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MUSHROOMS

Whenwethink of localwintervegetablesurthoughtausuallyturn

to root vegetablesiow manyof you wereawarghat mushrooms

aregrownheretwelvemonthsa yearandthat mostof the mush
rooms available in our supermarkets are Ontario-grown?

is lusciousavourful soupisacinchto makeandwasadapted

fromarecipghatcamecourtesypf Mushrooms&anadaVisit their
websiteat www.mushrooms.dar more information on locally

grown mushrooms.

Note:If usingshiitakemushroom$ge sureto removehe

chewy stems.
4 Servings
2 thsp extra virgin olive oil
1 small onion, halved and thinly sliced
3/4 b
Portobello, shiitake or oyster), sliced
1tsp kosher salt
1 clove garlic, minced

1/4 tsp each ground nutmeg, black pepper
and dried thyme

6 cups chicken or vegetable broth

1/2 tsp nely grated lemon zest

4 slices French bread (1/2” thick), toasted
1/4 Ib grated or sliced Swiss cheese

2 thsp grated Parmigiano-Reggiano cheese

(optional)

MUSHROOM SOUP AU GRATIN
is looks like French onion soup but has the richness of mushrooms instead of onions. It is almost
meain itselsqustaddasalacnddinnelisready.e soupsiushroonavourismorantenséhe
day after its made, so you might want to cook it ahead and reheat before nishing in the oven.

assorted fresh mushrooms (white, creminicookeddown and arelightly browned,about4 minutes.

In largesauceparheatoil overmediumheat.Add onion
and cook, stirring occasionallygbout2 minutes.Increase
heatto medium-highAdd mushroomsnd1/2 tsp of the
saltandcook,stirringoccasionallyntil mushroomsave

Stir in garlic,nutmeg,pepperandthymeand cookfor 1
minute.

Add chickenbroth, lemonzestandremainingl/2 tspsalt.
Bringto aboil. Reducéneatto medium-lowgcoverandsim
mer about 25 to 30 minutes. Add salt if necessary.

Preheabroiler. Ladlesoupevenlyinto 4 12-ozovenproof
bowls.Float1 sliceof toastovereachbowl of soup.Top
eachbowlwith Swissheesandthe Parmigiano-Reggiang
if using.Placaunderbroilerandcookuntil cheesgslightly
browned and bubbling.
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