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ò cup dried porcini mushrooms (1/2
ounce)

4 tablespoons olive oil, plus more as
needed

ò pound fresh o\ster mushrooms,
torn into separate pieces (or shiitake
mushrooms, stemmed and halved)

Kosher salt and black pepper

ò pound cremini mushrooms,
stemmed and quartered (or cut into
si[ths if large)

4 tablespoons unsalted butter

1 large \elloZ onion, finel\ chopped

ó pound lacinato kale, stemmed,
leaves thinl\ sliced crossZise

4 garlic cloves, chopped

1 tablespoon fresh th\me leaves

2 teaspoons chopped fresh
rosemar\

ó cup all-purpose flour, plus more
for dusting

1 ò cups chicken or vegetable stock

ô cup heav\ cream

P5EPA5A7ION

YIELD 6 VHUYLQJV

TIME 1 1/2 KRXUV

MXVhUoom PoWSie
B\ AOe[a WeibeO

DULHG SRUFLQL PXVKURRPV DQG FDUDPHOL]HG IUHVK PXVKURRPV JLYH WKLV GLVK SOHQW\ RI GHHS, HDUWK\ IODYRU.ɾSZHHW
SDUVQLSV, JDUOLFN\ NDOH, FDUURWV DQG SRWDWRHV URXQG RXW WKH PXVKURRP ILOOLQJ, EXW LI WKRVH GRQ¶W VXLW \RX, WKH ILOOLQJ LV
IXOO\ IOH[LEOH. SXEVWLWXWH EXWWHUQXW VTXDVK, FHOHU\ URRW RU MXVW DERXW DQ\ URRW YHJHWDEOH IRU WKH FDUURWV, SDUVQLSV DQG
SRWDWRHV.ɾTKH HQWLUH GLVK FRRNV LQ D ODUJH RYHQSURRI VNLOOHW, EXW \RX FRXOG DOVR WUDQVIHU WKH ILOOLQJ WR EXWWHUHG UDPHNLQV
IRU LQGLYLGXDO SLHV, RU GLYLGH WKH PL[WXUH EHWZHHQ WZR 8-LQFK SLH GLVKHV IRU WZR VHSDUDWH SLHV. RLFK DQG FUHDP\, LW
IHHGV D FURZG, DQG FDQ HDVLO\ EH SUHSDUHG LQ DGYDQFH: RHIULJHUDWH WKH FRRNHG ILOOLQJ RYHUQLJKW, WKHQ ZDUP LW RQ WKH
VWRYHWRS, DVVHPEOH DQG EDNH. TKH UHVXOWV MXVWLI\ WKH HIIRUW.

SWeS 1

HHDW RYHQ WR 425 GHJUHHV. BULQJ 2 FXSV RI ZDWHU WR ERLO LQ D VPDOO SRW.
PODFH WKH SRUFLQL PXVKURRPV LQ D PHGLXP ERZO DQG SRXU WKH ERLOLQJ
ZDWHU RQ WRS; VHW DVLGH WR VRDN DQG VRIWHQ.

SWeS 2

MHDQZKLOH, LQ D ODUJH (12-LQFK) RYHQSURRI VNLOOHW, KHDW 2 WDEOHVSRRQV
RLO RYHU PHGLXP-KLJK. WRUNLQJ LQ WZR EDWFKHV VR WKH PXVKURRPV
EURZQ HYHQO\, DGG KDOI WKH R\VWHU PXVKURRPV, VHDVRQ ZLWK VDOW DQG
SHSSHU DQG FRRN, XQGLVWXUEHG, XQWLO EURZQHG XQGHUQHDWK, DERXW 3
PLQXWHV. SWLU WKH PXVKURRPV, WKHQ FRQWLQXH WR FRRN XQWLO EURZQHG DOO
RYHU, DERXW 3 PLQXWHV. TUDQVIHU WR D PHGLXP ERZO. RHSHDW ZLWK 2
WDEOHVSRRQV RLO DQG WKH UHPDLQLQJ R\VWHU PXVKURRPV; WUDQVIHU WKHP WR
WKH PHGLXP ERZO. AGG DQRWKHU 2 WDEOHVSRRQV RLO, WKHQ DGG WKH FUHPLQL
PXVKURRPV, VHDVRQ ZLWK VDOW DQG SHSSHU DQG FRRN, VWLUULQJ
RFFDVLRQDOO\, XQWLO EURZQHG DQG WHQGHU, 6 WR 8 PLQXWHV, ORZHULQJ WKH
KHDW DV QHHGHG WR DYRLG EXUQLQJ. TUDQVIHU WR WKH ERZO.

SWeS 3

RHGXFH WKH KHDW WR PHGLXP DQG DGG WKH EXWWHU WR WKH VNLOOHW. OQFH WKH
EXWWHU LV PHOWHG, DGG WKH RQLRQ DQG FRRN XQWLO VWDUWLQJ WR VRIWHQ, DERXW
5 PLQXWHV. AGG WKH NDOH, JDUOLF, WK\PH DQG URVHPDU\, VHDVRQ ZLWK VDOW
DQG SHSSHU DQG FRRN, VWLUULQJ RFFDVLRQDOO\, XQWLO VRIWHQHG, DERXW 3
PLQXWHV, DGGLQJ 1 WR 2 WDEOHVSRRQV RLO LI WKH SDQ VHHPV GU\. SSULQNOH
ZLWK WKH IORXU DQG FRRN, VWLUULQJ, XQWLO IORXU LV GLVSHUVHG DQG OLJKWO\
WRDVWHG, 2 PLQXWHV.

SWeS 4



1 cup diced peeled carrots (from 2
medium carrots, cut into 1/2-inch
pieces)

1 cup diced peeled parsnips (from 2
medium parsnips, cut into 1/2-inch
pieces)

1 cup diced red potatoes (from 2
small potatoes, cut into 1/2-inch
pieces)

1 (14- to 16-ounce) package puff
pastr\, thaZed

1 large egg

SWLUULQJ FRQVWDQWO\, JUDGXDOO\ DGG WKH VWRFN, FUHDP DQG 3/4 FXS RI WKH
OLTXLG IURP WKH VRDNLQJ SRUFLQL PXVKURRPV. CRRN RYHU PHGLXP KHDW,
VWLUULQJ RFFDVLRQDOO\, XQWLO WKLFNHQHG, DERXW 5 PLQXWHV. RHPRYH IURP
KHDW, WKHQ VWLU LQ WKH FDUURWV, SDUVQLSV, SRWDWRHV, DQG WKH VDXWpHG
PXVKURRPV DQG DQ\ DFFXPXODWHG MXLFHV. SWUDLQ WKH VRDNHG SRUFLQL
PXVKURRPV, GLVFDUGLQJ DQ\ UHPDLQLQJ OLTXLG, WKHQ URXJKO\ FKRS WKH
PXVKURRPV DQG VWLU WKHP LQWR WKH ILOOLQJ. SHDVRQ WR WDVWH ZLWK VDOW DQG
SHSSHU. (II PDNLQJ DKHDG, WKH ILOOLQJ FDQ EH UHIULJHUDWHG D GD\ LQ
DGYDQFH; MXVW ZDUP LW XS VOLJKWO\ EHIRUH DVVHPEOLQJ DQG EDNLQJ.)

SWeS 5

OQ D OLJKWO\ GXVWHG ZRUN VXUIDFH XVLQJ D OLJKWO\ IORXUHG UROOLQJ SLQ, UROO
RXW WKH SXII SDVWU\ LQWR D URXJKO\ 14-LQFK FLUFOH. TUDQVIHU WR WKH WRS RI
WKH VNLOOHW, DOORZLQJ VOLJKW RYHUKDQJ, IROGLQJ XQGHU DQG SLQFKLQJ DQ\
RYHUKDQJ MXVW EHORZ WKH ULP RI WKH VNLOOHW. IQ D VPDOO ERZO, ZKLVN WKH
HJJ ZLWK 1 WHDVSRRQ ZDWHU. LLJKWO\ EUXVK WKH HJJ ZDVK RYHU WKH WRS RI
WKH SXII SDVWU\, WKHQ FXW 5 (2-LQFK) VOLWV LQWR WKH SXII SDVWU\, VWDUWLQJ
QHDU WKH FHQWHU DQG UDGLDWLQJ RXWZDUG, OLNH WKH UD\V RI WKH VXQ, RU
FUHDWH D VWULSH RU FULVVFURVV SDWWHUQ LQ WKH SXII SDVWU\ E\ JHQWO\ VFRULQJ
LW ZLWK D SDULQJ NQLIH ZLWKRXW IXOO\ FXWWLQJ WKURXJK. CULPS WKH HGJHV
XVLQJ WKH WLQHV RI D IRUN, LI GHVLUHG.

SWeS 6

SHW WKH VNLOOHW RQ WRS RI DQ DOXPLQXP IRLO-OLQHG EDNLQJ VKHHW DQG
WUDQVIHU WR WKH PLGGOH UDFN RI WKH RYHQ. BDNH XQWLO WKH SXII SDVWU\ LV
SXIIHG DQG JROGHQ, DERXW 30 PLQXWHV. LHW VLW 10 PLQXWHV EHIRUH
VHUYLQJ.

PRI9A7E NO7E6

LHDYH D PULYDWH NRWH RQ WKLV UHFLSH DQG VHH LW KHUH.


