
28           WINTER 2007	 EDIBLE TORONTO

cooking with
the seasons
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MUSHROOM SOUP AU GRATIN
�is looks like French onion soup but has the richness of mushrooms instead of onions. It is almost a 
meal in itself so just add a salad and dinner is ready. �e soup’s mushroom �avour is more intense the 
day after it’s made, so you might want to cook it ahead and reheat before �nishing in the oven.
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MUSHROOMS
When we think of local winter vegetables, our thoughts usually turn 
to root vegetables. How many of you were aware that mushrooms 
are grown here twelve months a year and that most of the mush-
rooms available in our supermarkets are Ontario-grown? 

�is luscious, �avourful soup is a cinch to make and was adapted 
from a recipe that came courtesy of Mushrooms Canada. Visit their 
website at www.mushrooms.ca for more information on locally 
grown mushrooms.

Note: If using shiitake mushrooms, be sure to remove the 
chewy stems.

4 Servings

2 tbsp extra virgin olive oil
1  small onion, halved and thinly sliced
3/4 lb assorted fresh mushrooms (white, cremini,  
  Portobello, shiitake or oyster), sliced
1 tsp  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 lb grated or sliced Swiss cheese
2 tbsp grated Parmigiano-Reggiano cheese   
  (optional)

In large saucepan, heat oil over medium heat. Add onion 
and cook, stirring occasionally, about 2 minutes. Increase 
heat to medium-high. Add mushrooms and 1/2 tsp of the 
salt and cook, stirring occasionally, until mushrooms have 
cooked down and are lightly browned, about 4 minutes. 
Stir in garlic, nutmeg, pepper and thyme and cook for 1 
minute. 

Add chicken broth, lemon zest and remaining 1/2 tsp salt. 
Bring to a boil. Reduce heat to medium-low, cover and sim-
mer about 25 to 30 minutes. Add salt if necessary.

Preheat broiler. Ladle soup evenly into 4 12-oz ovenproof 
bowls. Float 1 slice of toast over each bowl of soup. Top 
each bowl with Swiss cheese and the Parmigiano-Reggiano, 
if using. Place under broiler and cook until cheese is lightly 
browned and bubbling.










