Soups and Sandwich’s

Mushroom Soup

INGREDIENTS
1 pound Button Mushrooms, sliced . e, O
3 Portobello Mushroom Caps, cutintocubes . . O
4 1/4 cups Heavy Cream____ O
2 cups Chicken Broth O
3tablespoons Olive Oil O
1 tablespoon Land of Lakes Butter O
1 cup chopped Pecans, toasted O
2 tablespoons chopped ChiVes e, O
Salt and Pepper for SeasoniNg O

PREPARATION

1 Ina medium saucepan, heat 2 tablespoons Olive Oil over medium heat. Add Button
Mushrooms and cook, stirring occasionally, until beginning to soften. Season with Salt

and Pepper to taste.

7 Add Cream and Chicken Broth to Mushrooms and bring to boil. Reduce to a simmer
and cook for 20 minutes. Cover mixture and continue to simmer for 20 minutes longer.
Remove from heat and let stand covered for 20 minutes. Strain mixture, discarding

Mushrooms and reserving cream mixture.

1 Meanwhile, in a small skillet, heat 1 tablespoon Olive Oil and Butter over medium heat.

Add Portobello Mushrooms and cook until beginning to soften. Remove from heat.

1 To serve: Warm cream mixture if necessary. Divide between bowls and top with

Portobello Mushrooms, Pecans and Chives. Serve immediately.

SERVES: 4 to 6.



