
F r im ds fllld F fllIl il)' Chris/lIlas Dinner 

~ilb: 2J:lffuzJrroom ~oup
 
11;2 qt ch icken stoc k 112 Ib wild mu shrooms (chan terelle 1 leek (while onl y-fin ely diced) 
1pt heavy cream or yellow foot ) 1 small swee t onion (finely diced) 
Butter Y2 lb sh iita k i mus hrooms 2 garlic cloves, chopped 
1 Tbs p flour '/2 lb cre mi n i mushrooms 1/ 2 tsp fresh thym e, chopped 
Sa lt and pepper 

Cook leek and onions over low heat in a sma ll covered stock pot with a little butter. Do not color. Clean 
and chop all the mushrooms and add to leek and onions. Add chopped ga rlic and thym e. Con tinue to 
cook and add more butter, if necessary, until the mushrooms are cooked. Spri nkle in a level tablespoon of 
110ur and mix well. Add 1 quart of chicken stock and bring to a simmer for 20 minutes and keep stirring. 
Add one cup of cream and cook for five more minutes. Put the soup in a blender and puree the soup. 
Leave it a little chunky and re turn it to the stove. Ad d salt and pepper, as well ,15 more cream and chicken 
stock if necessalY. (Makes (i s- rvi ngs.) ~~ 


