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The versatility of soup can be
an operator’s pot of gold.

Mushroom barley, one of
100 soups in the New England
Soup Factory repertoire.
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hether it soothes, suslaing of nourishes
a weary soul, the power of soup is
amniprésent, Just ask Marjorie Druker,
who created the New England Soup Fac-
lory with her husband, Paul Brophy. both
s of Johnson & Walas Linivarsity,

fidanca, A.L
Threa years ago, when the couple opened their first
gatery in the Boston suburb of Brookline, they wane
gelling 1012 15 gallons of soup a day. With lime and a
second store. in Mewton, Mass., under thair belis,
they'ra ssmmering 150 gallons daily. And year-and pro-
jgctions are expected to push that figune even higher.
Their concapt is a microcosm of the restaurant
world, rellecting the most recent trends. Soup flavar
combinations are more expansive than ever as Amer-

icans venture deaper into ethnic cuisines. Peopla

crave bigger, bolder flavors, and Druker and Brophy

deliver, Their spicy Thai peanut soup i indicative of
the interest in Asian flavors, while pureed carmot and
gingar raflects the Increasing popularity ol valvely
pureed SOUPS.

“We are very sarious aboul what we do.” says Druk-
ar, 34. “We have four 40-gallon kettles, and wa pump
oul soup all day. We love it”

That kind of passien and commitment has made
Druker a pionaer in meal solutions, a segmeant far
which soups are ideally suited. She was the original
chef for Boston Chicken (now Boston Market), espous-
ing wall-seasaned, betier-than-homemada food.

All soups at the Soup Faclory are mada from
gcratch. Druker and Brophy have cregled a library of
gbout 100 wvarielies, which rotate through the
poncepl’s menu. Chicken vagstable, New England » 36
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In leak soup graties,
treditional onion Stup
gets a beefy boosl

hicken soup is
a best seller, followed by
vegetable soup and clam
chowder, according to

B&Zis' Menu Census.
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oup—chunky,
smoath, cradmy or gl
has a magical guality, For
cuslomers, il s comiaring
and lorlitying. For opara
tors, flavors that can be
lagged “soup of the day’
sgam inlinite. Soug can be

meat-, sealpod- ar veg
elable-based, and its char-
acfer can change just by
barrowing spices from a

different cuisine. Soup
glso can reflect the sea-
son's besl or become a
clever vehicle 1or using

qualily letovers

Diners wild about mushrooms
will dive into the New England
Soup Faclory's version of
mushroom barley soup, Porto-
bello, shiitake and enoki
mushrooms complament bar-
ley's earthiness. Button mush-
rooms glsg can be used, and
some chefs might consider
morels ar chanterelies.

Some of the best soups starl with carefully
hiouse-made sealood, vegetable or meat
stock—bul there are other routes. To jump-
start the cooking process, iry prepared
bases and Havorings which can be
onhanced with fresh herbs and sgasonings
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Onions, celery
and carrols
mean more than
good looks in a
soup. These
aramalic ingre-
dients add fla-
viar and texiure
but they alsno
sfreich the
meal. For vari-
oly, slice the
vegeiables in
ditferent shapes
and sizes,



