Creamy Chicken & Wild Mushroom Bisque
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Ingredients

2 cups

Carrots; peeled & chopped

2 cups

Onion; peeled & chopped

2 cups

Celery; cleaned & chopped

2 Tbsp.
Butter

1 Tbsp.
Garlic; minced

2 tsp.

Fresh Thyme Leaves

1 cup

Madeira Wine

2 cups

Shitake Mushrooms; stemmed & sliced

2 cups

Oyster Mushrooms; stemmed & sliced

2 cups

Button Mushrooms; sliced

1 gallon
Chicken Stock

1 cup

Heavy Cream

1 cup

Roux (See Recipe Below)

To Taste
Salt & Pepper

Prep time  15 min

Cook time  25 minutes

· On medium high heat, melt butter in 3 gallon stock pot.

· Add carrots, onions and celery and sauté until onions are translucent.

· Add garlic and thyme and de-glaze pot with Madeira wine.

· Reserve a 10 shitake mushrooms for garní. Add the rest of sliced mushrooms, cooking until they sweat. Sauté until soft and translucent - about 7 minutes. 

· Reduce heat and add chicken stock.  Simmer uncovered for twenty minutes.

· In the meantime, make roux-see recipe below.

· Use a hand immersion blender and pulse for 3 minutes.

· Pour mixture through chinoise (china cap) or wide mesh strainer , return to stock pot.

· To find http://www.chefdepot.com/chinoise.htm
· Bring soup to a small boil and add roux.  Whisk until roux is fully incorporated and soup is thickened.  

· Season to taste with salt and pepper. 

· Serve in bowl. Be creative – a sour dough bread bowl works nicely. Top with basil oil, sliced shitake mushrooms and a garní of choice.

Roux

½ cup 
Flour

½ cup 
Butter (2 sticks)

(Rule for Roux: Equal amounts of fat (butter in this case) and flour.)

· Heat the fat (butter) until just melted. Add the flour and stir with a wooden spoon. Blend until smooth.

· Cooked roux should be moist and not greasy - like sand at low tide.

Shopping list

1 ea.
Carrot Bag

1 ea.
Large Yellow Onion

1 ea.
Celery Head

1 ea.
Fresh Garlic Clove

1 pk.
Fresh Thyme

1 lb. 
Each Mushrooms - Shitake, Oyster, & Button 

1 lb.
Butter 

1 pt.
Heavy Cream

Flour

Madeira Wine 

4 qt.
Chicken Stock 

Bread Bowls (if desired)

Basil Oil

Small Wares 

3 Gallon Stock Pot

Wooden Spoon

Whisk

Sharp Knives

Chinoise(strainer) and Large Bowl

Immersion Blender

