Cream of Mushroom/Golden Mushroom Soup (recipe makes 4 servings)
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You can make both kinds of soup from the same soup base. 
Ingredients:

4 tablespoons (½ stick) unsalted butter
6 tablespoons all-purpose flour (spooned and leveled)

1 medium yellow onion, finely diced
¼ cup heavy whipping cream (for cream of mushroom only)
24 ounces crimini, shitake, oyster and/or button mushrooms, sliced
4 cups low-sodium chicken, beef (for golden mushroom) or vegetable broth
1 cup water
¼ teaspoon chopped fresh parsley (¼ teaspoon dried is fine)

¼ teaspoon dried thyme

1 bay leaf

Salt and ground, black pepper, to taste
Preparation:

In a large saucepan, melt butter over medium-high heat. Add the flour and combine well. Cook until the roux is slightly browned, then lower the heat and add in the onion. Cook, stirring occasionally, until onion is softened, 8 minutes. Add mushrooms and cook until they soften and release their liquid. Whisking constantly, add broth, 1 cup water, and herbs/spices, then bring to a boil. Reduce heat and simmer, whisking occasionally, 10 minutes.
To make cream of mushroom soup, remove the bay leaf and ladle the soup into a food processor or blender halfway (you may have to do it in batches) and ¼ cup heavy whipping cream; puree until it’s as smooth as you like it. To allow heat to escape, remove cap from hole in lid, cover lid with a dishtowel, and hold down firmly while blending. Return soup to pot as pureed and heat through.
To make golden mushroom soup, use beef broth, 6 tablespoons (or to taste) BV Broth & Sauce concentrate and heat through – do not blend in a food processor or blender because you want the sliced mushrooms intact.

Season with salt and pepper (remove the bay leaf if making golden mushroom). Thin with broth or water, if desired.

