
Eggton's Sherried Cream of Chicken & Mushroom Soup
Adapted from A Slice of Santa Barbara 
(Junior League of Santa Barbara, eds.)

Ingredients: 

5 boneless, skinless chicken breasts (There is a lot of chicken in this 
soup.  You could easily get away with using 4 breasts.)

7 tbsp. butter (less than 1 stick)

1 onion

1 lb. mushrooms (that's two of conventional boxes)

4 tbsp. flour

5 c. chicken broth or stock

1/2 c. + 2 tbsp. sherry

1/4 c. half-and-half

1/2 c. white wine

2 tsp. hot pepper sauce (I used Texas Pete.)

2 tbsp. lemon juice

2 tbsp. fresh tarragon (or 1/2 tsp. dried tarragon)

3 stalks celery

Directions:

Preheat the oven to 350 degrees.

Clean the chicken breasts and place them in a large pyrex (or other 
oven-safe) dish.  Cover them with 6 c. water, the white wine and 



1/2 of the onion. (This half does not need to be diced.)  Cook for 40 
minutes.

While the chicken cooks, rinse mushrooms and slice them.  Rinse, peel 
and slice the celery.  Dice the remaining 1/2 of the onion.

In a large pot over medium-low heat, melt 3 tbsp. of the butter.  
Sautée the onions and celery in the butter until tender, then set 
aside.  Sautée the mushrooms until tender, then set aside.

When the chicken is done, remove it and chop it into bite-sized 
pieces.  Set it aside.

In the now empty pot, melt the remaining 4 tbsp. of butter.  
Gradually add the 4 tbsp. flour.  Stir continuously to allow the roux 
to blend.

Add the chicken broth and stir until the roux and the broth are well 
mixed.

Add the sherry, half-and-half, chicken, mushrooms, and onion.  Stir 
to combine.  Add the hot pepper sauce (add this in increments, to 
taste).  Finally, add the lemon and roughly chopped tarragon.  Adjust 
the flavors to taste and serve when warm.

Yield: Serves 4-6
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