Cold asparagus soup with mint and lemon 

Serves 4. 

2 cups chicken stock
2 cups water
3 cups asparagus ends
Salt, to taste
1 1/2 cups milk
2 tablespoons heavy cream
1 1/2 tablespoons chopped mint leaves
Grated rind of 1/2 lemon 

1. In a large saucepan, bring the stock and water to a boil. Add the asparagus ends, and season lightly with salt. Cook for 8 minutes or until the asparagus is soft enough to put a fork through effortlessly. 

2. Remove the pan from the heat. Puree the soup in small batches in a blender or food processor. Process until extremely smooth. Return the pureed soup to pan. 

3. Add the milk and cream, and heat just until small bubbles form on the sides of the pan. Taste for seasoning and add more salt, if you like. 

4. Transfer to a container and refrigerate the soup overnight. 

5. To serve: Stir in the chopped mint, ladle into bowls, and sprinkle with lemon rind.

Adapted from ''The Cook and the Gardener'' by Amanda Hesser

