
Shechamandy: Georgian Mushroom & Walnut Soup

Ingredients

Stock:
2 onions, roughly chopped, (use entire onion)
1 carrot, roughly chopped
1 celery stick, roughly chopped
1/2 tbsp roughly chopped fresh tarragon leaves & stalks (use ¼ tspn dried if fresh is not
available)
1 tbsp roughly chopped fresh parsley leaves & stalks
1 tbsp roughly chopped fresh dill fronds & stalks
1 tbsp roughly chopped fresh coriander, leaves & stalks

Mushroom Base:
Knob of butter
Vegetable oil for frying
250g assorted mushrooms
½ onion, finely chopped
2 garlic cloves, crushed
1 red chilli, finely chopped
1 tbsp fine cornmeal or polenta
150g walnuts, roasted, finely chopped
Salt & Pepper for seasoning
Microgreens for garnish
Fresh Baguette

Method

Stock:
Start with coarsely chopped onions, toss into a stock pot, including the peel and outer layers for
a richer stock. Add the roughly cut carrots, celery and herbs, cover with 1.5  litres of cold water,
season with salt and pepper, bring to the boil, then turn down and simmer for 25-30 minutes. Let
cool, strain and reserve.
Stock will keep in a sealed glass container for 5 days in the fridge.

Mushroom Base:
In a large frying pan heat the butter and a splash of oil, gently sauté mushrooms till slightly
brown, season with Salt & Pepper. Remove from the pan and set aside.
In a large pot, heat a dash of oil, lightly brown onions, add garlic, chilli and cornmeal, stir to
blend, cook for 2 minutes.
Now add the walnuts, stock and mushrooms, stir to combine, cook for further 10 minutes.
Season to taste with Salt & Pepper. Ladle into warmed bowls, top with microgreens.



Serve with crunchy fresh baguette.

Note: the stock can be used as a base for many delicious soups and sauces, just experiment
with different herb and vegetable combinations.
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