Mushroom Barley Soup

Ann Balch

Yield:  12-16 servings (use a LARGE pot)

½ c. dried porcini mushrooms

1 ½ sticks butter

1 very large onion or 2 medium onions, peeled and chopped

6 cloves garlic, peeled and finely chopped

1 ½ pounds fresh mushrooms trimmed and thinly sliced (I use ½ small Portobello mushrooms and ½ regular white mushrooms)

4 stalks celery with leaves, diced

 3 big carrots, peeled and coarsely chopped (I use one small bag of ready-to-eat carrots)

½ c. chopped parsley

2 T. flour

2 qts. beef broth (I use 3 cans beef broth and 3 cans water, or 2 qts. of Swanson’s box.)

2 ½ c. barley, rinsed (one box)

2 T. kosher salt or more to taste (I use regular salt)

Freshly ground black pepper to taste

1. Soak the dried mushrooms in 1 qt. hot water for 1 hour.  Strain through a filter or cheesecloth (I use a strainer) and reserve the water.  Coarsely chop the dried mushrooms and set aside.

2. Melt the butter in a large stockpot over medium high heat and sauté the onions and garlic until soft, about 10 minutes.  Add the fresh mushrooms, celery, carrots and 4 T. parsley.  Cook until the carrots are tender, about 10 minutes.  Add the flour and stir until blended.  Stir in the mushroom soaking liquid until blended.  Then stir in the beef broth (3 cans broth & 3 cans water) plus 3-4 c. water.  (On the water, I recommend going slowly and adding more later if it is too thick.)  Stir in the barley, the soaked mushrooms, 2 T. salt and pepper to taste.

3. Heat the soup to boiling, stirring frequently.  Then lower the heat, cover the pot and simmer for about 45 minutes or until the barley is tender.

4. Add the remaining parsley, mix thoroughly and add more water if the soup is too thick. Adjust seasonings if necessary.

This soup freezes well.

