
March 12 2025 

Ingredients 

1 lb. asparagus, ends trimmed 

1 tsp kosher salt, plus more to taste 

3 Tbsp salted butter 

½ onion, finely chopped 

2 garlic cloves, minced 

3 Tbsp all-purpose flour 

2 C half-and-half 

½ tsp ground coriander 

Black petter to taste 

Cream of Asparagus Soup 

Directions 

Fill a large pot with 2 cups of water and fit with a steamer basket. Bring to a boil. Add the 

asparagus and steam until tender, 3 to 4 minutes. Remove the asparagus to a cutting board and 

pour the water from the pot into a large measuring cup; add more water if needed to equal 2 

cups. Set the pot aside. 

When the asparagus is cool enough to handle, trim off the tips and halve lengthwise; toss with a 

pinch of salt. Save these pieces for garnish. Add the remaining asparagus pieces to a blender with 

1 cup of the reserved steaming water and blend until it is very smooth. 

Melt the butter in the pot over medium heat. Add the onion and cook until it begins to soften, 3 

to 4 minutes. Add the garlic and cook until fragrant. 30 seconds more. Sprinkle in the flour and stir 

to combine. 

Slowly whisk in the half-and-half and remaining 1 cup reserved steaming water until smooth. 

Season with 1 teaspoon salt and the coriander. Bring to a simmer and cook, stirring occasionally, 

until the mixture starts to thicken, 10 - 15 minutes. 

Stir in the asparagus puree. Taste and adjust the seasonings (add more salt if it needs it!) and let 

the soup heat through. Ladle into bowls and garnish with asparagus tips. Season with pepper. 

Serves 4-6. Prep time 20 minutes. A Ree Drummond (Pioneer Woman) recipe from Food and 

Cooking. Enjoy! 
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