Cream of Asparagus Soup with Shrimp

Ingredients

4 Tbsp. butter

1 large Vidalia onion, chopped

2 cloves garlic, minced

1-1/2 Ib. asparagus, divided

2 Tbsp. olive oil

Salt and pepper

3 cups vegetable stock

1 cup sour cream, room temperature

1 Ib. cooked shrimp



Directions

Melt butter in a large saucepan over medium-high heat. Add onion and garlic and cook
for 5 minutes. Trim ends off of 1 pound of asparagus then cut stalks into 1-inch pieces.
Add asparagus and olive oil to onion and garlic mixture, season with salt and pepper and

sauté for 4 minutes.

Pour in vegetable stock and bring to a boil. Reduce heat to low and simmer for 30
minutes or until asparagus is very tender but still bright green in color. Remove from heat
and let set for 5 minutes. Transfer soup mixture (working in batches) to a blender and
puree until smooth. Return to saucepan, stir in sour cream and season with salt and

pepper to taste. Keep warm until ready to serve.

Meanwhile cut and discard 1-inch off the ends of the remaining asparagus. Place the
trimmed stalks into salted boiling water for approximately 3 minutes. Remove from heat

and transfer asparagus onto a plate; set aside.

When ready to serve, ladle soup into decorative bowls and garnish with cooked asparagus

spears and shrimp as pictured.



