
This is another recipe we make to recreate our pre-theatre dinners at Palomino.  Today’s recipe is their 

portobello mushroom soup.  We have a wonderful friend who regularly shares his homegrown shitakes 

with us.  Right before we last made this, John appeared at our door with a box of shitakes.  So, I 

substituted.  And, can vouch for the fact this soup is magnificent made with either portobellos OR 

shitakes.  And, yes, I know it’s not on anyone’s diet.  But, it is fabulous for a special occasion.   

 

Palomino Portobello Mushroom Soup 

 
 
 
 

Ingredients: 

2/3 c unsalted butter 
8 oz leeks, white and green, cross sliced at 1/4" 
8 oz yellow, onion, diced 
8 oz portobello mushroom caps, chopped (I used three big shitakes) 
12 oz cremini mushrooms, chopped 
5 oz AP flour (I used 1/4 c) 
6 oz chicken stock 
2 oz dry sherry 
1 qt heavy cream 
1/4 t cayenne pepper 
1/4 oz kosher salt 
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Directions 

Melt half of the butter in a stock pot or dutch oven.  Add the leeks and onions and cook for about five 

minutes or until the onions are translucent 

Add the chopped mushrooms and cook for about 5-10 minutes or until they're tender 

Add the cream, sherry, cayenne and salt and let it simmer 

While you're cooking the mushroom mixture, melt the rest of the butter in a saucepan.  Add the flour 

and cook it for a few minutes.  Whisk in the chicken stock slowly.  Then, let that simmer for half an 

hour.   

Take about a quarter of a cup of the warm cream from the mushroom mixture and stir it slowly into the 

roux.  Then, add another and another until you have a cream sauce that can be poured into the 

mushroom mixture.   

Let the soup simmer for 15 minutes.  You can serve it topped with some more sherry.   

adapted from Epicurious 

 


