HUNGARIAN MUSHROOM SOUP 5
4 
tablespoons unsalted butter 

2 
cups chopped onions

1 
pound fresh mushrooms, sliced

2 
cups chicken broth

1 
tablespoon soy sauce

1 
tablespoon paprika

2 
teaspoons dried dill weed

1 
cup milk

3 
tablespoons all-purpose flour

½ 
cup sour cream

¼ 
cup chopped fresh parsley

2 
teaspoons lemon juice

1 
teaspoon salt


ground black pepper to taste

Melt butter in a large pot over medium heat. Add onions; cook and stir until softened, about 5 minutes. Add mushrooms and sauté for 5 more minutes. Stir in broth, soy sauce, paprika, and dill; reduce heat to low, cover, and simmer for 15 minutes.

Whisk milk and flour together in a separate bowl; stir into soup until blended. Cover and simmer for 15 more minutes, stirring occasionally.

Add sour cream, parsley, lemon juice, salt, and ground black pepper; stir over low heat until warmed through, about 3 to 5 minutes. Serve immediately.
This creamy Hungarian mushroom soup has lots of flavor and is easy to make. It's primarily a mushroom soup but derives a lot of its flavor from other ingredients. My family loves soup and this is one of their favorites.

SERVES: 6






stormycook  November 12, 2024

Hubs and I found this soup excellent, exquisite and extravagant, but unfortunately we also both agree it falls short of perfection just for the fact that it calls for about twice the parsley it should. I used an "exotic mushroom medley," (package description, not mine) which gave this great texture, different shapes, and bold flavor. The dill and lemon both play their parts and have important contributions. I used a good, sweet Hungarian paprika which really makes a difference in the final result. Just delicious, but you kind of have to wade through the parsley!

Read More

Helpful (416)

Featured Tweaks

RBCONLEY

07/24/2002

I love this soup. I read the other reviews, and I didn't think there was too much dill or lemon, it could have used a little more. If you enjoy eastern european food (german, austrian, hungarian) you'll love this soup. I did modify by adding 2 cups of diced potatoes at the stage that I added the broth. I thought there would be plenty for leftovers, but that wasn't the case. Three people ate the entire batch. I will make double next time.

Read More

Helpful (109)

BraveHash6195

09/14/2024

This soup is simple and delicious but I made these changes: added ½ cup white wine, 1.5 cups more stock, and used half and half in place of milk (that's what I had). Instead of thickening with flour, blended part of the soup smooth and added it back to the pot giving it more body but made it less brothy- fine for us but may not be for everyone. Saved the sour cream and parsley for serving. Will make again!

Read More

Helpful (2)

UniquePork4035

10/16/2024

I did not use parsley..didn't have. Added lemon zest, 1 cup dry white wine and used Lemon Thyme salt. Immersion blender at the end but left some chunks of mushrooms. A float of dry sherry at the table. Incredible flavors...an impressive soup.

Read More

Helpful (5)

QuickHam4595

10/10/2022

Delicious soup recipe. I used 8 oz each of white mushrooms & Baby Bellas, low-sodium organic chicken stock & low-sodium Kikkoman soy sauce. I added 2 chopped garlic cloves to the onions a minute before I put in the mushrooms. Also added a few drops of Cholula hot sauce when I added the sour cream & lemon.Only thing I'll do differently next time I make it (& I will make it again) is cut the mushroom slices in half so the pieces are smaller. (Possibly the mushrooms I got were on the large size.)I could see making this when the farmer's market has good deals on mushrooms. I'm sure some shiitakes in place of the other mushrooms would be execellent.

Read More

Helpful (4)

FunkyWhey8639

04/29/2023

Im sure you've heard it a million times, but Inever write reviews! This soup is SO good!I used the exact measurements and am glad I did. I only have hot and smoked paprika, so used half of both. I used 1% milk and low sodium chicken broth. I didn't have fresh parsley so used 1 teaspoon plus 1 tablespoon of dried, also used half low sodium soy sauce and half Worcester sauce. Oh, and about 4 cloves of crushed diced garlic.The mushrooms I had were large enough to use for hearty stuffed mushrooms and didn't want large pieces like that in my soup. So I used an immersion blender before stirring in fat free Fage yogurt.Maybe blending it helped marry the herbs? But I thought the measurements of all the spices and herbs worked perfectly! Delicious!

Read More

Helpful (3)

Cheryl Simon

07/12/2024

I kind of combined this great recipe with Chef John's Creamy Mushroom soup and it was delicious. (I'm sure both of these recipes would be perfect just as they are.) I used a combination of portabella and white sliced mushrooms and increased the amount to 24 oz. I cooked the mushrooms for about 20-30 minutes and added onion after about 15 minutes. I did not add soy sauce or paprika, but did add a couple of sprigs of fresh thyme and seasoned with salt and pepper. I used heavy whipping cream instead of milk and 4 cups of broth plus 1 C of water. The lemon was such a good addition! Thank you for sharing

Read More

Helpful (1)

DidIDoThat

11/0½024

I always come back to this soup, whether using my onions from the garden or my leeks (favorite with this soup) No need for chx broth, it delish just with the water (a little less), sometimes i go without flour and just puree ½ of my shroom mixture, add a little cream in the bowl. Very wonderful soup dear, thank you. love love (oh and ½ cup cooking sherry is also dreamy in this soup).

Read More

Helpful (0)

HardyGlass5813

10/17/2024

It’s so good… I can’t stop eating it! I tweaked the recipe slightly, using a lot less parsley, adding garlic, and instead of mixing the flour and milk together in , I added the flour to the butter and vegetables to make a rue before I added any of the liquids in step I’m in hog heaven!

Read More

Helpful (5)

Rachel Amitrano-kang

03/22/2024

Great flavor and body but needed much more than two cups of broth. The two cups almost all evaporated so I added 2 more and then after the sour cream I added another cup to loosen it a little bit because it was like a thick gravy. But will definitly make this on a rotation!

Read More

Helpful (2)

SilkyChai7457

02/04/2023

This recipe is a keeper! The only change I made was using 1 cup heavy cream instead of the milk+flour to make it keto.I recommend chopping up the mushrooms instead of leaving them sliced to make it more bite-size.I measured and it made about 5 cups of soup.

Read More

Helpful (1)
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John

08/30/2025

A keeper!

I added: browned/seared steak tips.Xtra mushrooms 1more cup.Instead of chopped onions.I used sliced halfed onions.3 cupsAnd spooned it on egg noodles.Im sure rice would be good too.Sooooooo good

Helpful (0)

MatureHash4119

05/09/2025

Missing something

I’m a fan of mushrooms and enjoy trying new things, but this soup didn’t quite hit the mark. It had more of an onion soup aroma than a mushroom one. I’d say there was just way too much onion in it.

Helpful (0)

PurpleOats5144

04/29/2025

A keeper!Great flavorsEasy to followWorth the effortCrowd-pleaser

This soups is just what you need on a gloomy day! Taste is very well balanced. I added garlic and onion powder. I left out the parsley just because I'm not a fan.

Helpful (1)

CraftyCrab2765

04/06/2025

Great flavorsA keeper!

Easy recipe for a quick mushroom fix. Yum! I do substitute smoked paprika for the regular paprika. Just gives it a slightly deeper flavor.

Helpful (0)

Celine

04/03/2025

Too much paprika. Other recipes are better.

Helpful (0)

SpiffyHoney9419

03/25/2025

Followed recipe except used less parsley after reading previous comments. No one liked it. Expecting more of a ‘beefy’ flavor. Missed on so many levels.

Helpful (0)

monicafw

03/19/2025

Easy to make, delicious to eat!

Helpful (0)

IcyTart1390

03/17/2025

A keeper!Crowd-pleaserGreat flavorsWorth the effortFamily favoriteEasy to follow

I’ve made it twice now. The first time I subbed a few ingredients and made it vegan. Delicious! The second time I made it I followed the recipe. Delicious! Definitely recommend!

Helpful (1)

chloe66

03/09/2025

A keeper!Great flavorsEasy to followWorth the effort

Love this hearty soup! So delicious and easy!

Helpful (1)
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