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INGREDIENTS 

 

METHOD 

 

2 leeks, white and light green parts, 

washed well and coarsely chopped 

2 tbsp. olive oil, available and dish 

3 cloves of garlic, minced 

8 cups chicken broth, available at dish   

1 large baking potato, peeled and cubed 

1lb asparagus, tips reserved for garnish 

6 oz fresh baby spinach 

1 cup chopped fresh parsley 

Juice of one lemon 

Kosher salt and black pepper 

 

Scape Oil: 

10 garlic scapes, or 1 bunch chives 

½ cup vegetable oil 

 

 

Dill Lemon Cream: 

½ bunch fresh dill, chopped finely 

1 tbsp lemon juice 

¾ cup heavy cream 

salt & pepper to taste 

1. Sauté leeks in olive oil, 5 minutes until soft. Season with salt & pepper. 

Add garlic and cook 1 more minute. Add broth and cubed potato, 

bring to a boil, then cover and cook 5 minutes or until potatoes are 

soft.  

 

2.  Peel half of your asparagus to create ribbons, set aside the ribbons for 

your garnish. Now add the peeled and whole asparagus and cook 2 

more minutes. Add parsley and spinach and cook 1 minute. Remove 

from heat.  Pour soup into a blender or use an immersion blender until 

soup is pureed. Finish with the juice of one lemon. In a pot of salted 

boiling water, blanche asparagus tips for 3 minutes.  Garnish soup 

with asparagus tips, scape oil, and lemon dill cream. 

 

Scape Oil 

2. Chop the scapes finely, and blend with the vegetable oil.  Season with 

salt.  Line a small strainer with several layers of cheese cloth, and strain 

oil into a glass jar. Ready to use. 

 

Dill Lemon Cream 

3. With a whisk, whip whipping cream to soft peak. Fold in lemon juice, 

and finely chopped dill. Season with salt and pepper. 

 
 

 

 

 

 

 

 

 

 

Asparagus Soup with Dill Lemon Cream 

Serves 8 - 10 
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