Pumpkin and Porcini Soup
Makes 4 to 6 servings
From Moosewood Restaurant Cooks at Home

[bookmark: _GoBack]½ c. broken pieces dried porcini mushrooms (about ¾ ounce)
2 c. boiling water
**
2 large onions, minced (about 3 cups)
2 Tbsp. vegetable oil, olive oil, or butter
2 garlic cloves, minced or pressed
2 c. chopped fresh mushrooms
1 tsp. fresh thyme (1/2 tsp. dried)
1 ½ Tbsp. fresh sage (2 tsp. dried)
dash of nutmeg
¼ c. Marsala or dry sherry
1 Tbsp soy sauce
1 c. unsweetened apple juice and 1 c. water, OR 2 c. vegetable stock
4 c. pureed cooked pumpkin
salt and ground black pepper to taste
1 c. milk, almond milk, or half-and-half (optional)

Break up any large pieces of porcini.  Place the porcini in a heat-proof bowl, cover with the boiling water, and set aside to soak.

In a soup pot on medium heat, sauté the onions in the oil for 5 to 10 minutes.  Stir in the nutmeg, Marsala or sherry and soy sauce.  Add the apple juice and water, or vegetable stock, and heat almost to a boil.  Stir in the pumpkin.  

Remove the porcini from the soaking water with a slotted spoon and add them to the soup.  Pour the soaking water through a coffee filter or a paper towel into another bowl to remove any grit, and add it to the soup.  Add salt and pepper to taste.  If you prefer a creamier soup, add the milk or half-and-half.  Serve hot.

Pumpkinand PorcinSoup.
Mk 46 servies

¢ broken pleces dried orciimushrooms (about % aunee)
2¢ baling water

2largeanions, minced (about 3 cups)

2Thap. vegeable i ave ol o buer

2 gan coves, minced o presed

2¢ chopped fesh mushrooms

s resh thyme (1/2 tp.dried)

15 Thsp. frosh sage (2 5p drid)
dsshornutmeg

o Marsalordry shery

1 Tsp soysauce

1 unsweetened apple ce and 1 ¢ water, OR 2 vegetable stock
€ pureed conked pumpkin

it nd ground black epper totaste

T milk slmond milk or haltand-hlf optionsl)

Bresk up anyargepicesof porci. Pacethe prcin i heat-
prootbow,coverwith th bolling wate,an s asde 0 soak.

1.3 50up oton medium hat, saut the nlons i the ol o 5 110
minutes. St the ntmeg,Marsal o sherry and soy sauce. Add
the apple uice and watr, or vegetablestock 3nd heataimost 03
boil St nthepumplin.

Remove theporin from the ssking water wih asoted poon,
and addthe 1 the soup. Pour th sosking water through s coffe
fileror. paper towe into another bowl o remove any it and
0t thesoup. Add St and pepper o ate. 1300 prefer s

creamier soup,add the mikorRalfand-half Seve ot



