Smoked Mushroom & Artichoke Chowder

Yield: 2 qts.

Ingredients 
1 ½ lb. mushrooms
¼   c. shallots

¼ c. scallions
1 carrot

1 celery stalk

2 oz. butter

1 T. flour

¼ t. dried thyme 

¼ t. dried basil

2 cloves garlic

¼   t. crushed red pepper

28 oz. cans chicken broth

28 oz. cans artichoke hearts

1 T. sun dried tomatoes

6 oz. roasted red peppers
1 Bay leaf

1 c. cream
1 T. sugar

Salt & pepper to taste
1/3 c. wood chips
Recipe Steps: DAY ONE 
1. Slice mushrooms.

2. Smoke mushrooms (see directions below).

3. Chop shallots, scallions, carrots, and celery.

4. Mince garlic.

5. Drain and chop artichoke hearts.

6. Drain and chop sun dried tomatoes.

7. Drain and chop roasted red bell peppers.
8. Measure remaining ingredients.

9. Transfer to Tupperware, store and label.
Recipe Steps: DAY ONE (Smoked Mushrooms)

1. Preheat oven to 400 degrees.

2. Place the wood chips between 2 smokers in two small piles in the center of each smoker base.

3. Place the drip trays on top of the wood chips inside each smoker base.

4. Place the wire racks on top of the drip trays then arrange the mushrooms to be smoked on the wire racks inside each smoker base.

5. Slide the lids closed and place both smokers in the oven for 20 minutes.

Recipe Steps:  DAY TWO (Soup)
1. In large pan over medium heat, cook smoked mushrooms, shallots, green onions, celery and carrots in butter until mushrooms are tender ~ 15 minutes.
2. Stir in flour, thyme, basil, garlic, salt, pepper, red pepper.
3. Add broth and cook until slightly thickened.
4. Add artichokes, tomatoes, red peppers and bay leaf.
5. Turn down heat and simmer covered for ~15 minutes
6. Stir in cream and sugar until heated through.
7. Cool down soup before putting on lid.
Recipe Steps: DAY THREE

1. Reheat soup over medium heat and remove bay leaf.
