites
and pu-erhs, and

when you start
looking at the de-

tails, you realize this
is a place where you can

experience the subtle details
between, say, a “first flush”
Darjeeling (made from leaves
harvested in the spring) versus
“second flush” leaves (harvest-
ed in summer). If you’re in-
terested in green teas, you can
compare and contrast leaves

from Japan, China and Vietnam.
Just as important, you can

experience the radically differ-
ent ways that teas are proc-
essed. On a recent visit, we
drank a cup of Japanese Gyoku-
ro Asahina, made by steaming —
rather than roasting — green tea
leaves. It’s a pale, delicate tea (it

only steeps for a minute or so),
but releases an exquisite aroma
and layers of flavor that demand
close attention.

Or you can try one of the
legendary pu-erh teas of China,
like a Birds-Nest tea made from
fermented leaves that have been
aged for five years; steeped for

five minutes or so, it’s a robust
tea that smells like an immac-
ulately kept barn filled with
aging hay and has a brothy,
mouth-filling flavor.

There are lots of ways to
drink tea, including ceremonial
approaches that are fraught
with Victorian or Asian eti-
quette. But the thing I like best
about Roots is that you can just
focus on drinking the tea.

When you place an order,
staff members hand-load the tea
into natural paper tea filters,
add the hot water and bring a
tall, attractive cup to the table,
along with a little hourglass-
shaped timer (if needed), and
leave you to your sipping (and if
you want to buy a few ounces of
tea and some bags for home
consumption, Roots can accom-
modate that, as well).

Is there a food or cooking gadget you
love? E-mail freelance columnist
Marty Rosen at cjdining@gmail.com.

APPRECIATION: Roots is overflowing with classic teas for thoughtful sipping
Continued from Page D1

ROOTS/HEART
& SOY

Where: 1216 Bardstown
Road

Information: Go to
www.heartandsoy.net

or call 452-6678 Roots owner Coco Tran, left, serves tea to Sheri Ferguson and Annette
Baylon. PAM SPAULDING/THE COURIER-JOURNAL

Shady Lane Cafe's black bean soup. SAM UPSHAW JR./THE COURIER-JOURNAL
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