COOKING: FRENCH MUSHROOM SOUP 

This fine, rich soup is suitable for inclusion on a soup buffet or as the first course for a fancy sit-down dinner. A twist on the traditional French onion soup, this version uses mushrooms as its base and is enriched with egg yolks and whipping cream. It’s very important to heat the cream-and-egg-yolk mixture with a cupful of hot soup before adding it to the soup pot; if the yolks heat too quickly, they will curdle. 

FRENCH MUSHROOM SOUP

Serves 12

   1/2 cup minced onion

   1/4 pound (1 stick) unsalted butter

   6 tablespoons flour

   12 cups Homemade Chicken Stock or canned low-sodium chicken broth, skimmed of fat

   2 sprigs parsley

   1/2 bay leaf

   Pinch of thyme

   3 pounds mushrooms, trimmed and sliced very thinly

   1/2 teaspoon salt

   1 teaspoon lemon juice

   4 egg yolks

   1 cup whipping cream

   Finely chopped fresh flat-leaf parsley, for garnish 

1. In a large pot, cook onions in 4 tablespoons butter until soft. Stir in flour, and cook over low heat for 4 minutes without browning. Add broth, blending it completely with the flour. Add parsley, bay leaf, and thyme, and simmer for 20 minutes. 

2. Melt remaining 4 tablespoons butter in a large pan. Toss mushrooms in butter with salt and lemon juice, and cook 5 minutes. Add mushrooms to broth, and simmer 5 minutes. 

3. Beat egg yolks and cream until blended. Stir a cupful of the hot soup into the cream mixture. Add cream to the soup, and heat to just below a simmer. (If the soup simmers, the yolks will curdle.) Taste for seasoning. Serve immediately, garnished with chopped parsley. 

