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1 (8 ounce) package sliced mushrooms 
1/2 cup (1 stick) unsalted butter 
1/2 cup finely minced onion 
1/4 cup finely minced celery 
1 teaspoon minced garlic 
1/2 teaspoon kosher salt 
1/3 cup all-purpose flour 
2 cups chicken stock or broth 
1-1/4 cup whole milk or half and half 
1/4 teaspoon cayenne or freshly cracked black pepper 
 
Set aside half of the sliced mushrooms and coarsely chop the remaining mushrooms. Melt the 
butter in a medium saucepan and saute the onion, celery and garlic over medium heat until 
tender, but not browned, about 3 minutes. Stir in the chopped mushrooms and salt; cook and 
stir about 2-3 minutes. Stir in the flour a little at a time, until blended, cooking for 3 minutes, 
stirring constantly. Increase heat to medium high and slowly stir in the broth a little at a time, 
until fully incorporated. Add sliced mushroom, reduce heat to medium low, cover and simmer for 
15 minutes. Stir in milk or half and half and heat through, adding additional milk if needed for 
desired consistency. Add pepper, taste and adjust seasonings. Garnish individual bowls with a 
pinch of cayenne, Cajun seasoning, or freshly cracked black pepper. 
 
Cook's Notes: I've used Baby Bella mushrooms (Crimini) in the soup pictured, but use regular 
Portabellas, White Button, Shiitake, or your own personal favorite. 
 
Cream of Vegetable: Prepare as above, except omit mushrooms and substitute 2 cups cooked 
vegetables (leftover or frozen, thawed). Puree half and add to soup, add remaining half to soup 
and heat through. 
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Check These Recipes Out Too Y’all! 
 
Cheesy Ham and Potato Soup 
Creamy Oyster Stew 
French Onion Soup 
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