October 2nd, 2018

"What's in a Bowl of Soup"

What can you get from CCS?
Improved culinary operations,
expert culinary knowledge,
industry connections, networking
through many culinary and food
affiliations, an on-call mentor, a
diverse culinary background and
mor e .

LIKE US ON FACEBOOK

INDUSTRY NEWS

ACF Chefs and Culinary
Professionals of Chicagoland,
founded in 1925, is one of the
fastest-growing chapters of the
American Culinary
Federation (ACF). Click her e for
more information.

Moments of contentment come to you in the strangest
ways. Seeing your children succeed in school and sports,
enjoying the time you have with your family at the table
or just watching the changing hues of the fall sun setting
low in the sky. It can all put you in a great mood, feeling
good about that unique time and place. That little capsule
of your life, of relaxation and feeling satisfied, is what we
all long for. However, life can get in the way, and then
you are instantly back to the realities of the rest of your
day. Moments are fleeting; memories are forever.
Food has always been one of those catalysts that spurs
moments of contentment for me. I had one of those
experiences the other day. It came in the form of a
complimentary bowl of miso soup. While waiting for my
sushi order-yes, there are hectic days when you just
need to pick up dinner-I ordered a nice cold Asahi and
with that, I was given a little bowl of miso soup (Misoshiru).
Soup in Japanese cuisine is not just an afterthought but
rather a serious piece of business in their culture of
dining. Soup is meant to be enjoyed throughout the
entire meal, and great attention is paid to its preparation.
A bowl of shiru (soup) is a primary construct in a
traditional meal and represents a cornerstone-one of four
parts of the base menu. Soups range from delicate
broths prized for their emphasis on clarity and aroma to
others thick and focused on richness and mouthfeel,
representing the season.
In the preparation of Japanese soups and simmered
dishes (nimono ), a primary stock is made from konbu
and katsuobushi, two traditional ingredients noted for
their umami characteristics. I am not going too deep into
the chemistry behind the different compounds supplied by
the two items separately. The miso also brings a whole
other level of chemistry to the table. What is easy to do is
describe the flavors and sensation it brings when
perfectly executed in a bowl of a perceived simple miso
soup.
Miso soup has a depth of flavor that first starts with the
aroma. There are notes of salt, ocean and earthiness in
the nose. Clear soups are often served in a covered
bowl, so when the guest is ready, they can lift the lid and
smell the nuances of the garnish often chosen to reflect
the time of season. My readers should remember the
issue on shun. The looks of the soup are also intriguing,
as the miso, stirred in at the last moment before service,

is in motion as it moves with the thermal waves within
the dish. Finally, you have little elements of texture from
the grain of the miso, silkiness of the tofu and chewiness
of the seaweed garnish.

Recipes, reviews and resources
for everything food and dining in
the Chicago area. Check out
what's happening this week.

After all that, you just sip and slurp the soup and relish
the savory taste of the umami, the warmth of the dashi
and the moment when you finish, when you are content.
There are a lot of things in a bowl of soup. Making
memorable soups and stocks can be a forgotten skill in
the modern kitchen, where soup wells, boil-in-the-bag
and concentrated bases rule the day. However, I have
faith that on these early days of fall, the soup pot comes
out, and time is spent making soups that have as much
complexity of flavor and thought as does a perfect bowl
of miso soup.
- Chef John Reed, CEC, CCA

The Cicerone Certification
Program certifies and educates
beer professionals in order to
elevate the beer experience for
consumers. cicer one.or g .

The Craft Beer Networking Group
is comprised of professionals
from a wide variety of industries,
and we meet approximately every
6 weeks at different breweries or
craft beer bars in Chicago for two
main reasons:
1. Networking
2. Enjoying craft beer
Email cbngchicago@gmail.com for
more info and to become part of
the group.

Eater is the source for people

BOOK
Flavor & S easonings: Dashi, Unami
and Fer mented Foods

If you are interested in the chemistry of Japanese flavors
and cooking processes, here is a good r ead , and of
course a little "geeky," which you know I like.

BEER
As for the Asahi

who care about dining and
drinking in the nation's most
important food cities, like
Chicago. A favorite of industry
pros and amateurs alike, Eater
has an uncanny knack for finding
out what's opening where, who's
serving what, and how it's all
going down. Find out w hat's
new in Chicago.

Asahi is a Japanese version of a
Premium American Style lager
with rice as an adjunct grain in the
grain bill. It is clean and bright and
best served fresh on draft. It is
produced by Asahi Br ew ing ,
which is the largest brewer in
Japan. Sorry it runs circles around
our "Buds."
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