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·  24 ounces mushrooms, sliced 
·  1 large onion, chopped 
·  2 teaspoons dill weed, chopped 
·  1 tablespoon Hungarian paprika 
·  1 teaspoon salt 
·  2 cups stock 
·  2 tablespoons butter 
·  3 tablespoons flour 
·  1 cup milk 
·  juice from 1/2 lemon (about 2 tsp) 

Cook the onions in about 2 T of the stock in a large soup pot (I used my 3qt Dutch oven).  
When the onions are translucent and soft, add in the mushrooms, dill, paprika, salt, and 
about 1/2 cup of the stock.  Cover and bring to a simmer.  

While the mushrooms are simmering, in a small saucepan, melt the butter and whisk in 
the flour until it's a paste.  Cook for a few minutes (5-7) and add in the milk, whisking 
steadily.  Cook until the milk begins to thicken.  

Add the rest of the stock to the mushroom mixture.  Bring to a simmer and then slowly 
blend in the milk mixture.  Add the lemon juice and simmer for about 15 more minutes. 

Serve garnished with a little fresh dill and a bit of sour cream if you want.  


