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Total Time 4½ hours

Rating (2,328)

INGREDIENTS

Yield: 6 to 8 servings

4  tablespoons unsalted butter (½

stick)

¼  cup all-purpose flour

5  cups vegetable or chicken stock,

plus more as needed

¼  cup dry white wine (see Tip)

2  pounds mixed mushrooms (such

as cremini and shiitake), tough

stems removed, chopped into ½- to

1-inch pieces

1  cup wild rice (about 6 ounces)

2  celery stalks, finely chopped

1  small yellow or red onion, grated

or minced

1  large carrot, peeled and finely

chopped

6  garlic cloves, smashed and

chopped

3  sprigs fresh thyme or 1 teaspoon

dried thyme

1  teaspoon garlic powder

Kosher salt and black pepper

½  cup sour cream

Chopped scallions or chives and

fresh dill, for topping

PREPARATION

Step 1

Put the butter in a microwave-safe container (a liquid measuring

cup works well) and microwave until the butter is completely

melted, 30 seconds to 1 minute. With a fork, whisk the flour into

the butter to make a smooth mixture the texture of cake batter,

then microwave until the roux is steaming hot and bubbling

slightly around the edges, about 30 seconds.

Step 2

Scrape the roux into a 6- to 8-quart slow cooker and whisk in the

stock and wine. Stir in the mushrooms, wild rice, celery, onion,

carrot, chopped garlic, thyme and garlic powder. Season with 1

teaspoon salt and several generous grinds of black pepper. Cook

on high until most of the rice grains are just slightly split open

and the vegetables are tender, about 4 hours. (The soup can hold

for 1 to 2 hours on the warm setting, but eventually the wild rice

will overcook.)

Step 3

Turn the heat to warm. Put the sour cream in a small bowl and

slowly whisk in a few spoonfuls of the hot soup until smooth, then

stir the mixture into the soup. (This prevents the sour cream from

separating.) If you’d like the soup to be thinner, whisk in warm

broth or water to the desired consistency. Taste the soup and add

more salt and pepper to taste.

Step 4

Divide the soup among bowls and top with chopped scallions or

chives and dill. Reheat any leftovers on low until warm. (Boiling

can cause the sour cream to break.)

Making creamy soups in the slow cooker can be tricky because it’s not possible to simmer them with
the top off and reduce the liquid. One easy way to thicken without reducing is to use a roux, a mix of
flour and butter. Heat the roux in the microwave, then whisk it into the stock in the slow cooker before
adding the other ingredients. (If you don’t have a microwave, simply melt the butter in a small
saucepan, stir in the flour, let it bubble, then proceed.) This soup is best prepared on the high setting
for two reasons: First, when cooked on low, the wild rice becomes too soft before the mushrooms are
tender. Second, the roux doesn’t thicken as effectively on low. If you need a longer cook time, omit the
rice, put the soup on low for 8 hours, and turn the heat up to high before serving. Cook the rice
separately according to package directions, then stir it in before serving. Find a pressure cooker
version of this recipe here.

https://cooking.nytimes.com/author/sarah-digregorio
https://cooking.nytimes.com/recipes/1021942-pressure-cooker-mushroom-and-wild-rice-soup


TIP

If you prefer to cook without wine, you can instead add ¼ cup more

water or stock and 2 teaspoons of white wine vinegar or lemon

juice.

Private Notes

Leave a Private Note on this recipe and see it here.


