
Mushroom & Brie Soup
by eggton

Ingredients:

1 lb. white button mushrooms

1/2 lb. fresh shiitake mushrooms

1/2 lb. portobello mushrooms

2 Tbsp. olive oil (divided)

1 Tbsp. butter

6 oz. shallots, chopped

2 Tbsp. flour

4 c. reduced sodium beef broth

8 oz. brie cheese, white rind removed and discarded, cheese cut into 
roughly 1"- 2" chunks

2 Tbsp. cream

1 Tbsp. sherry (optional)

Directions:

Rinse the mushrooms and pat them dry.  Remove the stems and slice 
them.  In a large pot or deep skillet, heat the butter and 1 Tbsp. of 
the olive oil over medium heat.  Add the mushrooms and cook, 
stirring occasionally, about 10 minutes, until the mushrooms have 
released their juices and the juices have mostly cooked off.  Transfer 
the mushrooms to a bowl and set aside.

Wipe out the pot and return it to the stove.  Heat the remaining 1 



Tbsp. of olive oil in the pot over medium-low heat and add the 
shallots.  Cook, stirring often, about 6 minutes, until the shallots are 
soft and translucent.  Be careful not to brown them.

Return the mushrooms to the pot with the shallots.  Add the flour 
and stir to disburse it evenly.  Cook for 1 minute and then stir in the 
broth.  Bring the soup to a boil and then lower the heat to a 
simmer.  Cook about 10 minutes, until the soup thickens a little.

Purée the soup to your desired consistency with an immersion 
blender (or transfer the soup to a food processor, being careful not to 
burn yourself).  I like mine to have a slightly chunky texture, so I only 
partially purée it.  Return the soup to the pot over medium heat.

Add the brie, cream and sherry (if using).  Stir until the cheese is 
melted.  Taste the soup and season it with salt and pepper if you 
think it needs it.  Serve!
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