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 The Woodlands at Phillips
Maitake Mushroom Soup with Barley and Delicata Squash

Ingredients:

1 lb. Maitake Mushrooms
1/2 yellow onion chopped

1 tablespoon olive oil

3 ribs of celery chopped

2 carrots, cut longwise then sliced

1 medium Delicata squash

1/2 teaspoon thyme

2 vegetable broth cubes, or chicken bullion

3/4 cup barley

1/2 teaspoon salt

1/4 teaspoon white or black pepper

8 cups water

Directions:
Start by chopping Maitake into just less than bite size pieces, and set aside. 

Sauté onions and celery in a 4 quart pot on medium heat with olive oil for 5 minutes.  Add mushrooms and cook on medium for 5 more minutes.

Add barley and continue cooking for 1 minute stirring constantly to coat the barley with the liquid.

Add the rest of the water, tomato, thyme, salt, pepper and bouillon cubes. Bring to a boil.

Reduce heat to a simmer and continue cooking for 15 minutes.

Add squash, and carrots while cooking at a simmer for 15 more minutes or until squash is soft.

Add salt and pepper if needed then serve.

Serves 4-6.

Chef Kurt Jacobson 

