Wild Rice Mushroom Soup

14g (1/2 ounce) dried porcini mushrooms (I found them in the international aisle at Food Basics)

1 cup boiling water

3 tbsp. olive oil

4 cups fresh cremini mushrooms, sliced

¾ tsp. salt

¼ cup brandy or vegetable broth

2 cups diced onion

2 cups diced celery (optional)

2 cloves garlic, minced

1 tbsp. fresh thyme (or 1 tsp. dried)

¼ tsp. pepper

2 cups vegetable broth

1 ½ cups cooked wild rice

Soak porcinis in boiling water until softened, about 30 minutes.  Reserve the soaking liquid but strain to remove sediment.  Chop the porcinis.

In a skillet, heat 2 tbsp. olive oil over medium-high heat.  Saute the cremini and porcini mushrooms and ¼ tsp. salt until golden, about 5 minutes.  Add the brandy (or vegetable broth) and cook until most of the liquid is evaporated, about 3 minutes.  

In a large saucepan, heat the remaining tbsp. of olive oil.  Fry the onions, celery, garlic, thyme, pepper and remaining salt, stirring often, until very soft, about 10 minutes.

Add the reserved soaking liquid, broth, and 2 cups of water.  Bring to a boil.  Reduce the heat and simmer, stirring occasionally, for 20 minutes.  Stir in the mushroom mixture and let cool slightly.

In a blender, puree the soup and return it to the pan.  Stir in the wild rice and serve.

** Option** Instead of pureeing the whole batch of soup, you can puree half and then mix it into the remaining soup in the pan.  You then stir in the rice and ¼ cup whipping cream.  Bring it to a simmer over medium heat, stirring often.  Serve.
