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Paris Mushroom Soup 
This recipe is from one of my new favorite cookbooks, Around My French Table by Dorie Greenspan.  
Exceptionally easy, and full of wonderful flavors, this is a quick week night dinner.  The soup is served 
over a little “salad” of mushrooms, green onions, and herbs, which makes for a very fresh character to 
the soup.  If you are serving it for company, try serving it in a large tureen and allowing your guests to 
dish the soup over their salad, as was done in Paris.  The mushroom flavors of this soup pair 
exceptionally well with both red and white wines, but our favorites were the Petite Sirah and 
Chardonnays.     

Ingredients for the soup 
2 tbsp. unsalted butter 
1 ½ large onions, coarsely chopped 
3 large garlic cloves, chopped 
Salt and freshly ground white pepper 
1 ½ lbs. white mushrooms, wiped clean, trimmed and sliced 
1/3 cup dry white wine 
2 parsley springs 
1 rosemary sprig 
6 cups chicken broth 
  
Ingredients for the Salad 
6 large white mushrooms, wiped clean, trimmed, thinly sliced 
2 scallions, white and light green parts only, thinly sliced 
2 tbsp. minced fresh parsley 
1 tbsp. minced fresh chives 
Salt and freshly ground white pepper 
 
Crème fraiche for serving, optional, but we found to be a perfect addition! 

Directions 

To make the soup:  Melt 1 tablespoon of the butter in a large Dutch oven or soup pot over low heat.  
Toss in the onions and garlic, season with salt and white pepper, and cook, stirring often, for about 5 
minutes, until the vegetables are soft.  Add the mushrooms and the remaining tablespoon of butter, raise 
the heat to medium, and cook, continuing to stir, for another 3 minutes or so, until the mushrooms release 
their liquid.  Increase the heat to high and cook until almost all of the liquid evaporates.  Pouring the wine 
and let it boil until it, too, almost evaporates. 
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Toss the herbs into the pot, add the broth and bring to a boil.  Lower the heat, cover the pot almost 
completely, and cook at a gentle simmer for 20 minutes.  If you can, pull out he rosemary sprig. 

Working in small batches in a blender or food processor, puree the soup until it is very smooth; or use an 
immersion blender.  If you with the soup to be smoother, you can push the pureed soup through a strainer, 
but it’s really not necessary.  Taste for salt and white pepper.  Pour the soup back into the pot and heat it 
gently – it shouldn’t boil, but it should be very hot.   

To Make the Salad and Serve:  Divide the mushrooms, scallions, parsley, and chives among six soup 
bowls, season lightly with salt and white pepper.  Ladle the soup into the bowls, and top each with a 
dollop of crème fraiche, if desired.   

 


