
What’s Cooking By Kathy harrison 
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My friend Abby made some soup, e-i-e-i-o

And in this soup she put some cuke, e-i-e-i-o.

About this time, cucumbers and zucchi-
nis run rampant in the garden. No one told 
me you get more than one cucumber per 

plant, so last year i stuck 10 plants in the ground. ten 
plants/10 cucumbers, i figured. how wrong i was! 
Cucumbers snaked across the yard like prehistoric 
creatures, laying in wait to trip you up. one minute 
they were small like pickles; the next, the size of mu-
tant baseball bats. i couldn’t eat them fast enough.  
There are only so many cucumber salads you can eat 
in a week, only so many slices you can put on your 
eyes to reduce puffiness. Perhaps my eyes wouldn’t 
be so puffy if i stopped looking for innovative ways 
to consume cucumbers. i went to bed surrounded by 
vegetable cookbooks.

Just when i thought i couldn’t eat even one more 
in its natural state, i went to a dinner party with Abby. 

We were invited to another friend’s house and were 
dining al fresco before walking to Ravinia. “What 
can we bring?” we both asked. “Nothing,” was the 
answer. even though i acquiesced to such largesse, 
Abby didn’t. Lucky for me.

she walked in like a mythical botanical deity. her 
husband was carrying a lovely soup tureen, while 
she waltzed in with small dishes of what turned out 
to be colorful garnishes. our hostess had set out an 
assortment of tea cups and spoons. each cup had a 
different design in a different color. The arrangement 
resembled a porcelain garden.

Well, the night was hot and the soup was cold. 
i scattered the proffered almonds, tomatoes, and 
scallions on my portion and took a taste. Amazing! 
Creamy and tart.  mellow with a tiny kick. What was 
i eating? Cucumber soup! All my senses were height-
ened. Finally, a most delicious alternative to those 
mountains of cucumber salads.  

While the rest of us were slurping away, Abby  
happened to mention that she served soup before 

every meal from the time she and her husband Larry 
were married. if they happened to be home for lunch, 
soup preceded that meal, too. how long have you 
been married, someone enquired? “Fifty-nine years,” 
she answered. i stopped with my spoon in mid-air. 
That’s a lot of soup. A Lot of soup.

Later i checked a calculator. Fifty-nine years of 
soup comes to a walloping 21,535 servings. (That’s 
not counting leap years.) even taking away 1,000 
bowls for nights they might have eaten out leaves 
over 20,000 times they dipped their spoons together.  
(excuse me, dear reader. i have to take a moment to 
digest this phenomenon.)

i was sitting next to a soup queen. The goddess of 
broths. Would she share the recipe for what would be 
the savior of my cucumber excess? “sure,” she said, 
and true to her word, the recipe appeared in my in-
box the following day.

The soup is low in calories. it doesn’t taste like it 
is. it’s a cinch to put together. it doesn’t look like it 
is. Don’t tell. No one needs know these details. serve 
it at a picnic or at your fanciest table. it gets along 
with all. it’s neither cloying, nor aggressive. in other 
words, it’s a perfect preamble to whatever, if any-
thing, you serve next.

Don’t Slumber, Cucumber
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Contact Director of Admission, Kitsana Salyphone
at kitsana.salyphone@questacademy.org or call
847.202.8035, ext. 438 today. 

questacademy.org  500 North Benton, Palatine, IL 60067

It’s not school, it’s Quest!
An independent 
school for gifted 

children from 
Preschool through 

Eighth Grade.

Enrolling Now
Tours available by appointment.  

Please contact us.

Does your child think differently, learn quickly, and 
remember everything you ever promised?
You may have a gifted student.

Does your child have an extensive vocabulary and love 
math?
You may have a gifted student.

Does your child have an insatiable appetite for learning?
You may have a gifted student.

SIGNS OF A GIFTED CHILD
1.    Early Language, Vocabulary, and Reading 
2.    Excellent Memory and Recall of Sequential Details 
3.    Persistent Effort and Focus for Learning 
4.    Intense Curiosity 
5.    Keen Sense of Humor 
6.    Passionate, Perfectionist 
7.    Long Attention Span 
8.    Emotionally Sensitive and Intuitive 
9.    Preference for Older Playmates 
10.  Strong Sense of Morality and Justice 

Kathy harrison is a 

Barrington hills resident  who 

teaches the fine art of cooking. 

For more information, 

call 847-381-4828.
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Abby’s Cucumber Soup

instructions
Garnish: Diced tomatoes, sliced almonds, and chopped 

scallions. 

1) Dice the cucumbers and set aside.

2) Blend all the remaining soup ingredients in a food 

     processor or blender until smooth. Fold in the diced 

     cucumber, stirring to combine.

3) Chill until cold.

4) Serve the soup garnished with chopped tomatoes, sliced

     almonds, and chopped scallions, both white and green

     parts. Serve with puff pastry twists. 

inGrEDiEnts

6 large cucumbers, peeled and seeded

3 cups non-fat sour cream

3 cups non-fat chicken broth

3 tablespoons cider vinegar

3 large cloves garlic

3 tablespoons chopped fresh dill

2 teaspoons salt, or to taste

Freshly ground white pepper, to taste
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