Marie’s Mushroom Soup

Ingredients

500g vegetable stock
500g mushrooms

1 small brown onion
Juice of % lemon

30g rice flour or cornflour
50ml cream

30g butter

Method

Chop onion finely. Sauté in butter. Add 400g mushrooms and soak for 4 minutes. Add stock and
lemon then cook for 10 minutes. Blend until smooth.

Add thinly sliced mushrooms and cream and cook for another 5 minutes.

Serve with parsley and cream.



