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5 sprigs 

2 Tbsp (30 mL) 

6 cups (1.5 L) 

 

 

Celeriac, peeled and diced 

Okanagan Ambrosia apples, peeled, cored and diced 

Onion, diced 

Fresh sage leaves 

Fresh thyme, leaves only 

Olive oil 

Chicken or vegetable stock 

Salt to taste 

Blue cheese crostini (see below) 

 

1. In a large pot over medium heat, sauté the celeriac, apples, onion, sage and 
thyme in the oil, until the onion is softened. 

2. Add the stock. Bring to a boil over high heat, then reduce the heat to  
medium-low. 

3. Simmer, uncovered, until the celeriac is tender, about 15 minutes. 

4. Purée the soup until it is smooth. Reheat and add salt to taste.  

5. Ladle up bowlfuls of the steamy, handsome soup, and float the bountifully 
buoyant blue cheese crostini on each one. 

 

Okanagan Orchard 
The Soup Sisters Cookbook 
by Jennifer Schell 
 
Makes about 6 servings 
 

Blue Cheese Crostini 

1. Thinly slice half a baguette, and bake the slices in a single layer on a baking 

sheet in a 350° F (180° C) oven until dry and crispy, about 30 minutes.  

2. Meanwhile, heat a little olive oil in a small skillet over medium-high heat. 

Add fresh sage leaves and cook for a few seconds until crisp. Remove with a 

slotted spoon and drain on a paper-towel-lined plate.  

3. Top each baguette slice with a smear of soft blue cheese, some toasted 

walnuts and the crisp sage leaves. 


