
Mushroom & Barley Soup 

 From the Whitfield Kitchen 

 

This recipe makes 18 cups, but can be halved if needed.   

(2900 calories total.  161 per cup.) 

 

Ingredients 

Water, 1 gallon 

Porcini mushrooms, dried 1 ounce 

Shitake mushrooms, dried 15 medium 

Baby Bella mushrooms, 16 ounce package, stemmed and chopped into small pieces 

Garlic cloves, 8-10 minced 

Wine, ½ cup red 

 

Olive oil, ½ cup total ( = 8 tablespoons, 3 for the mushrooms & 5 for the onions) 

Onions, 2 large chopped 

Pearl barley, 2 cups 

Tomato paste, 4 tablespoons 

Rosemary, 2 tablespoons fresh, minced 

Celery, 2 cups diced 

Sherry, 1 cup 

 

Soy sauce, at the table 

 

Preparing the mushrooms and stock 

In a separate pot, combine water, porcini and shitake.  Bring to a boil.  Remove from heat 

and allow to stand until mushrooms are softened.  (About 30 minutes.)  Remove and chop 

the mushrooms into small pieces and set aside.  Grit will have settled to the bottom of the 

pot.  Either strain the grit, or just don’t use the last ½ cup of the stock when it is added to the 

barley. 

 

Meanwhile, in a skillet, sautee the baby bella mushrooms in 3 tablespoons of olive oil until 

they begin to brown.  About 8-10 minutes.  Add garlic and stir for a minute.  Add red wine 

and allow to cook for another minute or two.  Set aside. 

 

On to the soup 

In a large pot, sautee the onions in the remaining 5 tablespoons of olive oil.  When browned, 

add tomato paste and rosemary and stir for a few minutes.  Then add barley, and stir for a 

few minutes.  Add the strained mushroom stock, all mushrooms, celery, and sherry.  Bring 

to a boil.  Reduce to a simmer, and cook for about 60 to 90 minutes, partially covered.  

Whenever the barley is tender and the soup is thick. 

 

Use salt and pepper liberally as you cook.  At the table, use soy sauce for flavor. 


