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Tante Marie’s Pappardelle with Exotic Mushroom

Ingredients
1 oz. dried porcini

1/4 cup hot water

1-1/2 cups fresh or canned chicken stock

2 Tbs. melted butter

1 lb. fresh and/or wild mushrooms such as shitaki, 

chanterelles, or oyster mushrooms

2 shallots, finely minced

2 Tbs. brandy

2 Tbs. fresh mixed herbs

2 Tbs. heavy cream

salt and pepper

1 lb. fresh pasta cut into pappardelle or tagliatelli

Instructions
Place the dried mushrooms in a small bowl and pour over the hot water. Let sit for 10 minutes.

Place the chicken stock in a small saucepan and cook over a gentle heat until reduced by one-third. Drain the

porcini liquid into the chicken stock, except for the last tablespoon which my be sandy. Chop the reconstituted

porcini into 1/4-inch dice.

To make the mushroom mixture, brush and trim a selection of fresh wild and domestic mushrooms (shitaki,

oyster, chanterelle or morels). In a medium skillet melt the butter and cook the shallot until soft. Add the chopped

wild and fresh mushrooms and cook gently until they release part of their moisture. At this point add the brandy

and cook a minute more. Then add the herbs (thyme, tarragon, chives or parsley). Add the cream, then the

reduced chicken stock, and salt and pepper to taste.

In a large heavy pot, bring 4 quarts of water to a boil, add 1 Tbs. salt, add the pasta being careful that it doesn't

stick together. Simmer, stirring with a wooden fork until the pasta no longer tastes of raw starch when tasted.

Immediately drain the pasta, saving 1 to 2 cups of the cooking water. Put the drained pasta back into the pot, toss

with the exotic mushroom sauce, taste and adjust the seasoning. If the pasta seems to be drying out, stir in some

of the cooking liquid. Serve immediately on warmed plates.

Serves 4.
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