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Soup is one of the dishes that you can always enjoy. No matter what the climate or temperature
is like, soup can be a good dish to make. On cold days there´s nothing like a delicious creamy
soup to warm you up or summer days are the perfect time for a cold gazpacho soup. Or do you
need a recipe for your Oktoberfest feast?Here you will find some great recipes. Enjoy!

From the PublisherFrank Mastini acquired a lifelong curiosity about the sea and its historic
sailing vessels as a younster in Italy. A graduate of the Italian Naval Academy, Mastini honed his
seamanship skills aboard the 270-foot, square-rigged training vessel, Amerigo Vespucci.He
began his professional model building career in 1961, developing a clientele of collectors for
whom he still builds on commission. Mastini recently finished a scratch-built model of the Mary
and John, a ship that carried a group of Pilgrims from England to Dorchester, Massachusetts in
1630. He is the author of a series of articles for Ships in Scale magazine and is in frequent
demand as a coach for beginning modelers.When not on the telephone discussing modeling
problems, Mastini can be found at his Hartsdale, New York, workbench, enjoying
retirement.From the Back CoverIn Ship Modeling Simplified, master model builder Frank Mastini
puts to paper the methods he's developed over 30 years at the workbench to help novices take
their first steps in an exciting pastime.About the AuthorFrank Mastini acquired a lifelong curiosity
about the sea and its historic sailing vessels as a younster in Italy. A graduate of the Italian Naval
Academy, Mastini honed his seamanship skills aboard the 270-foot, square-rigged training
vessel, Amerigo Vespucci.He began his professional model building career in 1961, developing
a clientele of collectors for whom he still builds on commission. Mastini recently finished a
scratch-built model of the Mary and John, a ship that carried a group of Pilgrims from England to
Dorchester, Massachusetts in 1630. He is the author of a series of articles for Ships in Scale
magazine and is in frequent demand as a coach for beginning modelers.When not on the
telephone discussing modeling problems, Mastini can be found at his Hartsdale, New York,
workbench, enjoying retirement.Read more
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SoupWedding SoupIntroductionSoup is one of those dishes that you can always enjoy, no
matter what!On the cold days, there’s nothing like a delicious creamy soup to warm you up, or
summer days are the perfect time for that delicious cold gazpacho soup. The best traditional
soups like pea soup will be wonderful for your Oktoberfest feast, or you can whip up an easy
chicken bouillon if you want to help someone get over a fever.The truth is that there is an endless
number of soup recipes, and you will always be able to customize your soups to make them
exactly the way you want them. All of the soup recipes that you can find will be useful as a guide
to making delicious soups, but no one says that you have to follow the recipes exactly! You can
add or remove whatever ingredients you want, and you will always be able to have just the way
you want them.No matter what the climate or temperature is like, soup can be a good dish to
make. A good soup will help you to stretch what little food you have, or you can make a soup with
those leftover items you have in your fridge. You can use the soup as an entrée for the guests
you are entertaining, or it can help your kids to eat those veggies that they’d never eat
otherwise.Here you’ll find some great recipes for all kinds of soups, so have fun making these
delicious dishes just the way you want them! You will find that making your own soups can be a
whole lot of fun, but you can use the various recipes in this book to help you have an idea of
some delicious soups that you can whip up easily.Asparagus Cream SoupAsparagus is a
vegetable that few kids will eat voluntarily, but using this delicious recipe you can turn them into a
veggie that your kids will love and want to eat all the time.Ingredients:1 ½ pounds of asparagus2
liters of milk1 liter of beef broth4 ounces of sour cream2 ounces of cream cheeseBeef Bouillon
to taste1 onion½ pound of bacon1 orange or yellow bell pepperPreparation:To begin, place the
asparagus and the bell pepper in a pot to cook, along with the beef broth and just enough milk to
ensure that the asparagus have enough liquid to cook. Once the pot has begun to boil, turn the
heat down and let it simmer in order to avoid burning the milky soup.When you’re sure that the
asparagus is properly cooked, use a stick blender or regular blender to puree the mixture. Add in



the rest of the milk – saving just a half cup for later – and return it to the fire.Mix the cream
cheese and sour cream with the remainder of the milk, but don’t add it yet.Dice the onions and
chop the bacon, and fry them together until the bacon is golden brown. Add the bacon and
drippings to the soup, and let it cook for a while longer. Just a few minutes before you’re going to
serve the soup, add the cream and the sour cream. This will help to thicken the soup, and will
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whatever ingredients you want, and you will always be able to have just the way you want
them.No matter what the climate or temperature is like, soup can be a good dish to make. A
good soup will help you to stretch what little food you have, or you can make a soup with those
leftover items you have in your fridge. You can use the soup as an entrée for the guests you are
entertaining, or it can help your kids to eat those veggies that they’d never eat otherwise.Here
you’ll find some great recipes for all kinds of soups, so have fun making these delicious dishes
just the way you want them! You will find that making your own soups can be a whole lot of fun,
but you can use the various recipes in this book to help you have an idea of some delicious
soups that you can whip up easily.IntroductionSoup is one of those dishes that you can always
enjoy, no matter what!On the cold days, there’s nothing like a delicious creamy soup to warm you
up, or summer days are the perfect time for that delicious cold gazpacho soup. The best
traditional soups like pea soup will be wonderful for your Oktoberfest feast, or you can whip up
an easy chicken bouillon if you want to help someone get over a fever.The truth is that there is an
endless number of soup recipes, and you will always be able to customize your soups to make
them exactly the way you want them. All of the soup recipes that you can find will be useful as a
guide to making delicious soups, but no one says that you have to follow the recipes exactly! You
can add or remove whatever ingredients you want, and you will always be able to have just the
way you want them.No matter what the climate or temperature is like, soup can be a good dish
to make. A good soup will help you to stretch what little food you have, or you can make a soup
with those leftover items you have in your fridge. You can use the soup as an entrée for the
guests you are entertaining, or it can help your kids to eat those veggies that they’d never eat
otherwise.Here you’ll find some great recipes for all kinds of soups, so have fun making these
delicious dishes just the way you want them! You will find that making your own soups can be a
whole lot of fun, but you can use the various recipes in this book to help you have an idea of
some delicious soups that you can whip up easily.Asparagus Cream SoupAsparagus is a
vegetable that few kids will eat voluntarily, but using this delicious recipe you can turn them into a
veggie that your kids will love and want to eat all the time.Ingredients:1 ½ pounds of asparagus2
liters of milk1 liter of beef broth4 ounces of sour cream2 ounces of cream cheeseBeef Bouillon
to taste1 onion½ pound of bacon1 orange or yellow bell pepperPreparation:To begin, place the
asparagus and the bell pepper in a pot to cook, along with the beef broth and just enough milk to
ensure that the asparagus have enough liquid to cook. Once the pot has begun to boil, turn the
heat down and let it simmer in order to avoid burning the milky soup.When you’re sure that the
asparagus is properly cooked, use a stick blender or regular blender to puree the mixture. Add in
the rest of the milk – saving just a half cup for later – and return it to the fire.Mix the cream
cheese and sour cream with the remainder of the milk, but don’t add it yet.Dice the onions and
chop the bacon, and fry them together until the bacon is golden brown. Add the bacon and
drippings to the soup, and let it cook for a while longer. Just a few minutes before you’re going to
serve the soup, add the cream and the sour cream. This will help to thicken the soup, and will
give it a very rich flavor.Asparagus Cream SoupAsparagus is a vegetable that few kids will eat



voluntarily, but using this delicious recipe you can turn them into a veggie that your kids will love
and want to eat all the time.Ingredients:1 ½ pounds of asparagus2 liters of milk1 liter of beef
broth4 ounces of sour cream2 ounces of cream cheeseBeef Bouillon to taste1 onion½ pound of
bacon1 orange or yellow bell pepperPreparation:To begin, place the asparagus and the bell
pepper in a pot to cook, along with the beef broth and just enough milk to ensure that the
asparagus have enough liquid to cook. Once the pot has begun to boil, turn the heat down and
let it simmer in order to avoid burning the milky soup.When you’re sure that the asparagus is
properly cooked, use a stick blender or regular blender to puree the mixture. Add in the rest of
the milk – saving just a half cup for later – and return it to the fire.Mix the cream cheese and sour
cream with the remainder of the milk, but don’t add it yet.Dice the onions and chop the bacon,
and fry them together until the bacon is golden brown. Add the bacon and drippings to the soup,
and let it cook for a while longer. Just a few minutes before you’re going to serve the soup, add
the cream and the sour cream. This will help to thicken the soup, and will give it a very rich
flavor.Beer Cheese SoupBeer Cheese Soup
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Jerry Robertson, “Good, BUT. It's good, but I don't believe all the soups are truly German.”

The book has a rating of  5 out of 3.6. 5 people have provided feedback.
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