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Mushroom Soup 

Ingredients: 

1 1/2 cups shitake mushrooms (chopped) 

1/2 cup honey mushrooms (or other mushroom) (chopped) 

1/2 large onion (diced) 

2 cups chicken broth/stock or water 

1 cup heavy cream 

3 cloves garlic (minced) 

3 tbsp. butter 

2 tbsp. olive oil 

2 tsp fresh thyme (chopped) 

1 tsp fresh rosemary (chopped) 

1/2 tsp fresh marjoram (chopped) 

1/2 cup sea beans (optional) 

salt 

pepper 

 

Equipment: 

Blender — Immersion/Hand or Stand 

 

Directions: 

1. In a pot over medium heat, add the butter and the olive oil. Once the butter has melted and 

stopped frothing, add the onion and salt liberally. Let cook for 3 min. Add the garlic and 

continue to cook for another 3-4 min or until the onions are translucent. 

 

2. Add the mushrooms. They should soak up the liquid in the pot. Let cook for about 4 min or 

until a nice fragrance wafts up at you. Add the thyme, rosemary and marjoram and let cook for 

another 2 min. 

 

3. Add the stock to the pot and bring to a simmer. Cover and cook for at least 20 min. At this 

point, you should really rely on your taste buds. You want to taste the broth for mushroom 

flavor. Season here if need be, or let cook longer (up to 20 more min) if you feel the mushroom 

flavor isn’t optimal. If you are using sea beans, be careful not to oversalt the soup. The beans are 

very salty. Once the broth is ready, add the heavy cream. 

 

4. At this point, you will need to blend the mixture. Let cool for at least 5 min if using a stand 

mixer. Blend the mixture in batches until relatively smooth. This is a texture choice for you. 

Return to the stove top, taste and heat to a simmer and cook until ready to serve. 

 



5. This step is optional. The sea beans add a crunchiness and saltiness. In a pan over high heat, 

add about a teaspoon of olive oil. Once the olive oil begins to shimmer add the sea beans. Cook 

for 2-3 min or until the sea beans have turned a bright green. 

 

6. Once the sea beans are cooked and the soup is hot, pour the soup into a bowl and garnish on 

top with sea beans. Serve hot. Enjoy! 


