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Apple, parsnip & brie Soup 

MAKES: 4 servings

 

YOU’LL NEED: 
For the soup: 

• 1 tbsp butter 

• 1 onion – large dice 

• 1 tsp dried thyme 

• 5-6 medium sized parsnips (2-3 cups chopped)  
– peeled & large dice 

• 1 ½ granny smith apples  
– large dice (peeled & core removed) 

• 150g (roughly ½ cup) double cream brie cheese  
– rind removed, cubed 

• salt & pepper 

• 1L vegetable stock  
 

For the garnish:  

• ½ granny smith apple – minced 

• 1 tbsp lemon juice 
• ½ tsp dried thyme 

 

HERE’S HOW: 
1. To make the soup:  

a. In a medium pot over medium-high heat, melt the butter. Stir in the onion and cook until it starts 
to caramelize. Turn the heat down to medium and continue caramelizing the onion until it has a 
rich brown colour. Then stir in the thyme. Add in the parsnips. Season generously with salt and 
pepper and stir it all together. Then add in the apples and the broth.  

b. Bring to a boil, then reduce heat to medium-low and let simmer for 25 minutes. 
c. Use an emersion blender to puree the soup until it is very smooth. Then return to the stove and 

stir in the brie in low heat. 
d. Check the seasoning -it may need more salt (salty), pepper (spicy), a bit of lemon juice (sour), or 

some honey (sweet) to balance out the flavours to your liking. You might also need to thin it out 
to your liking, you can do this with a bit (1/4 to ½ cup) of stock or milk.  

2. To make the garnish:  
a. In a small bowl, stir the lemon juice into the minced granny smith apple to prevent browning. 

Then stir in the dried thyme. Let it sit while the soup cooks. Divide over the plated bowls of soup.  
 

CHEF’S NOTES:  
• Because brie is a soft cheese it can be tricky to get the rind off. It’s easiest to work with it when it’s cold. 

Use a serrated knife to gently saw off the outer layer. Ensure that you remove all the rind from the brie 
(it won’t melt in).   

• This recipe makes 4 “pre-dinner” sized servings but it’s easy to double and make a large batch.  

• You can choose to add the garnish or not. I had some extra brie that I added into the garnish of this 
picture. If you love brie you can do the same but don’t add too much or else it will make the soup too 
salty. 


