WILD MUSHROOM SOUP yields approximately 1 quart
                                                                                        recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter






1/4 teaspoon thyme

   2 tablespoons minced shallots




1/4 teaspoon salt

   1 cup dried Shiitake mushrooms, prepped



1/4 teaspoon white pepper

   1 cup dried Woodear mushrooms, prepped
   
   
   
   1 quart chicken broth

   1 cup sliced fresh mushrooms




1/2 cup whipping cream

1/2 cup 1/4" diced red pepper





1/4 cup chopped fresh chives

1.
Warm the chicken broth. Rinse Shiitake and Woodear mushrooms in cold water and place in warm chicken broth. Let set for 20 minutes to rehydrate. NOTE: if you can't find these mushrooms just substitute more sliced fresh mushrooms, for a total of three cups.

2.
In a 2-quart sauce pan, melt butter over medium heat. Add shallots and sauté for 30 seconds. Add sliced fresh mushrooms, red pepper, thyme, salt and white pepper. Combine, cook for two minutes.

3.
Scoop out the soaking mushrooms and add to pan. Using a fine strainer, strain chicken broth into the 
sauce pan (this will remove any sand from the mushrooms).

4.
Bring to a boil, turn immediately to simmer and cook for five minutes.

5. 
Add whipping cream and combine. Do not return to boil.

6.
Place in warm soup bowls and top with chopped fresh chives. ENJOY! 

