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 The Woodlands at Phillips
Parsnip Soup

With Maitake Mushrooms

Ingredients:

1lb.                  Maitake Mushrooms

3 T.

Butter
1 C.

Onions (sliced)

2 lb.

Parsnips (peeled, diced)

6 cloves
garlic (peeled) 

6 C.

Chicken Stock

2 cups

cream (optional)

To taste
salt

1 T. 

Parsley leaves

Directions
1. In a heavy sauce pan, heat the butter and add the onions. Sweat onions until softened; do not allow them to brown.

2. Add the diced parsnips and toss to heat slightly. Add chicken stock and garlic and bring to a boil.

3. Turn to a simmer and simmer until the parsnips are completely softened.

4. Strain solids and place in blender, add half the stock and blend until smooth. You may need to add stock as you are blending. 

5. Lightly coat the Maitake mushrooms in olive oil and roast in hot 425 degree oven until cooked through (5-7 minutes.) Remove from oven, season with salt and pepper, then cool. Set aside.

6. Pour parsnip puree into a pot and add stock until the soup is the proper consistency.

Presentation:

1. Heat soup in sauce pan, adjust the consistency with more chicken stock. Add cream (optional)

2. Season with salt to taste.

3. Heat the Maitake mushrooms in oven

4. Pour into serving bowl, add Maitkae mushrooms and garnish with the parsley leaves
Chef Gary Trevisani  









