
Recipes for Strawberries & Oranges in Basil Syrup, Sugar Snap Pea Soup with Parmesan 
Cream, and Asparagus and Shrimp Risotto – reprinted with permission from “How to Pick a 
Peach: The Search for Flavor From Farm to Table” by Russ Parsons (Houghton Mifflin, May 9, 
2007)"  

************* 
 
Strawberries and Oranges in Basil Syrup  
Strawberries have an undeniable affinity for the cinnamon-spicy flavor of basil. 
This recipe can be prepared several hours in advance, but if you store it too long, 
the berries will soften and lose their texture. Serve this with sugar cookies to 
dunk in the leftover syrup.  
   
1 1/2 cups water  
3/4 cup sugar  
1/4 cup thinly sliced basil  
2 pounds strawberries  
4 oranges  
   
Prepare the syrup by bringing the water and sugar to a boil and then cooking just 
until clear, 2 to 3 minutes. Let the syrup cool very briefly and add the sliced basil. 
Set aside to steep and cool while you prepare the fruit.  
   
Wash the strawberries, remove their caps and cut them in quarters if normal 
sized, or sixths if very large. Peel the oranges, being careful to remove all of the 
bitter white pith. Working over a mixing bowl to catch any juice, cut the oranges 
in sections, leaving behind the tough skin that separates the sections.  
   
Add the strawberries to the orange sections and juice and pour over the syrup. 
Refrigerate at least 30 minutes before serving.  
   
8 servings  
 



Sugar Snap Pea Soup with Parmesan Cream  
 This can also be served cold, with a few leaves of fresh chervil rather than the 
Parmesan cream. And it makes a nice small appetizer if served in espresso 
cups, in which case it will serve at least 12.  
   
2 pounds sugar snap peas  
Butter  
1/4 cup minced shallots  
1/2 to 3/4 cup chicken stock  
1 teaspoon salt  
Freshly grated nutmeg  
1 1/2 teaspoons lemon juice  
Up to 1 teaspoon sugar  
1 tablespoon butter  
1/2 cup cream  
1/4 cup grated Parmesan  
   
In a large pot of rapidly boiling, generously salted water, cook the sugar snap 
peas until they are quite tender but still a vibrant green, 6 to 7 minutes. Do not 
cook so long that they turn drab. As soon as the peas are done, drain them from 
the water and place them in an ice water bath to stop the cooking and preserve 
their bright color.  
   
While the peas are cooking, cook the shallots in 1 tablespoon of butter in a small 
skillet over medium-low heat until the shallots are tender and translucent, about 5 
minutes. Set aside.  
   
Place half of the peas in a blender and puree until very smooth. Add a 
tablespoon or two of chicken stock if necessary to keep the mixture flowing. Add 
the remaining peas and the cooked shallots and finish pureeing.  
   
Pass the pea puree through a strainer into a bowl, pressing with the flat blade of 
a rubber spatula to work it all through. Rinse the spatula blade to remove any 
fiber and scrape the thick pea puree that sticks to the outside of the strainer into 
the bowl. Discard the fiber that is left behind inside the strainer.  
   
Stir just enough chicken stock into the puree to make it a flowing liquid. It should 
have the consistency of fairly thin split pea soup. Stir in the salt, a few gratings of 
nutmeg and lemon juice. Taste, and if the peas aren’t bright and sweet, stir in 
enough sugar to correct. If necessary, add more salt and lemon juice as well. 
The recipe can be prepared to this point up to 8 hours in advance (any longer 
and the color will start to fade). Refrigerate in a tightly covered container.  
   
Pass the puree through the finest strainer you have into a saucepan. Warm over 
medium-low heat until the mixture is bubbling. Stir in 1 tablespoon butter and 
taste and adjust seasoning once more.  



   
While the puree is warming, cook the cream and grated Parmesan in a small 
saucepan over medium heat just until the Parmesan melts and the cream is thick 
enough to coat the back of a spoon.  
   
When the puree is hot, divide it evenly among 6 warmed soup plates. Shake the 
plate gently to distribute the puree in an even layer. Spoon some of the 
Parmesan cream into the center of the puree in a rough “C” pattern. Serve 
immediately.  
   
6 servings  



Asparagus and Shrimp Risotto  
Who says homemade stock must be laborious? In this recipe, it’s nothing more 
than quickly simmered trimmings from the main ingredient. Particularly when 
you’re making risottos from delicate ingredients, a “properly made” stock 
(meaning one you might use for a soup or sauce base) would be overpowering.  
   
1 1/4 pounds thin asparagus  
1/4 pound shell-on shrimp  
9 cups water  
1/4 cup butter, divided  
1 onion, minced  
2 cups risotto rice (preferably Arborio, Carnaroli or Vialone Nano)  
1/2 cup dry white wine  
Salt  
3 tablespoons grated Parmigiano Reggiano  
1/4 cup snipped chives  
   
Cut off the bottom 1 to 1 1/2 inches of the asparagus spears. Thinly slice the 
bottoms and add them to a large saucepan along with the trimmings from the 
minced onion. Shell the shrimp and add the shells to the saucepan. Cover with at 
least 9 cups of water and bring to a boil. Reduce to a bare simmer and cook at 
least 30 minutes to make a mild stock before beginning the risotto.  
   
Cut away the very tips of the asparagus and reserve them. Chop the shrimp in 
1/2-inch pieces and add them to the reserved asparagus tips. Slice the remaining 
parts of the asparagus in 1/4-inch rounds.  
   
Cook the asparagus rounds, 3 tablespoons of butter and the minced onion in a 
large skillet over medium heat until the onion softens but does not turn color, 
about 5 minutes.  
   
Add the rice and cook, stirring constantly, until all of the kernels are opaque, 
about 5 minutes. Add the wine and stir until it evaporates. Ladle approximately 1 
1/2 cups of the simmering stock through a strainer into the rice and cook, stirring, 
until it evaporates. When the bottom of the pan is almost dry, add another 1/2 to 
3/4 cups and repeat.  
   
Keep cooking this way, adding more stock as needed, until the rice begins to 
swell and become tender. Stir in 1 1/2 teaspoons of salt, and the reserved 
chopped shrimp and asparagus tips and continue cooking until the rice kernels 
are swollen and completely tender. Do not cook the mixture dry; the final texture 
should be somewhat soupy with slightly thickened liquid. This will take about 17 
minutes in all.  
   
Remove the skillet from the heat and add the remaining tablespoon of butter, the 
grated Parmigiano Reggiano and the snipped chives. Vigorously stir these into 



the risotto. The liquid will thicken even more. Taste and add more salt if 
necessary. Spoon into hot shallow bowls and serve immediately.  
   
6 servings 


