Creamy Mushroom Soup

Ingredients

e 259 Butter

e 1 Onion, chopped

e 1Potato, chopped

e 1garlic clove, chopped

e 400g Mushrooms, chopped
e 850ml Vegetable stock

e 200ml| Créme Fraiche

Method

e Melt the butter in a large saucepan and add the onion, and garlic. Fry for 5mins.

e Add the potato, mushrooms and stock.

e Bring to the boil, then cover and simmer for 20mins
e Stir in the créme Fraiche.

e Transfer into a blender a blitz.

Enjoy!
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