
Mushroom Bisque 

 
This delicious but easy Cook’s Illustrated Mushroom Bisque is a staff favorite 
around here.  We love it when Dave, our Assistant Winemaker, makes it for 
us. We have also served it at one of our large industry events to rave 
reviews. Paired beautifully with our Pinots, this bisque is a perfect winter 
soup that will warm your tummy while the wine warms your soul. Enjoy! 
 
 
1 lb. white mushrooms, trimmed 
8 oz. cremini mushrooms, trimmed 
8 oz. shiitake mushrooms, stemmed 
Kosher salt and pepper 
2 T. vegetable oil 
1 small onion, chopped fine 
1 sprig fresh thyme, tied with kitchen twine 
2 T. dry sherry 
4 c. water 
3½ c. chicken broth 
⅔ c. heavy cream, plus extra for serving 
2 large egg yolks 
1 t. lemon juice 
Chopped fresh chives 
 
Tying the thyme sprig with twine makes it easier to remove from the 

pot. For the smoothest result, use a conventional blender rather than an 

immersion blender. Our Fried Shallots (see related content) can replace 

the garnish of cream and chopped chives. 

https://www.cooksillustrated.com/taste_tests/489-all-purpose-vegetable-oils
https://www.cooksillustrated.com/taste_tests/572-sherry
https://www.cooksillustrated.com/taste_tests/590-chicken-broth


1. Toss white mushrooms, cremini mushrooms, shiitake mushrooms, and 1 

T. salt together in large bowl. Cover with large plate and microwave, stirring 

every 4 minutes, until mushrooms have released their liquid and reduced to 

about one-third their original volume, about 12 minutes. Transfer 

mushrooms to colander set in second large bowl and drain well. Reserve 

liquid. 

2. Heat oil in Dutch oven over medium heat until shimmering. Add 

mushrooms and cook, stirring occasionally, until mushrooms are browned 

and fond has formed on bottom of pot, about 8 minutes. Add onion, thyme 

sprig, and ¼ t. pepper and cook, stirring occasionally, until onion is just 

softened, about 2 minutes. Add sherry and cook until evaporated. Stir in 

reserved mushroom liquid and cook, scraping up any browned bits. Stir in 

water and broth and bring to simmer. Reduce heat to low and simmer for 20 

minutes. 

3. Discard thyme sprig. Working in batches, process soup in blender until 

very smooth, 1½ to 2 minutes per batch. Return soup to now-empty pot. 

(Soup can be refrigerated for up to 2 days. Warm to 150 degrees before 

proceeding with recipe.) 

4. Whisk cream and egg yolks together in medium bowl. Stirring slowly and 

constantly, add 2 c. soup to cream mixture. Stirring constantly, slowly pour 

cream mixture into simmering soup. Heat gently, stirring constantly, until 

soup registers 165 degrees (do not overheat). Stir in lemon juice and season 

with salt and pepper to taste. Serve immediately, garnishing each serving 

with 1 t. extra cream and sprinkle of chives. 

 


