Thank you so much for reading Bound By Blood. It was such a delight to get to write this story, and it was also quite fun to actually get to incorporate soup in such a big way. Even when I don't include the recipes, I almost always have them if I wind up mentioning a dish in the story (mostly because writing about them makes me want to try them out). 
Soup will always remind me of spending time with family, sharing about our day, and settling in for the long nights. Most of these recipes are drawn from ones I grew up with (though the tricky bit is no one in my family ever measured things). The hardest part was making sure I got the measurements at least close to approximate. 
Most of these recipes are fairly flexible. Please feel free to adapt or add as you like. In fact, I might as well confess that I am the sort of cook who adds and improvises as she goes. I always say 1 tbsp of salt and such, but really, I adjust to taste quite a lot (half the time I don't even measure; I pour a bit into my palm and then dump it in the pot). But 1 tbsp seems to be a good starting point for a decent pot of soup and is easily adjusted. 
The only one of these that may be a touch trickier to flex is the Potato Soup With Crumbles and Lavender. 
All of these dishes are also massively improved if served up with some fry bread, fresh bread, twist rolls, or cornbread. One of these days I may compile some of those recipes, but those are another set that are essentially committed to memory rather than cards or pages. 
So I hope you enjoy. And thank you once again for your support. Readers like you have made this experience an absolute joy, and I am so grateful for all you have done. There will be much more coming up in the future. I wish that I could cook all of you up a great big batch of soup while we chat about the events of the day, stories we're reading, and plans we're making. And maybe one day that will happen. But in the meantime, I hope you can fix yourself up a tasty bowl and make some good memories for yourself. 
Thank you once again. 

Rosemary Garlic Chicken 

When I was planning out Bound By Blood, Erryn loving rosemary garlic chicken soup seemed like a good starting point. It was actually the soup she was making in the first scene I drafted too. The chemistry between Erryn and Ryul came together as easily as these ingredients. 
If you aren't sure whether you like rosemary, remember to start with less initially. You can always add a little more.
Also, some people just put the stalks of rosemary in and cook it from there. I don't care for doing that as sometimes you get a film that comes from boiling the branches. But it won't hurt you if you do do it. Just remember that the branches tend to fall apart. So if you really want to keep the rosemary leaves out, you'll want to strip the leaves off and put them in a sieve-like container. Cheesecloth or a tea strainer (depending on the size) can work for this.
Ingredients:
2 tablespoons olive oil 
1 medium yellow onion peeled and diced
3 medium carrots peeled and chopped into coins 
3 stalks of celery ends removed and chopped into half coins 
6 cloves of garlic, minced 
8 cups water
3 stalks fresh rosemary or approximately 1 ½  tsp dried rosemary (can adjust based on taste preferences)
4 chicken leg quarters 
8 oz preferred noodles
Salt
Pepper
Instructions: 
Heat oil in large stock pot over medium high heat. Sauté onion for approximately 4 minutes, stirring regularly.
Add carrots and celery and sauté for another 4 minutes. 
Add garlic and sauté for another 2 minutes. 
Add 8 cups of water along with salt and pepper and chicken leg quarters. 
Add rosemary.
Bring to a boil and then reduce to medium to medium low and simmer with lid on until chicken is tender.
Debone chicken. Put the meat back in the pot. Skim the fat if there is too much. 
Add noodles. 
Simmer for another 20 minutes with lid on (unless noodle instructions require otherwise). 
Salt and pepper to taste. 


Potato Soup with Lavender and Crumbles

I'll be blunt—the main reason this soup recipe exists in this booklet is because I drafted out a scene between Erryn and Ryul where he gently grazed her hand and cheek with a lavender spire. At that point, I realized, wait…is there such a thing as a good potato soup with lavender?
Thankfully, there is.
I had never really cooked with lavender in soup before. And now it makes for a fun addition. The flavor is more like a bright but delicate ginger. Sometimes it's even a little lemony. A friend helping me out with this recipe recommended the addition of the cumin, and that made it really pop. 
Just make sure that you get culinary lavender. You need to make sure it's the kind that is intended to be eaten rather than the kind that is only used for its fragrance. 
· 1 lb thick sliced bacon (can be thin but I just like the crumbles more from the thick)
· 1 medium yellow onion peeled and diced
· 3 medium carrots peeled and chopped into coins 
· 3 stalks of celery ends removed and chopped into half coins 
· 3 leeks thinly sliced into coins 
· 4 cloves of garlic, minced 
· 2 tbsp fresh lavender or 1 ½ tsp dried lavender
· 1 tsp cumin 
· 8 cups chicken broth
· 2 cups of heavy whipping cream or whole milk 
· 8 potatoes peeled and diced
· Salt
· Pepper
· Sour cream to garnish
Fry up bacon in large stock pot. Set aside bacon. 
Sauté onion in bacon grease for approximately 4 minutes, stirring regularly.
Add carrots, celery, and leeks and sauté for another 4 minutes. 
Add garlic, lavender, and cumin and sauté for another 2 minutes. 
Add chicken broth and bring to a boil. 
Slowly stir in heavy cream. 
Add potatoes. 
Bring back to a boil. 
Chop up bacon into crumbles. Add half to the soup. Reserve the rest to garnish. 
Salt and pepper to taste. 
Garnish soup with bacon crumbles and a dollop of sour cream. 
Note: my friend also liked garnishing with a little bit of the fresh lavender. I did not enjoy that, but it did look pretty. 

Duck Noodle Soup/Chicken Noodle Soup

When it comes to flexible recipes, this is another one that my whole family loves. Really, it works with just about any fowl (though I've found turkey often requires increasing the herbs and spices to keep it as flavorful), but the main reason I love this recipe is that after cooking a whole duck or pheasant or chicken, it gives a use for the bones and incorporates the flavor of the roasted meat from the night before. 
When I am cooking for my whole family and not just my husband and myself, I usually have at least two carcasses to use. If you don't have that but want to make the soup anyway, you can just use a whole bird. Or you can use a 2 – 4 leg quarters. (I wouldn't recommend using just breasts though as the breasts won't have the bones or as much fat, which is needed for the flavor.)
2 tablespoons olive oil 
1 medium yellow onion peeled and diced
3 medium carrots peeled and chopped into coins 
2 stalks of celery ends removed and chopped into half coins 
6 cloves of garlic, minced 
8 cups water
3 turnips peeled and diced 
3 sweet potatoes peeled and diced
3 parsnips peeled and chopped into coins
2 cups fresh-washed spinach or greens
1 tbsp salt
½ tbsp cracked black pepper
½ tsp sage
½ tsp rosemary 
¼ tsp red pepper
At least one carcass (chicken or duck) or a 2 – 4 leg quarters
2 bay leaves
8 oz preferred noodles
Salt and pepper to taste

Instructions: 
Heat oil in large stock pot over medium high heat. Sauté onion for approximately 4 minutes, stirring regularly.
Add carrots and celery and sauté for another 4 minutes. 
Add garlic and sauté for another 2 minutes. 
Add 8 cups of water along with herbs, salt and pepper, turnips, sweet potatoes, parsnips, greens, carcass or leg quarters
Bring to a boil and then reduce to medium to medium low and simmer with lid on until chicken is tender.
Debone meat. Put the meat back in the pot. Skim the fat if there is too much. 
Add noodles. 
Simmer for another 20 minutes with lid on (unless noodle instructions require otherwise). 
Salt and pepper to taste. 


Venison Vegetable Soup

Out of all the soup recipes, this is probably my favorite. It's the one that always takes me home, and it is also the first soup I remember from my childhood. It's also the one I struggle the most to prepare only a reasonable amount. (Not that it's a bad one to have lots of leftovers for.) I could eat this one every day of the week and not get tired of it. 
Now, if you don't like a gamier flavor for your soup and are using venison or prefer the meat to be juicier and more tender, make sure to soak the venison in whole milk or buttermilk for at least a few hours or overnight (I grew up using buttermilk, but some friends of mine use whole milk and like it just as well.) Be sure to pat dry after removing from the marinade. (Do not rinse it.) This recipe can work without doing that, but it is an added step that does have some benefits. 
I personally tend to start this one cooking in the morning and keep it on low throughout the day. It makes the house smell wonderful, and it always reminds me of autumn and winter. 
· 1 – 2 lb venison roast (or beef chuck roast if you don't have the option for venison)
·  4 tablespoons olive oil 
· A few tablespoons of flour
· 1 medium yellow onion peeled and diced
· 3 medium carrots peeled and chopped into coins 
· 2 stalks of celery ends removed and chopped into half coins 
· 6 cloves of garlic, minced 
· 8 cups water
· 2 bay leaves
· 2 tbsp Worcestershire sauce 
· 1 tsp dried rosemary
· 1 tbsp salt
· ½ tbsp cracked black pepper
· 3 turnips peeled and diced 
· 3 parsnips peeled and chopped into coins
· 4 large potatoes peeled and diced
· 2 sweet potatoes peeled and diced 
· 1 cabbage chopped
· 32 oz tomato juice
· Salt
· Pepper

Instructions: 
Dredge the roast in flour and heat 2 tbsp oil in skillet. Pan sear the venison on medium high heat and on all sides. (I personally do prefer using a cast iron especially with venison.) 
Set meat aside.
In stock pot, heat remaining 2 tbsp of oil. 
Sauté onion for approximately 4 minutes, stirring regularly.
Add carrots and celery and sauté for another 4 minutes. 
Add garlic and sauté for another 2 minutes. 
Add 8 cups of water along with herbs, salt and pepper, turnips, sweet potatoes, parsnips, potatoes, cabbage, and seared meat
Add tomato juice.
Bring to a boil and then reduce to medium low and simmer with lid on until meat is tender.
Shred meat. Put the meat back in the pot. 
Salt and pepper to taste. 




White Beans with Pork and Thyme

Here we have one of my momma's favorite recipes, although she uses all kinds of beans and not just white beans. Most of the time, she reserved a large pork shoulder bone from a meal earlier in the week and would simmer it all day with the beans. 
My momma soaked dried beans overnight and then brought them to a slow boil with the pork bones and herbs. Canned beans can work as well though. Regardless of the kind of beans, I have never been able to get mine to taste as good as hers. Not even when I follow every step. 
Still, they are delicious though. I think there are some things we can never fully replicate. 
Ingredients: 
2 tbsp olive oil 
2 medium yellow onions peeled and diced
4 garlic cloves, minced
1 large pork shoulder bone with meat still on it or 1 lb pork butt (hamhocks are also great for this)
8 cups chicken stock 
16 oz white beans (if using dried beans, the texture will be firmer, and you will need to prepare them appropriately)
1 tbsp salt
2 tbsp coarsely chopped fresh thyme (if you are sensitive to thyme, lower this to 1 tbsp) or 1 tsp dried thyme (this is lower than the recommended average because dried thyme strength can vary so much)
2 tsp black pepper 
4 bay leaves 

Instructions: 
If using raw meat rather than a bone from a roast that has already been cooked, sear the meat in skillet to sear in flavor. Set aside meat.
In stock pot, heat oil. 
Sauté onion for approximately 4 minutes, stirring regularly.
Add garlic and sauté for another 2 minutes. 
Add 8 cups of stock along with herbs, meat, beans, salt, and pepper. 
Bring to a slow boil and then reduce to medium low and simmer with lid on until meat is tender. 
Shred meat. Put the meat back in the pot. 
Skim the fat if there is too much. 
Salt and pepper to taste. 

Potato Soup with Bacon and Chives

While there are dozens of potato soup recipes out there, this one is my momma's. And it is always going to be my favorite. Like the vegetable soup, it is one of my earliest memories of soup. 
And it was the first soup I remembered going out to the herb garden to cut herbs for. Chives were also the first herb I successfully grew from seeds and cared for. (To this day, I have a chive plant that I took from the seeds of my very first one, and my parents still have that spot with the chives out on the north side of the house.)
This was also a recipe that adapted with our budget. On the leanest days, Momma did not use cream. And she thickened it with more flour. 
(If yours is tasting bland though, you might want to add a tsp of white vinegar to help brighten it. The acid can really help to brighten the flavors if they are flat. Increase up to 1 tbsp if you still need more. Other acids may also work.) 
Ingredients: 
½ lb bacon 
4 cloves garlic, minced 
1 medium yellow onion peeled and diced
3 medium carrots peeled and chopped into coins 
2 stalks of celery ends removed and chopped into half coins 
½ cup flour
3 cups chicken stock
4 cups potatoes peeled and diced (between 4 and 6 potatoes depending on size)
2 tsp parsley
1 tbsp salt 
2 cups milk 
½ cup butter 
Handful of fresh chives thinly sliced 

Instructions: 
Fry up bacon in large stock pot. Set aside bacon. 
Sauté onion in bacon grease for approximately 4 minutes, stirring regularly.
Add carrots and celery and sauté for another 4 minutes. 
Add garlic and sauté for another 2 minutes. 
Add flour and stir in thoroughly. 
Slowly add stock, then potatoes, parsley and salt. Bring to a boil and reduce to medium low with lid on. Simmer for 20 minutes. (When stirring, watching for clumps of flour.) 
Melt butter and stir into milk. Then slowly incorporate into the soup.
Stir at intervals until thickened. 
Chop up bacon into crumbles. Add half to the soup. Reserve the rest to garnish. 
Salt and pepper to taste. 
Garnish with bacon and chives. 


Black Bean Surprise 

In college, I did a lot to save money wherever I could. Black beans were always one of my favorites growing up, and I wound up with a 5 lb bag of dried black beans for 50 cents. So…that was what I was going to eat. And I was going to make it tasty. 
The surprise element in this was that I actually managed to make it taste good. And it got me through many lean days. It also sometimes included surprise ingredients from friends who joined me and brought their own ingredients (we're talking like cheese nips or bacon bits or sour cream and onion potato chips, though I did draw the line at strawberry poptarts being added). 
Now, over the years, I did adapt the recipe more. The bacon, onion (as opposed to onion powder), and chicken stock were not a part of the original. But it does taste better with those ingredients added in. However, if you want to make this exactly the way I made it in college, then all you need are the beans, a cup of water, and season to taste. I have other recipes with black beans that are more indepth, but at a certain point it does go fairly far afield of the original. 
Also, while not included in this recipe, one of my friends loves to enjoy a mug of this soup with a dollop of sour cream and a couple slices of avocado. That is a delicious combination, but my favorite will always be this one. 

Ingredients: 
½ lb bacon
8 cloves garlic, minced 
16 oz black beans (canned and rinsed or dried beans soaked)
4 cups stock (beef is richest, vegetable is tasty, chicken is the one I use most)
1 tbsp salt
1 tsp black pepper
¼ tsp white pepper 
½ cup feta cheese
Sprigs of cilantro to garnish (not required but I just love this combination)

Instructions:
Fry up bacon in large stock pot. Set aside bacon. 
Sauté onion for approximately 4 minutes, stirring regularly.
Add garlic and sauté for another 2 minutes. 
Add stock along with salt and spices.
Bring to a slow boil and then reduce to medium low and simmer with lid.
Chop up bacon. Put half bacon in soup. Reserve rest for garnish. 
Salt and pepper to taste. 
Garnish with bacon, cilantro, and feta cheese. 

Green Soup
Now we have another soup from my college days. It started with a recipe that a friend shared and which we started playing with because…well, it was an interesting concept and supposedly had Viking connections (and our theme night was Viking Barbarian Night, so all the food had to be connected to that). 
I am not at all certain regarding the historical accuracy of our starting point. All I remember for certain was that the original soup did include the eggs and cream as well as the greens. I think we settled on spinach because of availability, and I am about 95% positive that we added the potatoes because…well, we were poor college kids and potatoes are a cheap thickener. Also we just had access to a limited kitchen and my grandmother had given me one of those stick immersion blenders, and so we were very excited about that. 
Ingredients:
2 cups heavy whipping cream or whole milk 
2 cups chicken stock
4 eggs 
16 oz fresh spinach
16 oz fresh kale 
4 leeks thinly sliced 
3 potatoes peeled and diced
2 tsp salt
1 tsp black pepper
¼ tsp white pepper
¼ tsp nutmeg 
1 tsp ground ginger 
1 tsp vinegar 
Salt
Pepper 

Instructions:
Whisk together eggs and milk and put in large pot. Add stock. 
Add spinach, kale, leeks, potatoes, spices, and vinegar. 
Slowly bring to a boil. Simmer for at least 40 minutes. 
Using an immersion blender or a regular blender, blend the soup. 

Chicken Summer Bounty 

This one I intended as a reflection of what is growing best in the garden. Or whoever's garden was around the area. Erryn's probably would be a little bit different from mine. And yours quite likely will too if you're using what you can find at your farmer's market. Of course, if this was entirely proportional to Indiana's summer bounty (at least where I'm at), this soup would be almost completely made of zucchini. I swear, there is something in the soil here that makes it the absolute most prolific vegetable in existence with summer squash coming in for a close second. 
You don't have to include the chicken leg quarters in this, if you don't want to. It's delicious with just chicken stock or vegetable stock (though you may need to increase the herbs and spices). 
This really is just a fun one to add whatever you like. But if you don't grow your own veg, it's a fun one to visit the farmer's market for the morning of and see what produce you can pick up to make absolutely delicious. 

2 tablespoons olive oil 
1 medium yellow onion peeled and diced
3 medium carrots peeled and chopped into coins 
2 stalks of celery ends removed and chopped into half coins 
6 cloves of garlic, minced 
8 cups water
2 bay leaves
1 tsp dried rosemary
1 tbsp salt
1 tsp dried oregano 
1 tbsp dried parsley
½ tbsp cracked black pepper
¼ tsp red pepper 
1 tbsp Worcestershire sauce
2 small zucchini chopped into coins or half coins 
2 small summer squash chopped into coins or half coins
6 radishes sliced thin into half coins 
1 bell pepper diced
4 large potatoes peeled and diced
2 sweet potatoes peeled and diced 
6 oz green beans (chopped in half with ends snapped off)
6 oz corn 
2 tomatoes diced 
32 oz tomato juice
6 cups chicken stock
4 chicken leg quarters
Salt
Pepper

Instructions: 
In stock pot, heat oil. 
Sauté onion for approximately 4 minutes, stirring regularly.
Add carrots and celery and sauté for another 4 minutes. 
Add garlic and sauté for another 2 minutes. 
Add 8 cups of water along with herbs, spices, salt and pepper, remaining vegetables, and chicken. 
Add tomato juice.
Bring to a boil and then reduce to medium low and simmer with lid on until meat is tender.
Debone chicken and shred. Put the meat back in the pot. 
Skim the fat if there is too much. 
Salt and pepper to taste. 

