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Sastojci 4 Porcije
 = Kotányi Produkte

30 g Maslaca

1 Glavica luka

2 Stabiljke celera

1 Češanj češnjaka

450 g Smeđih šampinjona

50 g Nezaslađenog kesten

pirea

1 žličica  Majčina dušica

usitnjena

1 l Pilećeg ili povrtnog

temeljca

0.5 žličice  Kuhinjska sol

2 kom  Lovorov list cijeli

0.25 žličice  Papar crni mljeveni

150 ml Vrhnja za kuhanje

Krem juha s kestenom i gljivama
50—55 Min

Priprema

1 Finely dice the onion and celery. Peel and finely chop the garlic. Clean the

mushrooms and cut them into quarters.

2 Melt the butter in a large saucepan over medium-high heat. Add the onion

and celery and sauté for 5 minutes until softened. Add the chopped garlic

and sauté briefly, for about 30 seconds, until fragrant.

3 Add the mushrooms and sauté for 5–10 minutes until they soften, release

their liquid and turn golden brown. Add the chestnut purée, dried thyme,

salt, pepper, bay leaves and stock, then bring to a boil.

4 Reduce the heat, cover the saucepan and simmer gently for 20 minutes.

Remove from the heat and blend the soup using a hand blender until

smooth and creamy.

5 Stir in the cooking cream and simmer gently for another 2 minutes. Taste

and adjust the seasoning with additional salt and pepper if needed. Divide

the soup between serving bowls and garnish with a few roasted chestnuts

and mushrooms.


