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Cream of Mushroom and Barley Soup	
Recipe by: Chef Jonathan Poyourow, MA, RD, LD 
Serves: 6-8 
 
Ingredients:  
½ cup pearl barley 
4 ½ cups reduced-sodium chicken broth, or mushroom broth 
1 ounce dried porcini mushrooms 
2 cups boiling water 
2 tablespoons butter 
1 tablespoon extra-virgin olive oil 
4 medium shallots, minced 
8 cups sliced white mushrooms 
2 celery ribs, finely chopped 
1 teaspoon dried sage 
½ teaspoon salt 
½ teaspoon freshly ground black pepper 
2 tablespoons all-purpose flour 
1 cup dry sherry 
½ cup reduced-fat sour cream 
¼ cup minced fresh chives 
Salt and black pepper, to taste 
 
Method of Preparation: 
 

1. In a small saucepan, over high heat, bring barley and one-and-a-half cups broth to a boil. Cover, 
reduce heat to low, and simmer until tender, 30-35 minutes. Drain and reserve for later use. 

2. While barley is cooking, combine porcinis and boiling water in a medium bowl, and soak until 
softened, about 20 minutes. Line a sieve with paper towels, set it over another bowl, and pour in 
mushrooms and liquid. Reserve the liquid. Transfer the mushrooms to a cutting board and finely 
chop. 

3. In a large stockpot, over medium-high heat, heat butter and oil. Add shallots and cook, stirring 
often, until softened, about two minutes. Add white mushrooms and cook, stirring often, until 
they start to brown, 8-10 minutes. Add porcinis, celery, sage, salt, and pepper. Cook, stirring 
often, until they begin to soften, about three minutes. Sprinkle flour over the vegetables and stir 
until the flour is incorporated, about one minute. Add sherry and cook, stirring until most of the 
sherry has evaporated, about one minute. 

4. Add reserved mushroom liquid and the remaining three cups of the broth. Increase heat to high 
and bring to a boil. Reduce heat and simmer, stirring occasionally, until the soup has thickened, 
20-25 minutes. 

5. Add cooked barley and continue cooking, stirring occasionally, until heated through, about five 
more minutes. Stir in sour cream until incorporated. Adjust seasoning, garnish with chives, and 
serve. 

 
	

Nutritional Analysis:	
Calories: 240	
Carbohydrates: 24 g	
Sodium: 500 mg	
Protein: 8 g	
Fat: 9 g	
Fiber: 4 g	


