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Roasted Corn Tortilla Soup  TC  "Roasted Corn Tortilla Soup " \l 1 with 
Striped Bass and Red Bell Pepper Cream
Yeild: 2 -1/2 qts.

Plate components: Soup cup

Tortilla soup

Roasted corn kernels

Red pepper cream

Fried corn tortilla julienne (Blue & reg.)

Cilantro, chopped

Soup Ingredients:

Ingredient
Amount

Pork lard
4
ozs.

Garlic, roasted
1
head

Poblano peppers, roasted, seeded
2
ea.

Jalapeno peppers, roasted, seeded
1
ea.

Onions, small dice
8
ozs. (2 ea. medium)

Cumin, ground
1
Tbsp.

Chili powder
1
tsp.

Coriander, ground
1
tsp.

Flour, A.P.
3
ozs.

Masa harina (Corn flour)
4
ozs.

Chicken stock
2 -3/4 - 3
qts.

Garbanzo beans, cooked
1
can

Heavy cream, hot
3/4
cup

Salt,  black pepper, grnd.
to
taste

Striped bass, skinned, med. dice
1
lb.

Corn tortillas, julienne
8
ea.

Cilantro, chopped
1/4
cup

Method for soup:

1. Sweat garlic, peppers, and onions in lard until aromatic.

2. Add spices and heat until aromatic.

3. Add both flours and cook gently 2-3 mins. without browning.

4. Add stock in stages to prevent lumps, stirring constantly. Wait for soup to thicken between each addition. Thin to when it coats a spoon lightly.  Simmer 20 - 25 mins.

5. Add garbanzos, simmer 5 mins. more. Puree  soup in blender until very smooth.

6. Add hot cream and diced striped bass, simmer very gently 5 mins. longer. Adjust seasoning with salt and pepper if necessary.

7. Fry tortilla julienne in 350° canola oil until crisp, drain, blot on paper towel. Season lightly with cayenne and salt.

Red Pepper Cream:

Ingredient
Amount

Olive oil
1
oz.

Red peppers, chopped
1/2
ea.

Heavy cream
1
cup
Salt, G.W.P. 
to
taste
Method:

1. Sweat peppers in oil until softened.

2. Add cream and simmer down by 1/3.

3. Puree in blender until smooth, strain.

4. Season to taste.

Roasted Corn:

Corn on cob
2
ea.

Method:

1. Soak corn in water for 10 mins. (in husk)

2. Place on rack of 425 degree oven and roast until tender (10-15 mins.)

3. Peel off  husks and roll cobs on grill briefly.

4. Cut corn from cob and separate into individual kernels.

At Service:

1. Heat soup to a simmer with corn and cilantro garnish.

2. Pour into cup, make a spiral of pepper cream on surface starting from center.
3. Top with fried tortilla julienne.

