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Ingredients: 

• ½ cup Kerrygold Pure Irish Butter  (1 stick, unsalted) 

• 1 ½ cups large yellow onion, diced  

• 2/3 cup fresh red bell pepper, diced 

• 1 bunch fresh green onions, chopped, white and green parts 

• 1 cup celery, diced (more if you like, I use 1-1/4 cup) 

• 4 cloves medium to large fresh garlic, crushed or minced 

• 2 cans Reese’s Artichoke Hearts (14 oz. quality, drained, quartered (tough outer leaves 

removed)      OR 

 I use fresh grilled Artichoke Hearts on pit (in a cast iron pan, drenched in butter, or 

pan sauté on the stove top in butter (the best way is fresh hearts, but more time consuming and 

more expensive) 

• ¼ cup all-purpose flour 

• 4 cups chicken bone fresh or homemade stock 

• 1 tbsp. Worcestershire sauce 

• 1 tsp. fresh thyme (off the stem-real fresh) You can add Tonys and other seasonings as you 

make this recipe many more times. Please, Always consider experimenting! 

• ¼ tsp. Zatarain’s Cayenne Pepper 

• Kosher salt to taste 

• 2 pints fresh (never frozen)  oysters in a canister, fresh from seafood market drained 

(reserve oyster liquor, the more the better). If you do not have enough oyster liquor with the oysters, 

the needed oyster liquor can be purchased, be sure of the quality and freshness. Have MORE than 

LESS)  or shuck you own (harder to accomplish, expensive, but the best way to go)  

• 1/3 cup Hennessy XO Cognac (you can use a less expensive brand. Never use any alcohol 

you would not enjoy drinking by itself!  (Experiment by adding a little at a time) 

• 1 cup high quality heavy whipping cream (if too thick, dilute with whole milk (not much) 

 

 

  



Bleu’s Oyster & Artichoke Soup 
( Chef Warren LeRuth’s Modified) 

Page 2 of 3 
 

Instructions: 

 
1. In a heavy bottom pot, melt the butter over medium heat. 

 
2. Add both chopped onions, celery, garlic and ½ tsp salt. Sauté for 8-10 

minutes until soft and fragrant. 
 

3. Sprinkle the mixture with the flour and stir to coat the vegetables well. 
Continue to sauté for a few minutes but do not let the flour brown. 

 
4. Add the artichokes and sauté for 5 minutes or so. 

 
5. Add the stock, cayenne, salt, Worcestershire sauce, and thyme. Stir and 

taste and adjust or add your own choice of seasonings. 
 

6. Over high heat, bring the soup to a heavy simmer. Cover with a lid 
allowing steam to escape through a small gap and simmer for 45 minutes 
over low heat. 

 
7. Stir often to prevent the soup from sticking to the bottom of the pan. 

 
8. Add the oysters, oyster liquor, and cognac and simmer for 7-10 minutes. 

 
9. Stir in heavy whipping cream and milk (if needed) over low-medium heat. 

Warm through but do not allow the soup to boil. 
 

10. Serve immediately but  this soup is at its best when refrigerated for 
at least 8 hours, allowing all the flavors to melt together like magic. 

 
11. Before serving, heat the soup slowly over low heat & serve warm 

or hot. 
 
 
 
 
Tips: 
 

• You can use frozen artichokes, in fact, some people prefer frozen. And I’ve even seen 
one person use an immersion blender (before adding the oysters) to puree everything 
into a smooth, silky texture. Not Me! I prefer chewing my oysters artichokes. 
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Please Enjoy. God Bless You and All of Your Family. 
 
AMB. 
Bleu 
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