
 
 
 

Ground Elder Soup 
 
        Only pick from plants that have not yet flowered, the leave turn bitter  
         after this 
 

• Remove the stalks from 4 large handfuls of well washed ground elder 
and cook in boiling water for about 5 minutes 
 

• Drain 
 

• Cook a finely chopped onion in butter until soft and translucent, add 2 
tablespoons of flour and stir well 

 
• Add 750 ml of vegetable stock, continuously stirring until slightly 

thickened 
 

• Add the drained ground elder leaves, 250 ml of milk (or cream), season 
and simmer for 15 minutes 

 
• Add more liquid if needed. Liquidize 

 
       
 
          

 
 
 
 
 
 
 
 

 


