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Mushroom and bread soup recipe
Ingredients                                                                                       

· 75g unsalted butter
· 900g field mushrooms, sliced

· 2 onions, roughly chopped

· 600ml milk

· 8 slices white bread

· 60 ml chopped, fresh parsley

· 300 ml double cream

· Salt and freshly ground black pepper

Method
1. Melt the butter and sauté the sliced mushrooms and chopped onions for about 10 minutes until soft but not browned. Add the milk.
2. Tear the bread into pieces, drop them into the soup and leave them to soak for about 15 minutes. 

3. Puree the soup and return it to the pan. Add 45 ml of the parsley, the cream and seasoning. Reheat, without boiling. Serve garnished with the remaining parsley
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Which hand do you use to stir the soup?





Neither, you should use a spoon.





Leave some for the family!
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