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Cream of Mushroom Soup 

Ingredients (serves 4): 

• 30g (7-9 pieces) dried Chinese mushrooms, soaked in water for 30 mins 

• 200g Swiss brown mushrooms (or sub the dried and Swiss mushrooms for 260g of some 

other fresh mushrooms) 

• 20g butter 

• 1 tbsp garlic 

• 1 medium yellow onion or 1/2 of a big yellow onion 

• 1 tbsp plain flour 

• 500ml chicken stock 

• 150ml thickened/heavy cream 

• 1 tbsp white wine or sherry 

• 1 sprig of English parsley, chopped 

 
Directions: 

1) Slice the dried Chinese mushrooms (after they have been soaked) and brown 

mushrooms thinly. Set aside. 

2) Melt the butter in a medium-sized pot over low heat. Add the garlic and onion and fry 

for 3-4 minutes till onions are translucent. Add the brown mushrooms and fry till the 

mushrooms are softened. Finally add the dried Chinese mushrooms and fry for 5 

minutes or so till most of the liquid appears to have evaporated. Sprinkle on the flour 

and give the mushrooms a good stir so they are evenly coated. 

3) Pour the chicken stock into the pot and bring to a boil. Simmer for 20 minutes. 

4) After 20 minutes, remove 3-4 tbsp of the sliced mushrooms and set aside. Pour the 

remaining soup mixture into a blender and blend till the mushrooms pieces are nothing 

more than small dark specks. (Alternatively, if your pot is deep enough and you have an 

immersion blender, you can just put the immersion blender into the pot and blend 

away.) 

5) Pour the blended soup mixture back into the pot, add back the mushroom slices that 

you had set aside in step 4, pour in the cream and wine, and stir in half the parsley. Heat 

the soup till almost but not yet boiling. 

6) Spoon the soup into bowls, garnish with the remaining parsley, and serve hot. 


