
Ingredients List

Joshua’s in Wells

Cream of Celeriac Soup
Heat:
 in a large saucepan until shimmering but not burning:
 2 1/2 teaspoons Olive Oil
Add: 
 3 cups celeriac, peeled and chopped 
                         into 2-inch pieces( about 1 pound) 
 1/2 large onion, 
                         peeled & chopped into 1 to 2-inch pieces
 8 garlic cloves, peeled
 1 bay leaf
 salt
 freshly ground black pepper

2 1/2 teaspoons Olive Oil
3 cups celeriac (about 1 pound) 
1/2 large onion
8 garlic cloves
1 bay leaf
salt
freshly ground black pepper
4 cups chicken stock 
2 1/2 cups heavy cream
1 1/2 teaspoons fresh thyme

Celeriac is a variety of celery that is grown for the root. It takes a long time to grow, 
so it’s not ready until late fall and it stores really well, so it’s readily available in the winter. 
They are rough and may have some root hairs left on, all in all a pretty ugly vegetable, 
but it makes a delicious soup. Try this recipe from Joshua Mather, owner and executive
chef of Joshua’s in Wells, Maine.

Joshua Mather, together with his 
parents Mort and Barbara, opened 
Joshua’s Restaurant and Bar in 2004. 
They converted a 230 year old 
colonial home into the restaurant. 
Original 1774 features with added 
newer construction & contemporary 
touches combine for a comfortable 
dining experience.

Simmer for 45 minutes to an hour, until the celery root is easily pierced with a knife. 
Check to see if it needs more salt; if you are not sure,it probably needs more. 
Transfer in batches to a blender and process, removing the center of the blender 
top and covering it with a kitchen towel to vent the stream as you blend. 
(Be Careful!) Strain through a fine strainer. It is now ready to go. It may be frozen 
for a later use, or refrigerated for a few days. Garnish with anything from fresh herbs 
to dice roasted beets. 
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Serves: 6

Lisa Turner, of Laughing Stock Farm 
in Freeport, has gathered more than
one hundred recipes from Maine,s 
top chefs, farmers, home cooks, and 
her own kitchen. From what to do 
with loads of leafy greens to how to 
cook hakurei turnips, this cookbook 
teaches how to eat locally 
~ and eat well all through the year.

Rising Tide Loves Local!

freshly ground black pepper

2 1/2 cups heavy cream
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Saute: 
over medium heat for 10-15 minutes, being careful 
not to brown anything too much, a little bit is fine, 
but too much will make it sweet. 

Add and bring to a simmer: 
 4 cups chicken stock 
 2 1/2 cups heavy cream
 1 1/2 teaspoons fresh thyme


