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Zuppa di funghi  /  MUSHROOM SOUP
Nereo Pederzolli, Cavedine (Trento), Trentino

Fresh mushrooms are best here, but if you can’t locate porcini 
or chanterelles, you can use another variety of mushrooms 
or replace them with ¼ cup dried mushrooms that you have 
soaked in warm water for 30 minutes to soft en. If you like, you 
can toast some cubes of fi rm bread in butter and add them to 
the fi nished soup, or whisk in 2 beaten eggs at the end of coo-
king to make the soup more substantial.

Gently brush any loose dirt off  of the mushrooms, chop them, 
and soak them in cold salted water for 10 minutes, then drain.

In a large pot, heat olive oil for sautéing until very hot, then 
add the potatoes and the onion, garlic, celery, and carrots and 
sauté briefl y. Add cold water in small amounts (watch for splat-
tering) and continue cooking until the potatoes give off  their 
starch. Add the mushrooms, season with salt and pepper, and 
cook over low heat, stirring frequently, until both potatoes and 
mushrooms are very soft , about 30 minutes.

Set aside a few pieces of diced mushroom for garnish and puree 
the remaining mushroom mixture.

In a large pot, melt the butter over low heat and sprinkle in 
the fl our, stirring constantly. When the mixture turns golden, 
add the milk and ¼ cup water. Cook, stirring constantly, for 
10 minutes, then stir in the pureed mushroom mixture. Cook, 
stirring constantly, for 10 additional minutes, adding vegetable 
broth in small amounts to bring the soup to the consistency you 
prefer, though it should not be overly thin.

Divide the soup among individual serving dishes and garnish 
with the reserved mushrooms, parsley, and grated cheese.

Serves 4
1 pound porcini or 

chanterelle mushrooms
extra-virgin olive oil 

for sautéing
2 potatoes, peeled 

and diced
1 medium yellow onion, 

minced
1 clove garlic, minced

1 rib celery, minced
2 carrots, minced

salt and freshly ground 
black pepper to taste 

1 tablespoon unsalted 
butter

2 tablespoons unbleached 
all-purpose flour

1 cup whole milk
vegetable broth to taste

leaves of 1 sprig 
parsley minced

grated Trentingrana 
cheese to taste




