
Pea Shoot Soup
15 ounces vegetable broth or stock
1/4 cup whipping cream
2 tablespoons olive oil
2 cups firmly packed pea shoots, ends
trimmed (about 4 ounces)
1 cup finely chopped spring onions or green onions
1/4 teaspoon salt
1/4 teaspoon freshly ground black pepper
2 tablespoons butter, softened

In a large saucepan, bring stock and cream to boiling; reduce heat. Simmer, 
uncovered, for 5 minutes.  Meanwhile, in a large skillet, heat olive oil over 
medium-high heat. Add pea shoots and onions to hot oil. Cook and stir for 1 
to 2 minutes or until pea shoots wilt and onions are tender. Add salt and 
pepper.  Add pea shoots mixture to stock mixture. Simmer, uncovered, for 2 
to 3 minutes or until heated through. Using an immersion blender, blend until
vegetable mixture is almost smooth, or transfer vegetable mixture to a food 
processor or blender. Cover and process or blend until mixture is a almost 
smooth.     Stir butter into vegetable puree. Season to taste. Serve 
immediately.
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