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This soup takes the various 
greens of celeriac, apples, 
parsley and thyme and 
jumbles them together in a 
healthy soup. It’s a marvellous 
medley, a humble symphony, 
a beautiful bouquet of 
warming tones and cool 
weather flavours. I hope you 
find the idea intriguing and 
the taste magnificent.

INGREDIENTS
Parsley and thyme oil

15 sprigs parsley
10 sprigs thyme
300 grams (10 oz) vegetable 
  oil (I use rice bran)

Celeriac and apple soup

1 brown onion, halved
1 tbsp olive oil
1 kg (35 oz) celeriac, trimmed, 
  peeled and chopped into 
  5cm chunks
1 medium potato, peeled and 
  chopped into 5cm chunks
2 small (or 1 large) green 
  apples, peeled and halved
500 grams (17 oz)chicken or 
  vegetable stock
salt and pepper, to taste

To serve, optional

stale bread
olive oil
butter

METHOD
Traditional method

Parsley and thyme oil

1. Warm herbs and oil in a small pot until the temperature 
has reached 60°C (140°F).

2. Transfer to a blender and blitz until combined. Line a 
sieve with a clean, folded kitchen cloth (eg. Chux) and 
place over a jug or bowl. Pour mixture over it, allowing 
flavoured oil to drip into jug or bowl. Discard pulp. 
Transfer oil into a jar or container. It will keep in the 
refrigerator for a month.

Celeriac and apple soup

3. Chop onion and saute in oil in a large, heavy-based 
pot.

4. Add celeriac, potato, apple and stock. Cook over 
medium heat until vegetables are soft.

5. Use a stick blender to puree soup. Season to taste.

To serve

6. If using, cut stale bread into cubes and pan-toast to 
golden brown in a mixture of butter and olive oil.

7. Place soup in serving bowls, drizzle with herb oil and 
dot with croutons.
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Thermomix method

Parsley and thyme oil

1. Place herbs and oil in mixing bowl and blitz 1 min/
speed 10. Heat 6 min/60°C (140°F)/speed 6. 

2. Line a sieve or steamer basket with a clean, folded 
kitchen cloth (eg. Chux) and place over a jug or bowl. 
Pour mixture over it, allowing flavoured oil to drip 
into jug or bowl. Discard pulp. Transfer oil into a jar or 
container. It will keep in the refrigerator for a month. 

Celeriac and apple soup

3. If continuing after making oil, scrape out well 
including the lid. 

4. Place onion in mixing bowl and chop 4 sec/speed 4.5. 
Scrape down sides of mixing bowl.

5. Add olive oil and saute 3 min/100°C (212°F)/speed 1.

6. Add celeriac, potato, apple and stock. Cook 20 
min/100°C (212°F)/speed 2 or until vegetables are soft.

7. Blend 1 min/speed 10. Season to taste.

To serve

8. If using, cut stale bread into cubes and pan-toast to 
golden brown in a mixture of butter and olive oil.

9. Place soup in serving bowls, drizzle with herb oil and 
dot with croutons.

...continued
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Tips
• Replace parsley and thyme with herbs of choice. See 
also Phil Wood’s Bay Leaf Oil, which is delicious in this 
soup.
• Use leek instead of onion to boost the pale green 
tones.
• Fry bacon or chorizo cubes and use as an alternative 
garnish.
• The parmesan crumb from Darren Robertson’s Parsnip 
and Jerusalem Artichoke Soup is also a great garnish.

...continued
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Sprigs parsley (15)

Sprigs thyme (10)

Vegetable oil (300 grams / 
  10 oz)
Brown onion (1)

Olive oil (1 tbsp)

Celeriac (1 kg / 35 oz) 

Medium potato (1)

Green apples (2 small / 1 large)

Chicken or vegetable stock   
  (500 grams / 17 oz)
Salt

Pepper

Stale bread

Olive oil

Butter

SHOPPING LIST:

• I use rice bran

NOTES & TIPS:

Serves: 4-6
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