GOMBALEVES (CREAMY MUSHROOM SOUP)  5
4
tablespoons unsalted butter

1
pound white button or cremini mushrooms, thinly sliced (about 6 cups)

1
cup finely chopped yellow or white onion


Salt and pepper

3
garlic cloves, minced

1
tablespoon Hungarian paprika

2
teaspoons dried dill

½
teaspoon dried thyme

3
cups low-sodium chicken, mushroom or vegetable broth

1
teaspoon Worcestershire sauce

3
tablespoons all-purpose flour

1
cup whole milk

¼ 
cup sour cream, plus more for serving (optional)

1
tablespoon lemon juice 

¼
cup chopped parsley


Crusty bread, for serving

In a large Dutch oven or pot, melt butter over medium. Add mushrooms and onion, season with salt and pepper, and cook, stirring occasionally, until softened and all of the liquid has been absorbed, 10 minutes. Continue to cook, stirring occasionally, until vegetables are lightly caramelized, 5 minutes.

Stir in garlic, paprika, dill and thyme until well blended, then add broth and Worcestershire sauce. Bring to a boil, stirring to lift up any browned bits on the bottom of the pot. Cover, reduce heat to low and cook, stirring occasionally, to allow flavors to meld, 10 minutes.

Place flour in a small bowl; whisk in milk until smooth. Add milk mixture to the pot (reserving the bowl) and cook, stirring occasionally, until soup has thickened slightly, about 5 minutes. Turn off heat.

While soup thickens, place sour cream in the small bowl and whisk in ¼ cup of the soup, 1 tablespoon at a time, until well blended. (Tempering the sour cream will prevent it from curdling when added to the hot soup.) Add sour cream mixture and lemon juice to the pot and mix well. Season with salt and pepper.

Divide soup among bowls and top with parsley and a dollop of sour cream, if desired. Serve warm, with crusty bread on the side. (The soup can be stored in the refrigerator for 3 days or frozen for up to 3 months. To reheat, simply thaw then warm in a saucepan over low heat, whisking, until warm.)
This hearty, warming soup is a Hungarian version of creamy mushroom soup, with a good dose of Hungarian paprika and fragrant dried herbs imparting its unique, earthy hue and flavor. Although any mix of wild mushrooms can be used, common white button or cremini mushrooms are wonderful here (or use a combination); the key is to lightly caramelize them to maximize their complexity. A final swirl of tangy sour cream and lemon juice brightens the rich, creamy soup.

SERVES: 4 







Kay Chun  Feb. 18, 2025

This is almost identical to the Hungarian mushroom soup I make. To amp up the mushroom flavor, I also add about an ounce of dried porcini mushrooms that I have rehydrated in ¼ cup hot water. After the mushrooms have softened, I chop them up and add them and the water used to hydrate them to the soup. Also, a little dill goes a long way in our house, so I often just use thyme.
Is this helpful? 50

Victoria2 days ago

I'd make this again 'as is' except I would dirty the extra pot to caramelize and sweat the mushrooms separately (while caramelizing the onions in the main pot). Then add them together and proceed. Even in my large Dutch oven, the large onion + 1lb of mushrooms put out a TON of water, added a lot of cooking time, and made it hard to get that sweet sweet caramelization. Otherwise, so easy and delicious.

Is this helpful? 36
Shari Forcina2 days ago

This is almost identical to the The Moosewood Cookbook’s, “Hungarian Mushroom Soup.”

Is this helpful? 32

