
 YIELD  Makes enough for 10 to 12 shots or 4 to 6 bowls. 

 TIME  About 1 hour 30 minutes 
 

A refreshing and light soup that can be an appetizer or full first course. 

I could drink this refreshing consommé for lunch every day. It makes a 
very light and satisfying appetizer soup or first course. 

 

  

INGREDIENTS 
 1 ounce dried porcini mushrooms (about 1 cup, approximately) 

 2 cups boiling water 

 ¼ pound fresh white mushrooms, cleaned 

 1 quart chicken or vegetable stock 

 2 large garlic cloves, sliced thin 

 1 tablespoon soy sauce 

  Salt and freshly ground pepper 

  A few drops fresh lemon juice 

 1 tablespoon chopped fresh chives 

 



PREPARATION 

1. Place the dried porcinis in a bowl or a pyrex measuring cup and cover with 2 cups boiling 
water. Let sit for 30 minutes. Meanwhile, wipe the fresh mushrooms, trim away the 
bottoms if they are sandy, break off the stems and set them aside. Set aside half of the 
caps in a separate bowl and slice the rest. 

2. Line a strainer with cheesecloth and set it over a bowl. Drain the porcinis through the 
cheesecloth-lined strainer. Squeeze over the strainer to extract as much flavorful liquid 
as possible and set aside the broth. Rinse the reconstituted mushrooms in several 
changes of water. Measure the mushroom soaking water and add enough water to make 
4 cups. 

3. In a soup pot or a large saucepan, combine the mushroom soaking liquid, the chicken or 
vegetable stock, the soaked porcinis, fresh mushroom stems and sliced caps, garlic, and 
salt to taste, and bring to a simmer. Cover and simmer over very low heat for 30 
minutes. Strain the soup and return to the saucepan. Add salt and freshly ground pepper 
to taste, and the soy sauce. 

4. Slice the fresh mushroom caps you set aside paper-thin and toss with a couple of drops 
of lemon juice. Ladle the soup into bowls or espresso cups, garnish with a couple of 
slices of mushroom and a sprinkling of chives, and serve. 

Tip 

Advance preparation: This tastes even better if you make it a day ahead through Step 3 and 
refrigerate overnight. Return to the heat, bring to a simmer, taste, adjust seasonings, and 
continue with Step 4. You can also make it through Step 3 and freeze it. 


