
ROASTED MUSHROOM AND BREAD SOUP
Serves: 6 (appx 6 cups finished soup)

PRO FOR HOME CONTAINERS:

1 each Large - without Insert Tray

INGREDIENTS:

3 tbsp Extra Virgin Olive Oil 
4 cups Assorted Mushrooms, washed and dried on paper towels 
¼ cup Shallots, peeled and thinly sliced 
1 cup Carrots, peeled and thinly sliced 
3 cloves Garlic, chopped  
1 tbsp Thyme Leaves, picked off the stems 
½ tsp Curry Powder 
1 cup White Wine 
3/4 cups Crusty Bread, torn 
2 cups Vegetable Stock 
Kosher Salt 
Fresh Cracked Pepper

PROCEDURE:

1. In a heavy bottom pot or dutch oven, heat the olive oil over medium high flame. Once the oil begins to 
lightly smoke, add the mushrooms.  Do not move the mushrooms until the bottom starts to brown.  When 
it begins to brown, stir once and continue to cook until the mushrooms are evenly browned.  Reserve 1/3 of 
the mushrooms for garnish.  

2. Add the shallots, carrots, garlic, thyme leaves, and curry powder.  Season with salt and pepper.  Continue 
to cook until the vegetables are softened, about another 5 minutes.  

3. Add the white wine and deglaze the pan.  Reduce the wine until evaporated completely.  

4. Add the bread and vegetable stock, and cook until the liquid has reduced by 25%.  Season the soup with salt 
and pepper.

5. Puree the mixture in a blender and strain if desired. For more texture, use a hand blender.  Add more 
vegetable stock as needed to adjust the thickness for your preference.  

6. At this stage, the soup can be stored with the lid off in a LARGE (without insert tray) Pro For Home 
Container until cooled, then covered until ready for use.  To reheat, release the lid slightly and microwave 
until hot, stirring every minute and a half.  

7. Serve with the reserved roasted mushrooms when ready to use.
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