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RECIPE

H U N G A R I A N

M U S H R O O M  S O U P

P R E P  T I M E

A B O U T  1 5  M I N U T E S  T O

S L I C E  A N D  C H O P 4  M E D I U M  Y E L L O W  O R

W H I T E  O N I O N S  ( A B O U T

1 ½  L B . )

2  L B . S H I I T A K E )

2  M E D I U M  C A R R O T S

( A B O U T  1 2  O Z . )

6  G A R L I C  C L O V E S

2  H A N D F U L S  O F  P A R S L E Y

L E A V E S

½  C U P  ( 1  S T I C K )

U N S A L T E D  B U T T E R

K O S H E R  S A L T

4  T S P .  H U N G A R I A N  S W E E T

P A P R I K A

4  T S P .  D R I E D  D I L L  O R  ¼

C U P  F R E S H  D I L L

2  T S P .  D R I E D  T H Y M E  O R  2

T B S P .  F R E S H  T H Y M E

6  C U P S  L O W - S O D I U M

V E G E T A B L E  B R O T H

2  C U P S  W H O L E  M I L K

¼  C U P  A L L - P U R P O S E

F L O U R

¾  C U P  S O U R  C R E A M ,

P L U S  M O R E  F O R  S E R V I N G

F R E S H L Y  G R O U N D  B L A C K

P E P P E R

I N G R E D I E N T S

C O O K I N G  T I M E

4 0  M I N T E S  O N  S T O V E T O P

S E R V E S  6 - 8  

S E E  T H E  D I R E C T I O N S

F O R  D R Y  S A U T E  O F

M U S H R O O M .  

N O T E S
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Prepare your ingredients. Chop 4 medium yellow or white onions (about 1½ lb.) into ¼" pieces. (You
should have about 4 cups.) Look over your shiitakes, they should already be clean but you can use a
paintbrush to brush away any dirt. Remove and discard stems; slice caps ¼" thick. Peel 2 medium
carrots (about 12 oz.). Cut crosswise into ¼"-thick pieces or rough chop...all depends how you like
your soup to look.

Smash, peel, and finely chop 6 garlic cloves. Finely chop 2 handfuls of parsley leaves with tender
stems until you have ¼ cup; set parsley aside.

I like to dry saute my mushrooms to give them a better texture for this soup. Heat a medium Dutch
oven or other heavy pot first, throw in the mushrooms with some kosher salt and saute on high heat
until it looks like most of the moisture has been driven off. (At first it looks like nothing, then you will
start to see the mushrooms release liquid). take the mushrooms out and set aside.

Now melt the ½ cup (1 stick) unsalted butterover medium heat.  It releases all the browned
mushroom bits. Add onion and a pinch of kosher salt (this will help the onion release water and cook
more quickly) and cook, stirring occasionally with a wooden spoon, until onion is softened and
browned, about 10 minutes. Add carrots to pot and cook, stirring often 12–16 minutes. Add garlic, 4
tsp. Hungarian sweet paprika, 4 tsp. dried dill or ¼ cup fresh dill, and 2 tsp. dried thyme or 2 Tbsp.
fresh thyme and cook, stirring often, until fragrant, about 2 minutes. 

Add 6 cups low-sodium vegetable broth and bring to boil over high heat. Reduce heat to medium-
low and simmer, uncovered, 10 minutes.

Now add the mushrooms back in.

Whisk 2 cups whole milk and ¼ cup all-purpose flour in a small bowl or measuring glass to combine.
Pour into soup and stir well. Bring to a boil over high heat. Reduce heat to medium-low and simmer
until soup is thick enough to thinly coat spoon, about 8 minutes. Remove from heat.

Mix ¾ cup sour cream and 2–3 Tbsp. broth from soup until loose, then add to soup and stir well to
incorporate. Season with salt and freshly ground black pepper.

Ladle soup into bowls and top each with a dollop of sour cream, some reserved parsley, and a pinch
of paprika.

Do ahead: Soup (without sour cream and toppings) can be made 3 days ahead. Let cool; cover and
chill. Reheat before adding sour cream as directed.

Adapted from Bon Appetit Hungarian Mushroom Soup Feb. 2021


