
 

4 TBSP of olive oil 

1 Kg. of assorted mushrooms 

¼ cup of unsalted butter 

1 large diced sweet onion 

1 chopped bulb of fennel 

2 cups of chopped leeks 

1 large diced yellow potato 

 6 sprigs of thyme 

4 cups of vegetable stock 

3 cups of water 

 

 

 

 

 

1. Heat the oil in the frying pan over medium-high 

heat.  Slice the mushrooms in quarters, add to 

the pan and sauté until they release most of 

their water.  When ready turn off the stove and 

set aside. 

2. To a large soup pot add the butter and melt over 

medium heat. 

3. Once the butter is melted, add the onion, fennel 

and leeks.  Allow the vegetables to sweat for a 

few minutes.  Then add the potato, thyme and 

garlic. 

4. Add the vegetable stock and bring to a gentle 

simmer. 

5. Add half of the cooked mushroom to the soup 

and keep the other half aside for later. 

6. Add the water and simmer for 20-25 minutes. 

7. Season to taste with salt & pepper. 

8. Place an immersion blender to the pot and pure 

it until it becomes smooth and creamy. 

9. Add the remaining mushrooms and turn off the 

heat once it simmers for a few minutes.   

10. Serve hot. 

    

 

 

DIRECTIONS INGREDIENTS 

 MUSHROOM SOUP 

BY Caterina Romano’s kitchen 


