Barley & Mushrooms are great companion foods. In a risotto type dish, stew, or soup,
they have a restful flavour, reminiscent of a walk in the misty forest of late fall. Scotch
Broth and Oxtail soup are similar soups except that they require meat and several more
ingredients. This is a very simple soup, usually the ingredients are on hand, and it takes
about 45 minutes to make. If you have this recipe in your repertoire, you can pull a
hearty, nutritious, vegetarian dinner out of a hat in under an hour. Just serve with some
great bread, such as Hearth Bread.

Mushroom Barley Soup

6 — 8 servings
Ingredients:

6 Y2 c water

% ¢ barley

2 T butter

1 med yellow onion, chopped

2 cloves of garlic, chopped

1 1b. mushrooms, stems off, 14" slices
¥ tsalt

% c soya sauce

Y c dry sherry

% t black pepper

a handful of chopped parsley, optional

Directions:

Bring the water to a boil.

When boiling, add in the barley, stir well and simmer until tender, stirring occasionally.
In a skillet over medium high heat, melt the butter.

Add in the onion and garlic, cook, stirring as needed, until just starting to caramelize
and translucent.

Add in the mushrooms, cook, stirring occasionally, until golden and fragrant.

Add in the parsley and cook for 3 more minutes.

Add the cooked vegetables to the simmering barley; the barley doesn’t need to be
finished cooking.

Add in the salt, soya sauce, and sherry.

Continue cooking until barley is tender and soup is starting to thicken from the barley.
If soup is too thick, add in one cup of boiling water, or as needed.

Serve with a sprinkling of Parmesan.
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