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6  introduction

t could be said that there are three motivations

for those who enjoy gathering wild, edible
mushrooms. The first is primitive: we love to hunt
for free food. The second is commercial: some
species can be sold for astonishingly high prices.
The third is the one that I think applies to most
mushroom gatherers and, I hope, to the readers of
this book: it is aesthetic. The object is not just to
find the ingredients for a tasty meal or to make a
small addition to the bank balance, for the search
for mushrooms can take us into incredibly
beautiful places, where we will be captivated by
their perfection, the strangeness of their life-cycle,
and their unpredictable habits.

The pastime is given an extra edge by the
uncertainty of their appearing at all. There are
days when we just know that any chance of a
haul is slight. On other days, we can sense that
mushrooms will be there, ready for the picking.
And when we find a bumper crop, it is thrilling.
We tell everyone about it, and even share our
bounty—but we keep its location a secret, to be
told only to our families or our closest friends.

Susan Campbell



introduction

1l my recipes have a strong Italian flavor:

I learned to cook in Italy, and I love Italian
food. This applies even more so when fungi are
concerned. I have always gone on fungi forays,
starting as a child on the slopes of the Alps or the
Apennines, and then later in England when I
went with my children to Wimbledon Common,
Richmond Park, Hampstead Heath, and the New
Forest. Those were the glorious days before
foraging became fashionable in the UK, the days
when we had to compete in our hunt only with a
handful of others and we could come home with
pounds and pounds of Boletes.

Now the scene has somewhat changed. I rarely
come home with that amount of mixed
mushrooms, let alone Boletes. But the foray is still
fun, and I can make some of my favorite dishes
with my finds. The important thing—apart from
learning to recognize the edible species—is
cooking what you have gathered in the most
suitable way. A Chanterelle or a Morel, for
instance, is wonderful with cream, while a Cep
cries for olive oil. But enjoy the preparation of all
the tasty species included here and enjoy, even
more, the eating of them.

Et\wbno\ Vel CouT

Anna Del Conte
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Foraging notes

Foraging for edible fungi is utterly absorbing and,
onhce you experience It, you are likely to be smitten
by the hunting fever. However, it is not without
rules. There are very few, but they must be followed
if the outcome of your foray is to be a happy one.

1If in doubt, DO NOT EAT IT.

You must know for sure that the mushrooms you intend
to eat are not poisonous. A few species are lethal; many
mcre cause severe stomach upsets. If you have any doubt
about the safety of any species. do not eat it. Accurate
identification can be obtained from a mycalogist or from
a raliable mushroom hook. To discover a mushroom's
identity, note its habitat and look at the whole of it, from
the top of its cap to the base of its stem. If the cap is ripe,
a spore print can be taken as well (see p36).

2 Don't take fungl from a protactad habitat.

Some national parks and other places open to the public
have regulations regarding the collecting of fungi. These
Tules are posted at prominent points and should not be
ignored if you wish to avoid progecution.

3 Respect the ownership of private land.
If you wish to hunt in fields, woods, golf courses, or parks,
you should always first ask the landowner's permission.

4 Behave thoughtfully.

Don't trample on plants or flowers, rake the forest floor,

or break branches and fences. Keep dogs under control,
and voices down—the quietness of the habitat is one that
should be revered. Above all, take only what you need
and leave something for fellow hunters to pick.

< The search for fungl can take you into beautiful places



16 in the field — foraging notes

What to take

Before you ge on your foray, gather up
some basic equipment. A light, wide-
bottomed basket is the best receptacle
for your haul. Plastic bags are useful in an
emergency, but they tend to squeeze the
fungi together and damage the more fragile
specimens. Their lack of porosity also
makes the mushrooms sweat. A large hat
or handkerchief is better than a plastic bag.

A Imife is needed for cutting the
mushrooms free from tree trunks and
scraping them clean before adding them
1o the basket. The best knives are those
specially designed for mushroom hunting.
They fold like pocketknives, have one
curved, sharp, stainless steel blade with a
serration on the back to scrape off dirt, and
a little brush at the end of the cover to get
1id of debrig on or inside the mushroom. A
tegular pocketknife or small vegetable knife
will do if you can't find a mushroom knife.

. ey ¥
Take a kmife for cutting and cleaning fungi

A tall walking stick is also useful, not
just for helping you in and out of ditches

cor up and down hillsides, but also for gently
pushing aside leaves and ground-cover,
and marking the spot where you found
something. It can also be used with a knife
strapped to the end, for cutting mushrooms
free, high up a tree.

It goes without saying that it helps to wear
comforiable waterproof boots and to
take a raincoat. Even the most
experienced mushroom hunter can be
seduced by the hunt, and end up with a
heavy haul, hours after setting out, miles
from the starting point, and with no idea of
where that point may be. It iz a good idea
1o travel light, take a snack and a drink,
and add a map and a compass. Cellular
phones tend not to work in forests, and
getting lost is wearisome. If you do get lost
and you can hear traffic, head for that road.

The hasic toolkit for mushrcom hunting



When to look

Mushroom identification books, including
this one, will tell you when species are
most likely to appear, but this information
is bound to be general and in recent years
the changing climate has, depending on
locality, tended to extend, reduce, o1 even
eliminate the times of year in which certain
mushrooms could be counted upon to tum
up. [1 is a good idea to keep a journal of
your mushroom finds for future reference,
but bear in mind that fungi do not keep
journals themselves, and they are always
liahle to spring surprises.

Weather conditions

The weather affects the growth of fungi as
much as the time of year. Suitable humidity
and temperature are the main triggers to
fruiting, but mushrooms are also influenced
by light and day-length. Prolonged drought
is as much a disincentive to their growth as
heavy rain. In spring and summer months,
a spell of warm, mild weather after a few
dayg of penetrating, steady 1ain is the best
tirme to start looking. Mild, damp autumn
and winter days should prove fruitful too.
Frost and snow are enough to put a stop

to most fungal fruiting, but there are some
species, such as Trumpet chanterelles, that
survive in icy spells.

Early risers

The idea that the early moming is the best
time to look for mushrooms has its bagis in
cornmon sense. The light, especially In
winter, is with you for longer in the day,

whentolook 17

and the mushrooms that have sprung up
cvernight will be less likely to have been
damaged by grazing animals or passing
feet. Above all, early risers have a better
chance of finding something if they are
the first foragers on the scene.

Early morning is the best time to look for fungi






Where to look

The mushrooms we collect are only the
fruits of the parent fungus but, unlike an
apple tree or gooseberry bush, they lack
chlorophyll. Fungi live instead on organic
matter, either as parasites (such as the
Honey fungus, which flourishes on the
trunks of living trees) ot as saprophytes
(such ag Fisld mushrooms, which live

on decayed or rotting turf and manure).

Tree association
The mushroom is all we see of a fungus
that actually consists of a web or mat of

tiny, subterranesn threads called mycelium.

It therefore helps if you know the type

of rotting or organic matter that suits a
fungus. Some fungi have a mychorrizal
association with the 1oots of certain trees;
that is to say they live with the roots of
these trees, so the fruits may well appear
at some distance from the tree itself

Preferred habitats

Besides the ganeral variety of habitats
chosen by fungi, all seem 0 have a digtinct
preference for the type of seil they live on,
the inherent moisture of their habitat, and
the intensity of light that falls on them. It
also seems ag though they prefer a certain
contour within a habitat. A few foet above
or below a certain level will yield nothing,
but the same contour will provide rich
pickings. Often the presence of other,
inedible fungi ie a good sign that you will

< Fungl can he found in a variety of hahitats

wheretolook 19

find what you are looking for. The most
common mushroom habitats are hardwood
forests, softwood forests, mixed forests,
pastures, parkland, and, in the right
circumstances, the urban environment. In
the following pages (pp20-9}, we illustrate
the main habitats and show some of the
mushrooms you might find within them.

Lady luck

In the world of mushrooms, nothing is
guaranteed, but keep your wits about you,
trust in lady luck, and you might find some
choice specimens to take home and enjoy.

iy &
o »
&
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Some fungl live with the roots of certain frees



(Laetiporus sulphureus),
p44. Also look out for Jelly
. ear (Auricularia auricula-
. judae), p91.

i 2 Underneath living
hardwood trees

B

i Horn of plenty

' (Craterellus cornucopioides),
p46. Also look out for
Chanterelle (Cantharellus
cibarius), p45, and
Hedgehog fungus (Hydnum
repandum), p71.

8 castaneus), p62, and
Summer truffle (Tuber
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Where to look

Hardwood forest -
Autumn

Hardwood, or deciduous, forests
are home to trees such as oak,
birch, and beech. Look for fungi
that live in association with the
roots of these trees.

1 High up on the bark

Look up, as well as down, in the forest and
you could find fungi growing high up on
living trees. The bright yellow-orange
Chicken-of-the-woods is easy to spot, and
you may also find the tan-brown Jelly ear.

N R s

arasol mushroom LN
(Macrolepiota procera), p53 2 Underneath living hardwood trees

Also look out for Fairy ring iy ¢ Close to trees such as beech, birch, and oak,
champignon (Marasmius 3 you could find certain species that grow
oreades), p49.
P o the Gypsy and the Chestnut bolete, and
among the roots for the Summer truffle.

3 Among leaf-litter or moss

Part the leaf-litter on the forest floor and you
could reveal large numbers of Horn of
plenty, otherwise camouflaged by their dark
coloring. Chanterelles and Hedgehog fungi
sometimes grow in troops here, too.

4 In small grassy areas .
Green patches are worth checking for grass-
loving species of fungi, such as Parasol
mushrooms and Fairy ring champignons.

i Oyster mushroom E
(Pleurotus ostreatus), p86. % 5 On dead or dying trees
. Also look out for Velvet - . Inspect dead or dying trees and fallen logs

shank (Flammulina and you could spot Oyster mushrooms

growing on the bark. Check living but
weakened trees for the Velvet shank.

: velutipes), p88.




Red-staining mushroom
(Agaricus silvaticus), p80.
Also look out for Horn of
plenty (Craterellus
cornucopioides), p46.

3 Damp areas under
' two-needled pines

e

"% Cauliflower fungus

(Sparassis crispa), p47. LA o S 2, - P o) : Saffron milk cap
. o ; v ® (Lactarius deliciosus), p79.




Bovine bolete

(Suillus bovinus), p67.

Also look out for Slippery

jack (Suillus luteus), p66,
. Hedgehog fungus

(Hydnum repandum),

p71, and Trumpet

chanterelle (Cantharellus
™ tubaeformis), p85.

= THR

Wood mushroom
(Agaricus silvicola), p57.

Where to look
Softwood forest -
Autumn

Softwood, or coniferous, forests are
mainly composed of needle-bearing

out for fungi growing in association 8

with the roots of these trees.

1 On tree stumps

Keep an eye out for softwood tree stumps,
where you could find the Cauliflower
fungus, with its sponge-like appearance,
growing as a large single clump.

2 Among leaf-litter

Carefully inspect the softwood debris on
the forest floor to spot troops or rings of the
Red-staining mushroom and, occasionally,
the Horn of plenty.

3 In damp areas under two-needled pines §
Check underneath two-needled pines,

such as Scots Pine, for Saffron milk caps.

You can often find them growing in

damp locations.

4 Underneath pine trees

Look underneath and around pine trees for
fungi that live with the roots of softwoods.
You could find Bovine boletes, Slippery
jacks, Hedgehog fungi, or Trumpet
chanterelles, to name but a few.

5 On rich soil

Scan areas of rich woodland soil and you
are likely to locate Wood mushrooms. You
will usually find a few growing together,
and they occasionally appear in rings.




Trumpet chanterelle
(Cantharellus tubaeformis), f
p85. Also look out for

% Oyster mushroom

i (Pleurotus ostreatus),

; 4' i & .
3 Mossy ditch-banks

\ Hedgehog fungus
! (Boletus edulis), p60. Also ' o (Hydnum rep.)an_dum), p71.

look out for Deceiver
(Laccaria laccata), p70.




3 (Fistulina hepatica), p48.

& Also look out for Jelly
ear (Auricularia auricula-
judae), p91.

=y Wood blewit

i (Lepista nuda), p74. Also

look out for Shaggy
parasol (Chlorophyllum
rhacodes), p54.

-7

Where to look
Mixed forest -

Autumn

Mixed forests include both
hardwood (deciduous) and
softwood (coniferous) trees. They
can harbor a wide variety of
species of edible mushrooms.

1 On the edge of a woodland path

When walking through the forest, keep
your eyes peeled for the much sought-after
Cep, growing singly or in troops along
woodland paths. The Deceiver can often
be found here too, growing on damp soil.

2 Alongside dead, fallen tree trunks
Look out for fallen trunks and you could
find Trumpet chanterelles growing in large
troops close by — the bright yellow stems
give them away. You can also find Oyster
mushrooms growing along the bark.

3 On mossy ditch-banks

In mossy woodland, look for the Hedgehog
fungus. It is easily spotted because of its
cream color, and grows in troops, clusters,
and oval rings.

4 On oak tree trunks

Oak tree trunks are good places to look for
the striking, blood-red Beefsteak fungus.
The Jelly ear can also be spotted here.

5 In thick forest litter

Nutrient-rich habitats, such as forest litter
and well-established compost heaps, are
often home to small groups of Wood blewits,
as well as troops of Shaggy parasols.




1 Bare soil

Common puffball
(Lycoperdon perlatum), p84.

o mxa == *&ﬁ‘@

Field mushroom e

(Agaricus campestris), pb5. & :

Also look out for Field "

blewit (Lepista saeva), p75, 4

and, in the spring and Horse mushroom

s summer, St George's = (Agaricus arvensis), pb6.

ﬁ mushroom (Calocybe ST e Also look out for Meadow
"~ gambosa), p42. puffball (Vascellum

=% S ———

pratense), p69, and Parasol
mushroom (Macrolepiota
procera), pb3.
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Where to look
Pasture - Autumn

A pasture is grassland used for
grazing animals, such as cows and
horses. It is often abundant in
fungi, especially when it has been
intensively grazed.

1 On bare soil '
Check patches of bare soil, especially those FRFAEw

aw

on the edge of pastures close to woodland,
for Common puffballs. You'll often find them 3
here, growing in dense groups and clusters.

2 On rich grassland
Carefully scour the grassland when walking s
through open pastures and you're likely to
come across Field mushrooms and Field
blewits. Both species grow in troops or fairy
rings. In spring and summer months, the

St. George's mushroom also grows here.

Honey fungus

(Armillaria eIlea) ’ p73' 3 On horse-grazed pastures

In horse-grazed pastures, you could find the
Horse mushroom, usually growing in rings.
You could also spot troops of Parasols or
Meadow puffballs.

5 Disturbed soil 3 =8
4 On or around decaying hardwood trees 58

Inspect dead or dying hardwood, including
fruit trees, for Honey fungus. It can usually
be found growing in large fused clusters on
or around the trunk.

5 On disturbed soil
Keep an eye out for areas of highly
disturbed soil, as the Giant puffball often
grows here. It is also worth looking among
stinging nettles at the edge of pastures or _
woodland for this distinctive mushroom. :

s ey )
Giant puffball !
(Langermannia gigantea), p68. .-

pr—
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e

Meadow puffball
(Vascellum pratense), p69.
Also look out for The miller
(Clitopilus prunulus), p77.

Field blewit
(Lepista saeva), p75. Also
look out for Parasol

;.k‘\ (Lyophyllum decastes), p76.
*5‘. Also look out for Giant
- puffball (Langermannia !
» % gigante), p68, and Lawyer'’s

w Stump puffball
(Lycoperdon pyriforme),
p87. Also look out for

"W Oyster mushroom

AL ﬁ ‘“" (Pleurotus ostreatus), p86.

L
. Fn\\




Where to look
Parkland - Autumn

Parks in both urban and rural
settings can provide rich pickings
of many types of edible fungi.

1 Deep in the grass

In grassy areas, keep your eye out for small
white bumps — on closer inspection these
may be revealed as Meadow puffballs,
partially hidden in the undergrowth. The
miller also prefers to live in grassy habitats. i

2 On a golf course

Open areas such as golf courses are good
places to look for Field blewits. These lilac-
stemmed mushrooms usually grow in small
troops or well-developed fairy rings. You
are also likely to find scattered troops of
Parasol mushrooms living here.

3 On disturbed soil
Examine patches of disturbed soil for the
% P“' v . Clustered domecap, which, as its name
y a‘ ' Q : suggests, usually grows in dense clusters.
‘ You could also come across rings of Giant
P 5 Am°“g larch tree litter A : puffballs or troops of the Lawyer's wig.

4 On decaying trees

Inspect rotting trees and you could find

large numbers of Stump puffballs, forming .
conspicuous clusters on the bark. The

Oyster mushroom can also often be located
growing on decaying hardwood.

Larch bolete HN ' | 5Among larch tree litter

(Suillus grevillei), p83. ' Look underneath or around larch trees to
find Larch boletes. These brightly colored
mushrooms are fairly easy to spot, growing
in troops among grass and leaf-litter.
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Picking wild fungi

After inding a mushroom, it 18 essential {0
identify it. Check the whole friit, from cap
to base; note its hebitat, color, smell, size,
and shape You should understand that the
appearance of a mushroom changes with
every stage of itg fruiting life

Ramoving tha mushroom

Some foragers believe that it is better to
remove the whole mushroom (if it has a
stemn), either by gently pulling or easing it
out with the paint of your knife, rather than
glicing it off, so that you can then better
examine the whole fruit. However, you may
need to slice through particularly stubbom
stems. Whatever you do, never tear the
mushroom out of the ground, because this
can damage the mycelium, and prevent

it from forming new fruitbodies.

Prime specimens only

Ongce you are certain the mushroom is

safe to eat, make sure that it is not past

its prime—soft, mushy, or riddled with
maggots. Specimens like these are best left
where they are, 1o spread thair gpores and
generate new fungi. Only take home fungi
in prime condition: firm, good-smelling, and
not tco maggoty.

Gently ease out the mughroom with a knife
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Clean as you go

To keep the dirt from falling into the gills
of your collection, clean each specimen as
much as you can before placing it in your
basket. Brush or wipe off soft dehris, slice
off tough stem bases (but hide the
evidence, since this is a clue for other
mushroom hunters), and try to keep each
gpecies separate from another.

Check the whole mushroom from captobase Only take home specimens in prime condition
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Identification notes

To identify your mushroom and help you assess its edibility, you must study
every aspect of it. The shape, texture, and size of the fruitbody, the appearance of
the stem and the gills, and the color of the spores are all keys to identification.
This visual glossary illustrates the precise terms used by mushroom experis,

or mycologists, to describe the physical characteristics of caps, stems, and gills.

Caps

A cap 1aised on a stem is often
the first feature of a fruithody
1o atiract your attention. There

are four obwvious features tonote:  Convex Capshaps  Conical Tapeis to
color; sha.pe; surface texture; and rounded or domed & pentral point Dep:rsssad center

surface appearance.

Striate Lightly

Inrolled margin luckySlﬂnm
grocved Crvarlaps gills gelatinous mattar
Stems
Examine the gize and shape of

the stem. Nots the pressnce or
absence of a ring, veil, or volva
{ase Glosgary pp186—187). Touch
the stem 10 see if it ig dry or

sticky, and cut it in half to cbserve Etemmﬂ 2
if it ie solid, hollow, or chambered.  zoots in ol sheped base
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Gills

Fruitbodies with caps or brackets have spore-producing tissue on the underside. The
tissue can bhe arranged on gills, spines, in a tube layar—the opsenings of which can ba
seen as pores—or it can be smooth. It is crucial to examine the underside. Many fungi
look gilled when viewed from above, but when you turm thern over, you may find spines,
pores, of a smooth layer instead of gills. To tell gilled fungi apart, examine how the gills
1adiate from where the cap is attached to the stem.

Equal All gflls Forked Splitintwo  Crowded Widely spaced
full Close together Far apart

Joined to collar Porea Tubes with Mage-liits pores
Short and far apart from cap margin undergide pore openings Branching plates,

Gill sections

Bmall details, such as the way
gills are attached to the stem or
are "free” of the stem, also provide
very important cluea when trying
10 identify gilled species of
mushroom. Sometimes all of

the species within a mushroocm
genus, or family, have exactly the
same type of gill attachment.
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Spore color

On amiving home from a foray. it is a good idea 1o take the spore deposit of any
unidentifled fungi. This enables yvou o establish the spore color, helping to identify
your finds. Always use fresh specimens, as drisd-out mughrooms do not deposit spores.

Taking a spore deposit

Using a sharp knife, remove the cap. Place drop of water on the cap before covering
it gill-side down on white or black paper it. Leave the cep for several hours or
(black will show pale spores). If you arenot  overnight—the longer you leave it, the
sure whather the spores are pale or dark, thicker the spore deposit. On ingpection,
place the cap half on white paperand half  the “print” left by the spores on the paper
on black. The best deposits are obtainedif  will mirrer the spaces that exist between
the cap and paper are under glass. Place a the gills.

- 1 Carefully position the fresh cap on two-tone
paper. Place a drop of water on the top and cover
- - with a glasa bawl.
1 T

2 Leave the cap overnight. Then gently lift off
the bowl and cap 10 reveal the deposit.




Color categories

For true spore color, you need to
obtain a thick spore daposit and
you should observe it in natural
light. The coler of the spores can
be categorized as follows: pinkish
to red; ocher to clay; rust-brow;
purple-brown; black; white to
cream. There are somse axceptions
to these categories, because a few
gilled fungi, such as the False
parasol, producs grean Spores.
Spore color varies only a little
within a genus.

| | | |
Fruitbody size
Fruitbody size can also aid identification. Fruitbodies can vary a great deal in size. This
is dus to environmantal factors and the quality of the chosen substrate, among other
elements. However, size is still an important identification feature.

Mesasuring fruitbodies Size guide
Gilled mushrooms and most ! The fungl in this book vary
bracket fungi are fairly easy W“"ﬁ in dimension. It is impossible
0 measure with a ruler or tape ‘&"’z‘ to display them in propartion
measure. The measurements 2 :cm to one another. The symbol
of the cap, stem, and gills all frees thiak rypedins met b seich key )
help identification. Here we % provides an at-a-glance guide
show you how to accurately = 1 & that compares the average gize
measure a fruitbody. 2t 8 of a fruithody with o man's
A e /I_ i hand (Bin/20cm long).
i iy
stem tuken, from pri T
ﬁcmwtydﬁ 5%
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Poisonous fungl - Top 10 species to avoid

A small number of poisonous
mushrooms are fatal, and
Imany more species will
causs stomach upssets. Here
are ten of the most common
puoisonous species, wilh Lheir
best identifying markers.
Study them carefully.
Remember, il you are in any
doubt about what you have
picked, throw it away.

Panther cap Amsnita panthering Raxidish fiher cap nocybe enibescens
Poisonous. Bewnars of ity variabla coloring A relative Poisonous, Gan be mistaksn for 5t Gecrge's mushrocm
of the spotted and agually dangsrous Fly agaric. {p42). The spore deposit for Inocybeis brown,




Foxy-orange web cap

poisonous fungi 39

|

Falsa marel
Cortinanus rubsihis Clitocybe nivilosa Gyromitra asculanin
Deadly poisonous. Don't confuss EDBadlypoisonous.Bamuenmm Deadly poisenous. Similar to edible
with the edibla Chenterelles and | mistake for Fairy ring champignon | Morsls (pp40-41), but note that tha
Hern of Planty (ppd6—46 and psb). | (p49) or The miller (p77). cap has folds rather than pits,
onp vfvon spuared off,
| with near-vortical sides onp with
ans fiat toy ;
|~» pimple s tp
T — ke
- . ) JWM
| et p \J oremm. or
- j
- yellow at-very
| tip when out
| 4
Brown roll rim Pexiifug invehitus | Yellow stainee Agaricus xanthoderms | Libarty cap Psilpeybe semilsnceats
Deadly poisonous, ks inrolled cap | Poisonous. Don't confuse with other, | Poiscnous. The best-known
is & good marker

| srongly hallucinogenic mughrcom.
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Morel Morchella esculenta

A distinctive species with a light hrown-gray,
honeycomb-like head and pale yellow stem,
the Morel varies considerably in shape and
gize. It is ane of the most prizad culinary
fungi, and is expensive to purchase both fresh
and dried. Be sure not to confuse it with the
poisonous False morsl with its brain-like head
(see p38).

The field Sy
* When to look Spring. darter
» Where to look Among herbs and grass =~ PVEtWY ondl
in hardwood and saftwood forest. Also where ;
fires have occurred, and on bark chippings
and mulch beds in shrubberies and gardens.
= How it grows Singly or in troops.

* Color Light brown-gray (cap);

pale yellow (stem).

» Size Cap 2-8in (5-20cm) high; stem
2-5in (6-12cm)} high x ¥—4in (2-10cm) wida.
= Spore deposit Cresm to pale brown.

= Arcund the world Almost cosmopolitan,
but less common in northern regions.

The kitchen

» Flavor Choice. Rich, with a hint of bacon.
= Cooking tipa Never sat raw.

= Recipea Marel pie (op116-117),

Morels with yellow peppers {pp152-153).
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Semifree morel Mitzophora semilibera

A smallar species than the Morel (sse Anrk gray-
opposite) with a less developed, darker ‘?ﬂuﬁ?
brown head with a free cap im, and a longer,
paler stem. Although the Semifres morsl

tastes quite similar to its relative, it is not

80 highly prized because it is thinner-fleshed.
Typically, its fruiting season lasts longer than
that of the Morel, el

The field fleshy thar
» When to look Early spring i the

» Where to look In dense grassin woodland, Morel
and along paths in damp places.

= How it grows Often in troops.

= Color Dark gray-brown (cap);

pale yellow (stem).

u Bize Cap Y4-1%in (1-4cm) high; stem

1%4-4in (3-10cm) high x %-¥in (1-2cm) wide.

= Spore deposit Cream.

= Around the world Widespread; mors

common in warmer regions of Furope.

The kitchen

= Flavor Delicate,

= Cooking tips The chambered head
needs careful cleaning. Never eat raw.

= Recipea Morel pie (pp116-117),
Morels with yellow peppers (pp152-153).

O

{IDE ViEw

cnical
oap shape
*

§IDE ViEW

Often, grows in tregps in dewiz graul. CIDE View
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St. George's mushroom Calocybe gambosa

A familiar fungus, so-called becauss it = "Uﬁ"b‘?
appears on or near St. George's Day s > s oremmewhits
(April 23rd). It is very fleshy, with "ﬂ' N tv browm, and
a strong mealy smell. Be careful - ‘_-_,‘--. - > _ wm
not to confuse it with spring- L a

fruiting species of Entoloma, o

which are often polsonous.

They can be identified by their

pink spore deposits, and pink gills
when mature,

The fald
» When to look Spring to summer. swrface of
» Where to look On rich soil in grassland, eam-whity
hedgerows, roadsides, calcareous woods,  ftem & smath
and quite often in gardens and parks. i terture
» How it grows In troaps or fairy rings. fIDE View
= Color Cream-white t0 brown.

= Sizg Cap 1%4-5in (3-12cm) wide; stem
¥%—2%dn (2-7cm) high x %-1in (1-2.5cm) wide.
= Spore deposit Cream-white.

= Around the world Temperate reglons.
Throughout Europe, North Africa, and
adjacent parts of Asia. Worldwide
distribution uncertain.

-

Ths kitchen

= Flavor Choice. Meaty.

= Recipes Any mixed mushroom recipe
(op162-185).

{ECTION

‘._\ j " ‘I "-.p Ir-}‘_ 1 ‘ | ¥ ‘
. grovs th S APy gral. @ !
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Summer truffle Tuber aestivum

Ths least expensive of tha true edibls tubers,
the Summer truffle grows in association with
the roois of hardwood trees. It Is similar

in appearance to the Perigord truffls (p90),
but is covered with pyramidal, rather than
polygonal, black warls. 1L also has a distinct
but faint aroma. Flies attractad to the
Summer truffle and other Tuber species

help collectors pinpoinl TrufMe sites.

The fleld

= When to look Summar to autumn.

» Where to look Below soil level among
Toots of beech and birch trees.

= How It grows Singly.

» Coloz Black.

» §ize Fruithody %-2in (2-5cm) wide.

s Spore color Yellow-browmn.

= Around the world Temperate regions.
Throughout Europe, including northem Ialy,
Central Europe, and Turkey. Also found in
North Africa. Rare in the UK. Worldwide
distribution uncertain.

The kitchen
® Flavor Mild.

= Recipes Baked eggs with Summer
truffle (2126), Pan-fried turbot with
Truffle sauce (pp147-143).
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Chicken-of-the-woods Lactiporus sulphureus

This is an easily identifiable fungus. It breaks ﬂmc’rﬁw\iy IS Ln nserong yellow
out of living trees and quickly produces large Werﬁhff&ry ters or_yellow-arange,
yellow and orange fruitbodies. Only edible ) Alling with age

when young, it becomes crumbly and then L
leathery and woody as it matures. Although

considered flavorful, be advised that some
can develop an allergic reaction, especially
if found on conifers or Eucalyptus.

The field

= When to look Early summer
to autumn.

= Where to look High up in living
hardwood trees, especially cak.

= How it grows Mostly in tiers.
= Color Yellow or yellow-orange. -
® Size Brackets 4-20in (10-50cm) wide x §IDE VIEW
4-12in (10-30cm) deep x Y2—2in {1-bcm) thick.

= Spore deposit White. e fr%%
» Around the world Widespread across WA
Europe and North America. Also in Asia. with age

The kitchen p - R, B
= Flavor Usually mild. Can be bitter. >

= Cooking tips Use only tender, i -
succulent specimens. Prepare by cutting
into thin slices or julienne strips.

= Recipes Any mixed mushroom recipe
(Pp162-185).

e strikingly
UNDERSIDE _yellow

often foand hygh vy m leving trees.
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Chanterelle Cantharellus cibarius
This epacies can vary slightly in calor, but ~ margin often nrface g
is often yellow with & hint of red. It smells unduhﬁ)y red when frvised

gimilar ic dried apilcots. Found mainly in J
gumma, it nesds high rainfall and will not
appear if there is a drought. Be careful {

nol Lo confuse il wilh the Jack
O'Lantern, a poisonous look-alike that
grows over the base of dying tree

Lrunks. Also known as Girolle. o
The fisld Aecvirene
= When to look Summer to autumn. o [E2n
» Where to look On well-drainad soil

near spruce and pine but also near
hardwood trees, such as cak.

= How It grows In troops.

: . SIDE View
n Color Yellow, with a hint of red. : .
« Size Cap %-5in (2-12cm) wide, stem ¥%-din  Tictvier
{2-10cm) high x %-%in {0.4-1.5cm) wide. oftvn grw ine
» Spore deposit Pale cream. tigh grovps

= Around the world Widespread actoss
Europe and North America. Aleo other cold
and warm temperatie regions of the world.

The kitchen wnierivde
s Flavor Chaice. Peppery when raw. with firking
» Recipes Chanterelle and king scellop salad ~ _gell-lcke vatns
{p114), Chanterelle and spinach pie (p132),

Roast wild mallerd with Chanterelles (op150-1),

Chanterelle and mascarpone sauce (p155). §IDE VIEW

Grows tn trogps on wsﬂ-dmm .mi. UNIDERSIDE @T
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Horn of Plenty Craterellus comucopioides

Despits the German and French common ony marfled
names, both of which mean “death trumpet,”  Aar, gray-
thisis a culinary delight, particularly with fish.  frewn
Its dark coloring makes it difficult to spot in
its habitat. But it ocours en masseg soa
baskellul can be picked.

The fleld

» Whan to look Summesr to autumn.

» Where to look In laaf littar or moss on
fairly rich soil in hardwood forest, especially stz darker
beneath holly. Also near softwood tress. than oap

» How It grows In troops or small clusters.
 Color Dark gray-hrown to hlack.

n Size Cap 1%%4in (3-10cm) wide; stem
2-5in (5-12cm) high x ¥—%in (0.5-2cm) wide.
= Spore deposit White.

= Argund the world Tempsrate regions.

Widespread througheut the UK and mainland {IDE VIEW
Europe. Also North America and Canada.

The kitchen

n Flavor Fairly strong.

» Cooking tipa Can bs tough, so slice thinly.
More flavorful after drying (see p108).

= Reclpea Hom of Plenty with squid, clams,
and egg noodles {p124), Prawn, scellep, and
Horm of Plenty sauce (pi49).

SECTTION
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Cauliflower fungus Sparassis crispa
Its pleasant taste and impressive size make %ﬁﬂa’, denitly pasked lebes

the Cauliflower a very popular edible fungus.
1t is, however, only edible when young or
just mature; old specimens have a very , T ¢
unpleasant flavor. The cream-white fruiting N0 DR
body rests on a short, thick stem. It can weigh | | oot Sl AL
up to 30Ib (14kq) in record specimens, but K e S : St
2-201h (1-9kg) is the average weight. %
Also known as Wood cauliflower.

The fiald

= When to logk Late summer {0 autumn.

= Whare 10 look At the base of scftwood
trunks or stumps, mostly pine, in plantations
and native woodland.

= How it grows Often solitary. e the SiAe
= Color Cream-white. f10E VIEW of lofies anly
= Size Fruitbody 4-16in {10-40cm) wide.

= Spore deposit White

= Arpund the world Temperate regions.
Widespread throughout the UK, mainland
Europe, angd North America.

The kitchen

= Flavor Mild.

= Cooking tips Wash well and dry
as much as posgible before cooking.
= Racipes Any mixed mushroom
recipe (pp162-185).

Srviotvirg SECTTION

anmr#wémrf:rﬁmwbﬂw&s
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Beefsteak fungus Fistulina hepatica

This hlood-red fingus produces a tongus- frackee wually
shaped bracket, sometimes on a short stem. twgue-shaped
The upper surface is moist or sticky, and the
spore-bearing underside consists of ssparabls
short tubes, The cut flesh has the eppearance
and the lexlure of beel or liver, hence ils
common nams, and even contains a red

juice resembling blood.

The fleld

= When to look Late summer to autumn.
» Where to look Cn cak and sweet chesinut
tree trunks in woods and parks.

= How it grows Singly; more rarely with two
or more overlapping fruitbodies.

= Color Blood red.

» Size Bracket 4-10In (10-25cm) wide xupto  Attwched
8in {20cm;) deep x up to 2%in (Bcm) thick; nt the side TOP VIEW
tubes ¥%—%4in (1-1.5cm) long:

= Spore deposit White.

= Argund the world Widespread in Europe.
Lese common in North America and Australia.

The kitchen

= Flavor Strong and slightly acldic

» Cooking tips Cut into slices and cook
as you would meat.

= Recipesa Any mixsed mushroom

Tecipe (pp162-185). ‘

yw:mtkﬂunhafm}.m %
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Falry ring champignon Marasmius oreades

-

The Fairy ring chempignon is often found an
garden lawns, where it causes characteristic
circles in the turf It is hygrophanous,
meaning that it changes color through loss
of moisture. Since they grow in the same
habitat, it is important to know the difference
between this and ths deadly Lawn funnsl cap

(see p39), recognizable by its decurrent gills.

The field

= When to look From early summer
to mid-autumn.

» Where to look Crassland, including lawns.
= How it grows In fairy rings.

» Color Pale leather brown {cap);
creamy-white to brown (stem).

= 8ize Cap ¥—2in (1-5cm) wide;

stem 1%—2%in (3-6cm) or up to 4in
{10cin) high x ¥%in (0.3-0.8cin) wide.
= Spore deposit Whitish.

The kitchen

= Flavor Mild.

= Cooking tips Great as a flavoring
for soups and stews when dried.

= Recipes Fairy ring champignon and
poached egg on toast (pp136-137).

i g
e -

- \ -

Grows in firy rings in, grautand.
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Tawny grisette Amanita fulva

The Tawny grisette balongs to the
Amanitaceae family, famous because

il includes some of the deadliest gilled
mushrooms, such as the Death cap (ses p38).
This species has a deep tawny cap and

an almosl smooth, slightly paler stem.

The whitish color of the volva, which stains
orange-brown, is important for identification.

The field

= When to look Summer to autumn.

= Where to look In woodland, in association
with the roots of birch trees.

= How it grows Singly or in small troops.

= Color Deep tawny (cap); white to

light orange {stem).

= Size Cap 1%4-3%n (3-Bcm) wide; stem
2%6in (7-15cm) high x %-%in

{0.7-1.2cm) wide.
= Spore deposit Whitish.
= Around the world Widespread in north
temperate zones.
The kitchen
= Flavor Mild.
= Cooking tips Before eating this species,
it is impartant to cook it thoroughly.
= Recipea Any mixed mushroom recipe
(pp162-185).
E':;; oreRm, crovided
7

'ﬁ";//;ﬂum» 4 A

UMDERCIDE
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Orange grisette Amanita crocea

This striking Grisstte differs fram the Tawny
grisette (see opposite} in having a shiny,
orange-brown cap and especially in having
thin, orenge tufts an the stem. The white
volva is thick and prominent. Altthough both
the Tawny and Orange grisettes are often
found near hirch tress, the Orange grisette
prefers much richer soils.

The fleld

= When to look Early summer to autumn.
= Where to look Under hirch and possibly
gprucs, on fairly rich soils, in lowlands and
near the timber line.

» How it grows Singly or in small tro0ps.
= Color Rich crange-brown (cap);

orange, scaled (stem).

» Size Cap 2%-5in (6-12cm) wide; stem
4-8in (10-20cm) high x ¥%%dn {1-2cm) wide.
= Spore deposit Whitish.

SIDE ViEw
The kitchen
» Flavor Mild, sweet, and nutty. T tlls crewed,
» Cooking tips Never eat raw. /“\ . WW/{W \"\“ v;ﬁ: and froe
= Recipea Any mixed mushroom recipe £ j /
(op162-185). / \
! ~ ;
\ .
Jf\‘ﬁ \ g v cremim.
N
UNDERSIDE

e
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Caesar's mushroom Amanita caesarea

A legendary, delicious fungus that is found
in warm regions. The golden-orange cap and
the prominent, loose volva are striking. Known
by the Ancient Greeks as "Boletus," the
Ttalians call it "Ovolo," and the French dry
"Orange” Be careful not to canfuse Caesar's  with firrmed
which is usually red with white spots, but TN Jroningsc iy
sometimes the same orange color. The Fly g ;

agaric can be recogmized by its whits gills.

Tha field

= When to look Summer to early sutumn.
= Where to look On sandy soils under
hardwood trees, especially oaks.

= How it grows Single fruithodies

or in troops.

= Color Gold-orange (cap); yellow-
orange (stem).

u Size Cap 3%4-8in (8-20cm) wide; stem
3%-6¥4dn (B-16cm) high x %-1%in (2-3cm)
wide; valva up to 2in {5cm) wide.

'S . it Whitist

» Around the world Mainly Mediterranean VOIDERIIDE: -——’\L_
in distribution. Not present in the UK.

The kitchen f b
= Flavor Choice, thnﬁ-mdﬁu

= Recipes Any mixed mushroom recipe
(0p162-185). of the stzm

if’

Often, grows m sandy sl SECTION C%
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Parasol mushroom Macrolepiota procera

A spectacular largse mushroom, known for large oay Hw-rw
the beautiful snakeskin pattern on its stem, ae fire,
which also has a large, movable ring. Unilke
the Shaggy parasol {ses p&4), the fiesh does
not change color when bruised. Scme
consider Lhis Lo be one of Lhe besl edible
mushrooms, but be careful not to confuss

it with the similar-looking but poiscnous
False parasol, idenlifiable by ils green spores.

The fiald

= Whaen to look Summer to autumn.

» Where to look On sandy grass or soil on
dunes and dry grassland. Also small, grassy
aress in woods and parks.

= How It grows In scattered troops.

» Color Gray-brown (cap); brown snakeskin
pattem (stermn).

= Sizae Cap 4-16in (10-40cm) wide; siem $IDE VIEW
6-16in {15-40cm) high x %-%in {0.8-2cm) ) ’
wide; stem bulb up to 1%in (4cm) wide. delizate spmbeskin
= Spore deposit White or pinkish. .‘ pritern o very
» Around the world Widespread and fairly G toll stem
common in Europe and North America.
The kitchen (1€ View iriiadh sl
= Flavor Chaica. e _ Jills arg crovaen
» Recipes Stuffed Parasol caps (p125) Sl | “’ », G i
Large fungi caps a cotoletia (p145). Fa ’//

s -‘ e

4
. o P

T

Oﬁmnw: mﬁwpx m mnﬁ s,
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Shaggy parasol Chiocrophyllum rhacodes

This gpecies is similar in many ways to tha
Parasol mushroom (see p&3), but It is smaller :
and lacks the snakeskin stem pattern. Iis flesh &
tums a bright carrot-red when bruised, and ~ #5
VeTy young specimens resemble flower
bulbs. Some varielies are knowil Lo cause
stomach upsets, so it should only be satsn
in small amounts, &t least initially. Be careful
1ol Lo confuse il wilh Lthe False parasol, which
can be identified by its gresn spores.
Previously known as Macrolepiota rhacodes.

The fleld

= When to look Summer to autumm.

» Where to look In hedgerows, parks,
forests, and gardens. Also on compost heaps.
= How it grows In troops.

= Color Pale brown (cap); stripy

brown {stem).

= Size Cap 2-8in (5—20cm} wide; stem

48in {10-20cm} high x %%in {1-2cm) wide. IDE VIEW
= Spore depoait White.

= Around the world Widespread throughout
FEurope angd North America.

The kitchen

= Flavor Mild.

= Recipes Any mixed mushroom
Tecipe (pp162-186).
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Field mushroom Agaricus campestris

A familiar edible mushroom with flesh that
faintly reddens when bruised. With age its
white, slightly scaly cap turns pink-gray
and its pink gills turn brown. It lacks the
distinctive almond smell found in some of
its relatives (see ppb6-57). The ring is small,
single, and has no scales on the underside.

The field i

= When to look Summer to autumn. sinave fles &) |

» Where to look In the open, often in oap iy develap
rich, manured grassland grazed by horses ellovish spees

Or COWS.

= How it grows In large troops or rings.

= Color White to pinkigh-gray {(cap);

white (stem).

= Size Cap 1%4-4in (4—10cm), up to bin (12cm)
wide; stem 1Y—2%in (3—7cm) high % %-%in jblb v P (IDE VIEW
(0.8-1.5cm) wide.

g _ynng, ther
= Spore deposit Chocolate-brown. ety
= Around the world Widespread across ]
crowded

Europe and North America. Also reported
in Hawaiian Islands and Australia.

The kitchen white flesh
= Flavor Choice. gygwgy
= Recipes Radicchio leaves filled g /,W‘L

with Field mushrooms (pp122-123).
-

UNDERSIDE
g punk. gl
wn “fartin

stage’

Often grovs wn trowps tn grasland. SECTION i
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Horse mushroom Agaricus arvensis

A close relative of The prince (see p81), but
without the distinctive cap scales, The stem
has a drooping, hanging ring with a wheel-
like pattern on its undarsida. The flesh slowly |
stains ocher-yellow, and it smells similar to
almonds. The Horse mushroom should be
eaten in small amounts, gince it contains
cadmium, a toxic element. Be sure not to
canfuse this with the puisonous Yellow !
stainer with its inklike smell (see p39). “"-’"«‘!‘“‘&
ring has sonles

The field o wnserside
= When to look Summer to autumn.

= Whezre to look In horse-grazed pasture, ; A
Jawns, and parand. stem thicker "
» How it grows Mostly in rings. twnrd fase &

= Color Whitish to ocher-yellow. %

= Siza Cap 2%-6in (7-15cm), up to Bin (20cm) IO ViEw

wide; stem 2%—6in (7-15cm) high x ¥%-1%in /
{1-3cm) wide. 29 it ’
= Spore deposit Chocolate-brown. MW

» Around the world Widespread abrardy
across Europe, North Amarica, and other orowizd, gills -/:‘_-_T,i

temperate regions of the world.

The kitchen
» Flavor Strong.

\ ‘i— |~

fa Dy L \ I N lk / \
Grows masely tn rings in grassy areay. UNDERSIDE E%
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Wood mushroom Agaricus silvicola

This species is a woodland form of the Horse
mushroom (see opposite), but it ig usually less
robust. Its yellow-white cap has tiny gray
scales at the center, and the bulb is flattened.
It also has an almondy smell. Eat only in small
amounts, as it contains cadmium, which is
potentially carcinogenic. Do not confuse with
the poisonous Yellow stainer, which has an
odor similar to ink (see p39).

The field

= When to look Summer to autumn.

= Where to look On rich woodland
soil mixed with debris, under soft and
hardwood trees.

= How it grows A few together

or occasionally in rings.

= Color Yellow-white to pale brown.

= Size Cap 2'4-bin (6—12cm) wide; stem
3¥—-bin (8-12cm) high % “2—%in (1-2cm)
wide; bulb up to 1%4in (3cm) wide.

= Spore deposit Chocolate-brown.

= Around the world Widespread
across Europe, North America, and
other north temperate zones.

The kitchen
= Flavor Strong.

= Recipes Any mixed mushroom recipe
(pp162-185).

ok ."J'ha_i :

el N

Often, grows o rich wedland sul.

P e

-
o

\ yellow-white e pale
frown cap us savch,
with ved threads
at margun

white flesh
ﬂmlj stauns
an (m/w:yd,kw

SIDE VIEW

W/w gt
v guls gulls free

of stem
crowied jdfj be‘LLJh j _

when yng, then i |
chaedate-Fromn ‘J T:ﬁ;&r

VNDERSIDE l
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Gypsy Cortinarius caperatus

The Gypsy’s wrinkled cap is referenced by
its Latin name— caperatus means
“corrugated.” When young, this cap
is egg-shaped, and looks as if it is
covered in white cobwebs. The
stem is pale ocher, with a narrow
white ring. The adnexed, or narrowly
attached, gills have toothed edges.
Previously known as Rozites caperatus.

The field
= When to look Summer to autumn.
= Where to look On acid soil beneath

hardwood trees (often beech) and softwoods,

such as pine and spruce.
= How it grows In troops.

= Color Yellow-brown {(cap);
pale ocher {(stem).

= Size Cap 2-5in (5—12cm) wide; stem 2-6in
(5-15cm) high x Ya—%in (1-2cm) wide.

= Spore deposit Pale brown.

= Around the world Widespread across
Europe, north and east North America,
and other north temperate zones.

The kitchen
= Flavor Mild.

= Recipes Any mixed mushroom
recipe (pp162-185).

Often, grows in trops on acud sotl.

TOP ViEW

W%mm»;fn&ei
/mﬁe frown, gulls

yellov-fronn wrinkled
tr upmbonate cap

narrow, /;rmmr,
and striated m'yg
st

Adinxtd, \70 L
have trorhed

y - stem selid and

! £ "
{I0E VIEW *’ Fabros trade
SECTION

white vetl remmnants often
caver center o cap

UNDERSIDE [
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Charcoal burner Russula cyanoxantha

This odd name comes from the French
charbonnier. The cap (which can be
half-peeled) is a mixture of colors
varying from purplish browns to olive
greens, making it difficult to identify
with confidence. Unlike many other
Russula species, the gills are pliable rather
than brittle, and when handled, they feel oily.

cap swn Flatrens o
toward margun

glls are fldmﬂe and.
wly v the tuch

The field

= When to look Summer to autumn.

= Where to look Under hardwood trees,
especially beech, but also with softwoods.
It prefers acid soil.

a/umg
seem s
a whitish L=

= How it grows Singly or in troops. (IDE VIEW calor

= Color Purplish brown to clive green (cap);

whitish (stem). stem i firm

= Size Cap 2-6in (b-15cm) wide; stem bt breetie CECTION
2-4in (5-10cm) high x ¥2—-1%in (1-3cm) wide.

= Spore deposit White.

» Around the world Across north temperate cap U snavth and

zones. Widespread across Europe; less J@/Vﬁjjrmy

common in North America.

white_gulls are crovded

The kitchen

» Flavor Mild. elit tagecher

= Recipes Any mixed mushroom recipe r;\)v
(pp162-185). (

‘\\\_ [ /
%///\
ik

Often grows v trows o acid sotl. UNDERSINE Y

"?'Pf

TOP VIEW
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Cep Boletus edulis
Ons of the most sought after of all edible smarth, slightly pale tv dark. bronn,
fungi, the Cep is closely related to several ~ greasy foel ¢ oap i o

other similar, equally edible Boletes. Good
markers include the bun-shaped cap, the
barrel or club-shaped stem with a faint net
pallem on the upper parl, and Lhe spongelike
pores. Also kmown as Porcind or Penny bun.

The fiald

= When to look Summer to autumn.

= Where to look In moss-rich woodland,
under both hardwood and softwood trees.
» How It grows Singly or in troops.

» Color Pale to dark brown (cap);

whitish 1o pale brown (stem). whitish
» 8ize Cap 4-10in (10-25cm), down to 2in il

(5cm) wide; stem 4-8in (10-Z0cm) high P Frwn
x 1%-4in (3-10cm) wide. 1tem. s barvel- 9
» Spore deposit Olive-brown. o chif-shaped

n Around the world Widespread acioss
Europs, North America, and other north
tempeTtate 7ones. Also found in parts of

New Zealand and South Africa,

The kitchen

= Flavor Choice.

= Recipes Petit sale with winter root

vegetables and Porcini (pp?18-119),

Potato, celeriac, and Cep hats (p139), y -

Mushroom bruschetta (ppi46-147). s \ SECTION
N
\ f \ peres are, whitz
\ . \ ) j\ r ‘ydbw ',Fl ne,
o - and roanded

Often, grows in troops i vandland. UNDERSIDE r
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Summer bolete Boletus reticulatus

In shape and sizs, the Summesr bolsts is
similar to the Cep (see opposite), but the
buff-brown cap skin cracks and 1s a paler
color. The stem net is alsc more extensive.
The Summer bolete ocours some weeks
belore the main fush of Lthe Cep, and
continuses fruiting well into the autumn.

Thae field

= When to look Summer to autumn.

= Where to look In woodland, under
hardwood trees, such as beech and cak.

» How It grows In troops or a few together.
= Color Wamm buff-brown {cap);

pale brown (stem).

= Sizg Cap 2%4-6in (7-15cm), up to 10in
{25cm} wide; stem 214-6in (6—15cm} high
X ¥%—2in (2-5cm) wide,

= Spore daposit Olive-brown.

= Around the world Widespread acioss
north temperate zones.

The kitchen
= Flavor Chaoice

= Cooking tips Young Boletes are best
for plckling and eating raw in salads.

= Roecipes Mushroom bruschetta
(op146-147) Baoletes with balsamic
vinegar (0159).

SECTION
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Chestnut bolete Gyroporus castaneus

The Chestnut bolete has a rich arange-brown —

cap and a fragile, chambered peler orange- A ﬂ:\}\'
hrown stem. Its flesh does not stain when . . -
it i8 cut and, unusually for a member of the ‘ih: i b

Bolete family, it is quite brittle. The taste e .
is pleasantly nutty.

mﬂ-ld Mfu@;_ 3 m!m‘k
= Whan to look Summer to autumm. fr’dsirm ;

» Where to look Under hardwood trees, o e,
found on sandy soil.

= How It grows Singly or a few together. SIOE VIew

s Color Rich orange-hrown (cap); ! o
pale arange-brown (stem). F - MM&M
» Size Cap 1%-3%in (3-8cm) up to bin _ azs rat stmire
(12¢m) wide; stem 13%4—2%in (4-7cm) high b

X ¥-1%in (1-3cm) wide. Y )

s Spore deposit Pale yellowish. : N

» Around the world Widespread across \ﬂd . Y
Europe and North America. Also recorded SR i ol e
in New Zealand end Australia. . Y
The kitchen thside u‘_l

» Flavor Mild and nutty. = N

» Cooking tips As with all Boletes, it is best

10 use firm specimens for cooking, ;

» Recipes Mushroom bruschetta (pp146-147), —— {ECTION

Boletes with balsamic vinsgar (p159).

TOP View Q%
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Red aspen bolete Leccinum aurantiacum

The Red aspen bolete belongs to a complex, wge-brovm cap
red-capped group of Leccinum species. e s
As the name implies, this mushroom is
associated with aspen trees, although
it can also be found with poplar, birch,
and oak It is distinguished by having
reddish brown scales on its stem—an
important marker for identification. The flash
eventually darkens to gray-black when cut.

The fleld

= When to look Summer to autumn.

= Where to look [n woodland under aspen
trees. Also under poplar, birch, and cak trees.
= How it grows Typically a few together.

= Coloz Orange-brown (cap); reddish-brown
gcales (stem).

= Siza Cap 3%-6in (8-16cm), up to 8in (20cm)
wide; stem 4-6in (10-15cm) high x %—1%in
(1.6-3cm) wide.

= Spore deposit Ocher-brown.

= Around the world Widespread in Europe.

The kitchen
= Flavor Mild.
= Recipes Mushroom bruschetta (pp146-147),
Boletes with balsamic vinegar (p159).

— e
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Orange birch bolete Leccinum versipelle

A very handsams Lececinurm species, whose
orange cap contrasts with its tall, black-
scaled stem, The flesh stains gray-black.
The stem is rather tough; the cap is more
tender, but as an edible mushroom, the
Orange birch bolete lacks the choice
quality of many of its relatives.

The field

= When to look Summer to gutumn.

= Where to look In damp woodland,
under birch trees.

» How it grows Singly or a few together.
= Color Bright orangs (cap); black

gcales (stem).

= 8ize Cap 314-6in (8—15cm), up to Bin
{20cm) wide; stem 4-7in (10-18cm) high
X %-1%in (1.5-4cm), up to 2in (5cm) wide,
= Spore deposit Ocherbrown.

= Around the world Widespread
across Europs, but rare to endangsred
in the Netherlands.

The kitchen

* Flavor Mild.

» Coolcing tips Tums biack when cooked.
Use only the cap if the stem seems tough. -
 Recipes Mushroom bruschetta 0pH6-147). e viow |
Boletes with balsamic vinegar (p159). =T
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Brown birch bolete Leccinum scabrum

Gmay-white pores, gray-black scales on a tall,
whitish stem and a domed brown cap identify
ihis hirch-associated species. The flesh of the
cap is soft and the stem is fibrous. In some e\ i
specimens of Brown birch boletes, the flesh - e ‘“"’"“"“"?M
= When to look Summer to autumn.
= Whers to look Under hirch tress,
often on damp ground.

= How It grows Singly, a few together,
ot in troops.

» Colot Brown (cap); Gray-black stem. cvgred
scales (stem). MJMJTT
» Size Cap 2%-6in (6-16cm), up to 8 blnck. somles
{20cm) wide; stem 4-8in (10-20cm) high

X ¥-1%in (1-3cm) wide.

= Spore deposit Ocher-brown. /
= Around the world Widespread {
across Europe, North Amarica, and other

north temperate zones.

The kitchen
= Flavor Mild.
= Cooking tips Eat as soon after collecting !
as possible, as It does not keep well. |
= Recipes Mushroom bruschetta (pp146-147), ]
Boletes with balsamic vinegar (p159). |

§IDE ViEW

And sirmnte
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Slippery jack Suillus luteus

A short-stemmad Bolsts with a slimy cap,
whose skin can easily be pulled off Lemon-
yellow pores and a stem ring with

a dark underside ars also good fleld
marks. The stem becomes purplish with
age. Pick in dry wealher Lo avoid excess slime
and eat with caution as reporis indicate some
people may be allergic.

The fleld

= When to look Late summer to aufumn.

» Where to look Under pine trees in woods,
plantations, and gardens.

it ring 6
whitish afwe
and parple
vndernenth

= How it grows Typically in troops.

= Celor Purple-brown o chocolate-brown

{cap}; whitish to purplish (stem).

» Size Cap 2-4in (5-10cm), up to &in {15cm) SIOE ViEW
wide; stem 2-4in (5-10cm) high x %-1%in

{1.583cm) , down toc ¥in (1cm) wide. M,t Mﬁm
= Spore deposit Ocher-brown. and whitish s
= Argund the world Widespread in Europe, J&w;,

North America, and other north temperate
Teglons. Also Australla and New Zealand.

The kitchen mi':‘g shart
» Flavor Mild. ank

» Cooking tipa The slimy cap can be peeled
before cooking if necessary.

= Recipes Mushroom bruschetta (ppi146—-147;
Boletes with balsamic vinegar (p159).

(eCTION

- O



Bovine bolete Suillus bovinus

The name Suilfus bovinus translates roughly
as "cow fungi" and dates back to Roman
times. The Bovine bolete is usually a small
spacies with olive-husd, subdivided pores.
1t has an orange to rusty brown cap. The
ringless pale brown stems are very shart
and often barely visible before picking.

The fleld

= When to look Late summer to autumn. \
» Where to Jook In moss and pine tree itter  sap s mly sft-Flethed, anver
on a varety of soils, often sandy. Generally groasy and
associated with Scots Pine and other two- th
needled pines. R

= How it grows In troops. o

= Colax Orange to rusty brown (cap); pale $1DE VIEW
brown (stem).

= Bize Cap 1%—2%in (3-7cm), up to 6in (15cm)
wide; stem 1%-2%4in (3-6cm) high x ¥-Y¥in
(0.5~1cm) wide.

= Spore deposit Brownish clive.

= Around the world Widespread across
Europe. Also found in parts of Asia including
Japan. Absent in North Amerca.

The kitchen
= Flavor Mild.

= Recipes Mushroom bruschetta (pp146-147),
Boletes with balsamic vinegar (p159).

VNDERSIDE
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Giant puffball L.angermannia gigantea

This is one of the best known edible fungi, hge whice o weter Skin

with news of prize specimens often reaching  pream. fnll-shaped and smaveh; Finally
the newspapers. Its football-shaped ;
fruithodies regularly waigh above 9lb
(4kg), and record finds of over 461b
{20kg) have been reparted. Only the
firmest young specimens of Puffball .
are worth eating. ‘

The Seld

= When to look Summer to autfumn.

= Whera to look On disturbed soil or
on grass in flelds, hedgerows, woodland
edges, and parks. 3
!I—Iownthusﬂymfauyrmgs. : .‘f‘_;‘;r
= Coloxr White or cream.

= Size Fruitbody 8-20in (20-50cm), §IDE VIEW
up to 28in (70cm) across.

= Spore mass Clive-brown.

= Around the world Widespread and
locally common throughout the UK,
mainland Europe, and other temperate
zones worldwide, excluding South America
and western North America.

The kitchen

= Flavoz Fairly strong.

= Recipes Cream of Giant puffball soup
(op134-135), Fried Puffhall slices {p154).

|t
) 1
bt s

i ] ey

iy
e

Ofvtn frard: i Pairy rizgs s, gra:
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Meadow puffball Vascellum pratense

The uninitiated aften find the Meadow .fﬁm{vg menly surfuce
puitball difficult to identify. Its key mdawk covered, in
characieristic, a kind of membrane that flat in shape o S fine spines
separates the fertile globe-shaped part and \ ' /

the short, sterile stem.pert, can be very Y

difficult to see. The gicbe usually has a rather
flattenad top which, when mature, has a large
opening through which the spores disperse.

The fleld

= When to look Summer to autumn.

» Where to look Cn scil and humus

in grassy areas such as downland, parks,
and lawms; also in heathland.

= How it grows Mostly in small troops.

= Color White, then yellowish to pale brown.
» Size Frultbody %-1%in (1.5-4cm) high

x ¥%-1¥%in (2-4.5¢cm), up to 2%in (Bem) wide.
= Spore mass Gray-olive to olive-brown.

= Around the world Temperate regions.
Widespread throughout the UK, mainland
Europe, North America, and New Zealand.

The kitchen

= Flavor Mild.

» Cooking tips Only firm, young specimens
are warth eating.

= Recipes Puffball tempura (pp112-113).

Mnfy Nl fru?s in grasy areas. c‘_vk.
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Deceiver Laccaria laccata

The name of this species is derived from the
extremely variable color of the fruitbodies.
Both caps and stems can be found in a range
of pink-browns, and the color fades as it
matures. It is a relative of the Amethyst
deceiver, which is a stunning amethyst-violet
color, changing to pale lilac with age.

The fleld

= Whan to look Summer to sarly winter.
= Whare to loock On damp soil under trees
in woods and parks; also in boggy places
under willow trees.

= How it grows [n troops.

= Color Pink ar reddish brown, pales
with age.

= Size Cap %-2in {1-bcm) wide; stem
Y%—2Y¥4in (2-6cm) high x Ye—Y4in
(0.2-0.5cm) wide.

= Spore deposit Whita.

= Around the world Widespread and
common across Europs, Narth America,
and other north tempserate zones.

The kitchen
= Flavor Mild.

= Cooking tips Remove stems before
cooking as they can be tough.

= Recipes Any mixed mushroom recipe
(op162-185).

S L\ = SIDE VIEW w
GWJM\'T‘I’I’J’ n‘rmmdmyml T
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Hedgehog fungus Hydnum repandum

The Hedgehog fungus is a very fleshy and
flavorful mushroom. The spines under the

cap are [ragile, but the flesh is firm. Hedgehog
fungi often grow so closs together that their
shape, which resembles a sheep's footprint,
becomes distorted. The Terracotta hedgehog
is a smallar, orange, closely related species.
Also known as Pied de mouton.

The field

= Whean to look Autumn.

= Where to look Cn mossy soil in woodland,
with both softwood and hardwood trees.

= How it grows Troops in 1ings or clusters.
= Color Pale cream to ocher.

= Size Cap 2-6in (5-15cm) wide; stem 1%
2%in (3-7cm) high x %-1%dn (1-3cm) wide
= Spore deposit White

s Around the world Widespread acioss
north temperate zones.

The kitchen

= Flavor Strong; tends 1o bitter and tannic
in older specimens.

= Cooking tips Remove the spines before
cooking, especially with older specimens.
= Recipea Hedgehog fungus and sorrel
frittata (p129), Hedgehog fungus

parcels (p144).

(-
magsive e
ﬁlww@y pinces
SIDE VIEW
Pk s firm ——
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Rickstone funnel cap Clitocybe geotropa

Unlike other mambars of tha Clitocybe family,
this tall, edible fungus is easy to identify,
due Lo ils distinctive funnel-shaped cap.
Ths funnel has a central umbo (raised lump
or boss) in the center and, like the stem,
is a pale flesh brown In culor. It has a

tendency to grow in fairy rings. Also known
as Trooping or Giant funnel cap.

The field

= When to look Autumn.

= Where to look Mostly in
woodland, mainly under hardwood
trees, but also in certain types of
softwood forest.

= How it grows In fairy rings.

= Color FPale flesh brown.

» Size 2-8in (5-20cm) wide; stem 3%-8in : R
= Spore deposit White 2,

= Around the world Widespread across
Europe, North America, and other north
temperate zones.

The kitchen

= Flavor Mild.

= Recipes Rickstons funnel caps
with cannellini beans (p138).
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Honey fungus Ammnillaria mellea or gallica

A range of similar fungi ances grouped undsr
the name Armmillaria mellea are now split into
several different species. Bulbous honey
fungus (Ammillaria gallica) is shown here.
Its cap scales are fing, pointed, and dark. [n
conlrasl, Arnillaria melles has few, pale cap
scales and a pointed stem. Be cautious when
eating this fungus, gince it can cause gastric
upsets in some people.

Tha fleld

= When to look Autumn.

= Whaere to look Mostly on or around dead
or dying hardwood, but also on softwoods,
in woods, parks, and gardens.

= How It grows In clusters or scattered.

= Color Honey-yellow to brown {cap);
whits to yellow (stem).

= Size Cap 1%-5in (3—12cm) wide; stem
1%-5in (4-12cm) high x ¥%-1%in (1-3cm) wide s
* Spore deposit White. i o
= Around the world North temperate

sastam North America. P
= Flavor Very strang. prle yellowiish
= Recipes Honey fungus tart (p156). tv pale tan,

FE @:

: i elusters
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Wood blewlt Lepista nuda

A popular and quite easy to identify fungus. onp oan be Sightly
Wood blewits are now cultivated cn

a commercial scale. The cap and stem
tend to ba a vidlet-brown, whils thas gills
are brighter violet. It has a strongly
perfumed aroma.

The flald

= Whan to look Mainly autumn.
» Whera to look Nutrient-rich habitats, stem surface fifro
such as compost and thick woodland litter.

= How 1t grows In small troops and 1ings.

= Color Violet to viclet-brown.

® 8ize Cap 2-8in {(5-20cm} wide;

stem 1%-4in {4-10cm) high x %-1%in

{1.5-3cm) wide.

« Spore deposit Dingy pink. ﬁ“‘f“‘ ;
= Argund the world Widespread actcss & Litlieg
Europe and North America. Also

in temperate Australia.

SIDE VIEW

The kitchen

n Flavor Fairly strong.
Meaty and maist.

= Cooking tips Must be cooked
before eating.

= Recipes Confit of wild rabbit
with a sweet onion and Wooed
hlewit ragout {p121) A hot winter
Wood blewit salad (pp156-157).

UNDERSIDE

Gmam:mﬂﬂnﬁmrmkmﬂ
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Fleld blewlt Lepista saeva

Ths fibrous stem of this mushroomisabright ~ fun-thaped, pale dightly grensy
lilac color. The cap is pale leather brown,and ~ lesther-colured onp cap wwfase
domed when young, flattening with age. The
oversll shape tends 1o be squattar and more
1obust than that of the Wood blewit
(opposile) and il prefers open

grassy habitats. .__5

The Held ¢
* When to look Autumn. -
= Where to look Cn rich, calcarecus
sodls, mostly In open grassy areas,

road sides, and parks; on bare sail bright- lilnz stom.
in calcareous woodland. surface; Fibron
= How it grows In small troops or well

developed fairy rings. M—s@“m
= Color Pale leather {cap); bright

lilac (stem).

® Size Cap 2 8in (5 20cm) wide; stem 1% 234in
{3—7cm) high x %1%4in {1.5-4cm) wida.

= Spore deposit Dingy pink.

= Around tha waorld Widespread across
Europe and North America.

The kitchen

= Flavor Falrly strong and meaty.

= Cooking tips Cock before eating.
» Recipesa Any mixed mushroom 1scipe
{(Dp162-185).

~ M
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Clustered domecap Lyophyllum decastes

This fungus forms clusters late in the
autumn, and prefers park and garden soils.
The cap is gray-brown, with wavy edges
and silvery streaks. The gllls are white to pale
gray. The stem is white at the top, shading
to brown at the base. Also kngwn as
Fried chicken mushroom.

The fleld

= Whan to look Autumn, mostly late
in the season. | !
= Whare to look Along woodland rides, daee. SRS ! gy LR
and in garden settings and parks. Often . I ; il

found on disturbed soil. R [ % ! f
= How it grows [n dense clusters. K ST Tt whitish
= Color Gray-hrown (cap); whitish AR S R o Pn'a gy
to brown {stem). L LB . =
= Size Cap 2-4in (b-10cm) widae; stem , :
1%-4in (4-10cm), up to 6in (15cm) high sidads at-their fnses
x Y~1in {0.6-2.6cm) wide. SIDE VIEW

= Spore deposit Whita.

= Around the world Widespread

and common across Europe, North America,
and other north temparate zones.

The kitchen

= Flavor Mild.

= Recipes Any mixed mushroom 1ecipe
{op162-185).

UNDERSIDE

Oﬁm'jnw: mm.dmn m;«rb wt
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The miller Clitopilus prunulus

The miller is so-called because of its strong e
smell of fresh, moist meal. It has pinkish gills e 2 : 3
that (like those of the Chanterelle) run down - 8> 55 N
its stem, which is entirely pale gray-white in o

color. Be sure to recognize this mushroom j i T e %
correctly, as it looks similar to two or three 2 2 :

poiscnous types. It is best to take a spore /
print (see p36) to confinm its identity.

The field

= When to look Throughout autumn.
= Where to look On humus-rich soil
in mostly acid types of woodland; also
close to trees in grassy places.

= How it grows A few fruitbodies together
or trooping.

= Color Pale gray-white.

= Size Cap 1¥-3%in (3-9cm) wide; stem
Ya—2Yin (2-6¢m) high x Y-Yzin (0.5-1cm),
sometimes up to %in (1.5cm) wide.

il
\ eap margin
| may e rolled

Lnward,

base somewhar

roting

= Spore deposit Pinkish. s
= Around the world Widespread and f
common across Europe, North America,
and other north temperate zones. *‘\

\ jdlf Jf‘rwy\fy
The kitchen SIDE ViEw Aecurrent
= Flavor Mild.
= Recipes Any mixed mushroom recipe \§1, 4
(pp162-185). _ AN - R

,ﬁf‘:m | \ 3 whittsh Flesh

\ (ECTION
. gdls soft. and pale

] UNpERSIpE (T pinkish gray

Often, grovs wn trowps in grassy ;zlﬂm, L

ik B ) &h T S
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Lawyer's Wig Coprinus comatus

This edible species is fleshisr than most
members of its family. The shaggy wig-like
caps, which tend to dellquesce quickly, are
a key featura. The stems are whits, with a
distinctive ring. Pick only young specimens,
and couk Lhem as soon as you gel home:
Also kmown as Shaggy inkcap.

Tha fiald

= When to look Throughout autumn. & statned by pre o
» Where to look On lawns and along roads Highely N of i
and woocdland paths, often on disturbed sol. / B

» How It grows In large troops.

= Color White to gray {cap); white (stam).

base

« Size Cap 2-8in (5-20cm) high x %-2%in e diugad
{2-6cm) wide; stem 4-14in (10-35cm) ?y shape o :
high x %-%in (1-2cm), up to 1%in (3cm) wide, rendly omion
= Spore deposit Black, $IDE VIEW

» Around the world Widespread across 1 -
Europe, North America, and other north PO e .
tamperate zonss. Introduced to Australia 6 | ' R
and New “ealand. . I . endl, hallow \
The kitchen | | BpEak

= Flavor Strong. N

* Cooking tips Be prepared for the black / \ 9%

"ink” that forms the juice of these mushrooms /
when cooked. y 1

= Recipea Any mixed mushroom rscipe
(Dp162-185).




Saffron milk cap Lactarius deliciosus

The Saffron milk cap is one of many Lactarius
spacies with bright orange milk. Its cap has
dark orange rings, and when bruised, stains
green. The stem iz a pale orange, with darker
depressions. The species is known for its
thick flesh, clear colors, and association with
pines and damp places.

The fleld

= Whan to look Autumn.

= Where to look Beneath or near to
two-needled pines, such as Scots pine.

= How it grows In troops.

= Coloz Brownish orange (cap); peale or ;
with dark depressions (stem). e, orovded, gils
= Size Cap 2-6in (5-15cm) wids; stem 1%4-2%in  AWrea Al op
(3-7cm) high x ¥%-1%in (1-3cm) wide,
= Bpore deposit Whitish.

SIDE View

The kitchen
= Flavor Mild.

= Cooking tips Blanch before eating.

= Recipes Saffron milk caps with cream "“ﬁ“‘d““‘ VUNDERSIDE
(p120), Pan-fried chicken breast with ragout milk
of Saffron milk caps (pp130-131).
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Red-staining mushroom Agaricus silvaticus

This is a close relative of the Field mushroom
{see p55), but it has fine brown fibers and
radiating scales on its cap. As its name
imples, the white flesh can stain deep red
after cutting or bruising. Alsc known as
Blushing wood mushroom.

The field

= When to look Throughout autumn,

= Where to look On pine needle-beds and
softwood debris in woodland, plantations,
and parks. Also often found on woodchip
mulch beds.

= How it grows In froops or rings.

= Color Briown to dark brown {cap);

pale brown (stern).

n Bize Cap 2-4in (5-10cm) wide; stem
2—-4in {6-10cm) high x Y54in {0.5-1.5cm)

wide; base up o 1in (2.5cm) wide. SOENEN il pae grmy,

= Spore daposit Chocalate-brown turning ruig-pink
» Around the world Widespread flesh whicish,  and, Finnlly,
across Europe, North America, and  stmins red i chamoiate-

other narth temperate zones. Fruised v ont

The kitchen

= Flavor Fairly strong. S 4.{,— hanging ring

» Reclpes Any mixed mushroom LI

recipe (pp162-185). i

UNDERSIDE

e
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The prince Agaricus augustus

The prince can be identified by the brown-
scaled circles on its cap and the yellow
reaction of the flesh when bruised, together
with its strong scent of almonds. Its stem is
white to pinkish brown in coler, and scaly.
Thig mushroom contains a high degree of the
toxic element cadmium, so it is best eaten

in small amounts.

The field

= When to look Throughout autumn.

= Where to look On rich soil in all types

of woodland and parks, and garden compost.
= How it grows A few together or in

large troops.

= Color Orange-brown (cap); white to pinkish
brown (stem).

= Size Cap 3Y4-6in (8—15cm), up to 8in (20cm)

wide; stem 2%-5in (7—-12cm), up to 8in (20cm) I ls cream. Q\, &

high x %-1%in (1.5-3.5c¢m) wide.

= Spore deposit Chocolate-brown

= Around the world In north temperate
zones. Widespread across Europe, North
America, Canada, and parts of Mexico.

The kitchen

= Flavor Strong.

= Recipes Any mixed mushroom
recipe (pp162-185).

Often grovs un trops an rich sol.
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Bay bolete Boletus badius

In many ways, the Bay bolsts locks similar to
the Cep (see p60), but its uniformly red-brown
slem is more cylindrcal and lacks any net
pattern. The green-yellow pores stain blus
when touched, but this disappears during
cooking The besl Lime for inding this species
is late in the autumn when other Boletes havs
finished fruiting.

The field

= When to look Late autumn.

= Where to look In woodland and
plantations, usually under pinas, but also found
with hardwood trees and Norway Spruce.

» How it grows Singly or in

scattered groups.

» Color Dark chestnut brown (cap);
red-brown (stem).

s Size Cap 1%4-6in (4-15cm) wide; stem
1%-5in (4-12cm) high x ¥%-1%in (1-4cm) wide.
= Spore deposit Olive-brown.

= Around the world In north temperate
zones. Widespread across Europe and

North America.

'The kitchen
= Flavor Chaice.

* Recipes Crispy Balete caps (p133),
Mushroom bruschetia (pp146—147).




Larch bolete Suillus grevillei

In early autumn, this Balste can be found
springing up under or near larch trees—the
host tree may be some distance away. It is
variable In color, but 1g often a vivid yellowish
orange. Its smell has been likened to crushed
geraniums. [t is advisable to peel off the veil
covering the cap to prevent it from becoming
soft and slimy.

The fleld

= When to look Autummn.

= Whaere to look Among grass and larch
litter near larch tress, in woodland,
plantations, and gardens.

= How it grows In troops.

= Color Bright yellow 10 yellowish orange
(cap); yellow-orange (stem).

= 8ize Cap 2-4in (b-10cm), up to 7in (18cm)
wide; gtem 1%-4in (4-10cm), up to 8in (20cm}
high x ¥+-%in (1-2cm), up to 1in (2.5cm) wide.
= Spore deposit Yellowish hrown.

= Arpund the world Widespread across
Europe and North America, and cther north
temperate zones.

The kitchen

= Flavor Mild.

= Recipes Mushroom bruschetta
(ppi46-147), Boletes with balsamic
vinegar (p153).

UNDERSIDE
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Commeon pufiball Lycoperdon perlatum

The short, wartlike spinss on this small whits
Puffball leave a regular pattem on the outer
gkin when they fall off These spines also
extend over the stem, but less denssly.
When the Common puffball matures and
turmns brown, its spores are dispersed from

f projection in the centar of the cap.

The Held

= When to look Autumn.

= Where to look On soil, mainly in woodland,
but also found in open grasalend.

= How It grows In dense groups and
clusters, or occasionally singly. stein tonds
» Color White to browr. tv bo wel-
» Size Fruitbody 1%-2%in (4-7cm), Aovdlapod
sometimes down to %in (Zcm) and up to

3%in (9cm) high x %-1%in (2-4cm) wide.

= Spore mass Yellowish Lo olive-brown.

= Around the world Widespread and fairly

common in Europe and North America.

The kitchen

= Flavor Mild in young specimens,
with a spongy texture.

= Cooking tips Eat only young, ;
white specimens. W“““’"——
= Recipes Any mixed mushroom recipe tume &

(pp162-185). ﬁf}m -&/j

Often, grovs in dense groaps on. soil. @.
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Trumpet chanterelle Cantharellus tubaeformis

Although its slender stem is bright yellow,
its dark brown, velvety cap and gray gills
blend so well with a background of deed
leaves that this mushroom is fairly difficult
to find. However it normally grows in such
profusion that large quantities can be
gathered for drying or to eat freshly cooked.
Its ability to withstand quite sharp frosts
makes it a true winter mushroom. Also known
as Winter chanterells ar Yellow legs.

The Geld

= When to look Autumn to winter. 1
= Whera to look Under hardwood and .
softwood trees, especially in older moss-tich vy
spruce forests and plantations.

= How it grows In large troops. (IDE VIEW
= Colar Dark brown (cap);

yellow (stem).

= Siza Cap }4-2Yin (1-6cm) wids;
stem 1%-3%in (3-8cm) high x ¥4-3%in
(0.3-0.8cm) wide.

» Spore deposit White. chovne yillee

= Argund the world Widespread stom fodes tv

throughout Europe and North America. doell well {ECTTON
kitchen Veuns T underside

f‘: Mild. {IDE View fm’w

= Recipes Linguine and Trumpet chanterelles and frked

(pp126-127), Scrambled Chanterelles
(pp160-161).

el ;
VNDERSIDE T
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Oyster mushroom Pleurotus ostreatus

This spacies, so-callad becauss of its oystar- smarth cap mare or
like shape, prefers cold weather and appears W e syster-shaped
later in the year. Very young, fresh specimens S e T

often have an attractive, blus-gray coloring !
and good firm flesh. It is the texture rather
Lhan the lasle thal makes Lhis a popular
edibls species, cultivated for sale in shops.

The fiald

= When to look Autumn to winter. o,

» Where to look On dead o1 dying hardwood ¥ 0 Pl

trees or logs; more rarely on softwoods. from. brewm tv

» How it grows In tiers and rows. dark. Hue gony (IOE View
= Color Brown to dark blue-gray (cap). ; ;

» Size Cap 2%-8in (8-20cm) wide; stem Py &

(~2in {0-5cm) high x %-¥%in (1-2cm) wide. s ey

= Spore depesit Pale dingy gray-lilac.

= Around the world Temperate. Widespread
acress Europe, North and Central America,

and parts of Asia and Australia.
gills orovde,
= Flavor Very mild.

= Cooking tipa The stem by which the
mushroom attaches itself to the free can
be quite hard, so remove it before cooking. SECTTON
Eat only young, firm specimens.
= Recipea Wamn salad of Oystear
mushrooms (pp1406-141).

Oﬁ'w-JnM in ti2rs an dying Mm& @k
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Stump puffball Lycoperdon pyriforme

Like the Common puffball (see p84), the skin mn. beoomes Fruithodios
Stump puffball is small, white, and edible grainy tv imarth typion
when young. It elso has a warty though
smoother skin and, when mature and brown,
a central pore for the release of spores. But in e
contrast to its common relative, this species

is an elongated pear ghaps, and it grows

on wood rather than grass—as its English

o
name implies. _

= When to look Autumn to winter.

= Whare to look On rotten hardwood and -
more rarely softwood, in woodland, parkland,
and also gardens.

= How it grows In clusters.

= Color Beige. ;

= Size Fruitbody %-2%in {1.5-6cm) high §IDE VIEW
x ¥-1in (1-2.5cm) wide.

= Spore mass Olive-brown.

= Around the world Almost cosmopolitan,
absent in extreme climatic zones.

il e

The kitchen

= Flavor Mild. Spongy textura.

= Capking tips Eat only young, solid
white specimens.

= Racipes Any mixed mushroom recipe
(op162-165).

S 0 . _ VN
nwlbbmmmgiymw @.
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Velvet shank Flammulina velutipes

An altemnative common name for the : fianth, srnge-fronn onp
Velvet shank is Winter fungus, as this is X o

one of very few species of mushroom that ¢
survive the first froste —in fact, it thrives in
low temperatures. Found in dense clusters on
hardwood trees, its orange-brown cap and
velvely, brown stem make it easy to identify.

The fSeld

= When to look Iate autumn to winter.

= Where to look On living, but often
wedkened, hardwood trees, especially elm,
willow, or poplar; mare rarely on softwoaoda.
= How It grows In dense clusters.
= Coloz Orange-brown {cap}; brown to dark
brown (stem).
= Size Cap ¥%-24%in (1-6cm), up to 4in (10cm}
wide; stem ¥%—2%in {2-7cmy), up to 4in (10cm)
high x Y-4in {0.3-1cm} widse.

= Spore deposit White

= Around the world Most temperate
regions of the world. Throughout the UK,
mainland Europe, North Africa, temperate
Agla, eastern North America, and coastal
northem Califormia $iDE Vi

The kitchen

= Flavor Mild.

= Recipesa Any mixed mushroom recipe
{op162-185).
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White truffle Tuber magnatum

A speciality from the Pisdmont. region of Italy,
and one of the most expensive foods in the
world. The White truffle has a spicy odor

and flavor, and its flash is hard and brittle.
Attempts to cultivate this species by
inoculating suitable host roots are being
carried out an a large scals, and if successful,
may cause prices to drop. Also known as
Alba tuffle.

The fleld
= When to look Autumn to wintar.
= Whers to look In calcareous soil, SIDE ViEw

mostly among the roots of cak trees,
but also with poplars and willows,

= How it grows Singly.

s Color Cream to pale brown.

s Size Fruithody %3Y%:in (2-8cm) wide.
= Spora color Brown.

= Around the world Mainly from the
Piemonte region of northwestemn Italy.

The kitchen

= Flavor Choice.

= Cookdng tips Shave it raw over plain,
creamy pasta, risotto, or scramhbled sggs.

» Recipes Risotto with White truffle (p115).

SECTTION

s

o
Grows singly, Ay ﬂw oot
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Perigord truffle Tuber melanosporum

This is the royal black Truffle of Francs,
named after the Perigord district, and it is
collected by skilled pickers employing trained
dogs ar pigs. It is a warmth-loving spacies,
confined to southern France, Italy, and Spain
where the annual yield is about 300 metric
tons. Ths Perigord truffle is commercially
available as inoculated seedlings. The Winter
truffie is a similar species that ocours further

conl. Flack. surface

rogh rind made

north, reaching the British Isles. ufuflwd:w
The Held §IDE ViEw ‘f‘u =g
» When to look Late autumn to early spring.

= Where to look Among the roots of

Mediterranean oaks and other host trees,
on calcareous, red Mediterranean soils.
= How it grows Singly.

= Color Coal black.

= Size Fruitbody ¥—2¥%:in (2-7cm) wide.
= Spore deposit Dark brown.

= Around the world Primarily a
France, Spain, and Italy.

Tha kitchan

= Flavor Chaice.

= Cooking tipa Use in thin slices or strips

to enhance patés, salads, or pasta dishes.

= Recipes Spaghetii with black Truffles (p148).

y - \ ’ M
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Jelly ear Auricularia auricula-judae

This distinctive ear-shapsd fruitbody is
gelatinous when fresh, but hardens when dry.
The tan-brown cuter surface 1s covered In
downy hairs while the paler inner surface

is wrinkled. Although sometimes considered
bland in the Wesl, Lhe Jelly ear is ealen in Lhe
Chiness diet, dried or boiled with rice, and

is prized for its medicinal value, Also known
as Jew's ear.

The fleld
» Whaen to look Throughout the vear.

= Whers to look On hardwoods in damp
woodland; often found on elder.

= How it grows In tiers and rows on bark.
= Color Tan browmn.

» 8ize Fruithody 34-4in (2-10cm) wide.
= Spore deposit White.

= Around the world Temperate
and subtropical. Widespread
across Europe, North Americs,
Asla, and Australia.

UNDOERSIDE

The kitchen

= Flavor Mild.

= Recipesa Any mixed mushroom
1ecipe (pp162-185).

SIDE VIETY

Grows i tierr ard- rows on bark. UNDERSIDE &
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Preparing notes

Often in the excitement of finding a good harvest,
your mushrooms get piled into the hasket quickly,
with all sorts of debris attached. However, by
cleaning off as much insect and slug-life, dirt, moss,
grass, twigs, and leaves ag you can before you put
them in the basket, you simplify the job you will
have when you Teturn home.

Spread cut your haul on a cloth on the kitchen table

as soon as possible. Pick off the debris, and sert the
mushrooms inte their various types. If you have any
doubts about the safety of eating any specimens, throw
them away or double-check their identity.

Cmnce you have your collection sorted, you should dry
off any 1eally wet fungi. Otherwise, they will grow
microscopic fungi of their own and get moldy. Put prime
young specimens on one side for salads and your best
dishag, or for pickling or freezing. Keep the less prime
ones for soups, stews, o1 drving.

Keep the whele collection somewhere cool if you do not
wish to proceed further at this stage. The best place to
leave them is outdoors, shelterad from sun or rain, ar in
a tray or a bagket, lined and covered with damp ¢loths.
They can be kept for a day or two like this, until you are
ready to prepare, and enjoy, them.

< Lay out your mughrooms on a clean cloth for sorting
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Cleaning

All mushrooms require careful cleaning before eating Washing is not the
best way to clean them, however, because it makes them waterlogged and
thereby reduces their flavor. The exception here is the Cauliflower fungus
(see p47), which can attract a lot of dirt and insects, and has a fairly robust
flavor to begin with. Most wild mushrooms do not need peeling, except for
perhaps the slimy-topped Slippery jack (see p66).

With other species, especially those with Reject very maggoty stems or caps. Once
caps and sterns, remove any traces of dirt cleaned, you can keep your collection in the
that remnain from your original cleaning in fridge. Pt it in a lidded plastic box, lined and
the field, by wiping, trimming, or brushing. covered inside with damp paper towels.

Hardy specles - such as Boletes, Blewits, and Grisettes

2 Wipe off mud with a damp cloth or paper
towelg. The pores of old Boletes are best removed.

1 Using a small, sharp knife, scrape off any 3 Scrape the length of the stem with a knife
debrig from the end of the stem. o remove any remaining dirt, and trim the end.
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Delicate specles - such as Morels and Chanterelles

Clean carsfully with
a soft pagtry hrugh,
or the brugh on your
mushroom knife, Any
firmly embedded dirt,
leaves, or pine needles
can he removed with

a small knife.

Hedgehog fungus

1 The apines of the
Hedgehog fungus can
be hitter (espacially in
older specimens} and
you will need to remove
them before cooking,

2 Lightly rub the
underside of the cap,
uging a brush, the back
of a knifs, or, if you den't
mind being stained with
tannin, your thumb.

The spines will fall away,
revealing the firm flegh.
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Slicing

After cleaning, it is always best to slice or break up your specimens. Some
mushrooms are deceptive; they look fine on the outside, but when you cut
into them, their flesh can be riddled with small maggot holes. Maggots start
by attacking the center of the cap, and work cutward. Don't discard the cap

immediately, though—you may be able to rescue part of it. Take a good look
at the damage, and then decide whether your mushroom is worth saving.

Firm, solid mushrooms such as Boletes, such as the Hedgehog fungus can be broken
Chicken-of-the-woods, and Giant puffballs into pieces, while fibrous specimens such as
need to be sliced with a knife. Brittle species Chanterelles can be pulled apart.

Hardy specles — such as Bolstes, Grisettes, and Blewits

1 I the mushroom ig large or mature, 2 Using a amall, sharp knife, cut the cap into
detach the cap from the stem. vertical slices. Diacard any specimens that show
gigma of maggot infestation or do not feel firm.

#

3 Cut the stem into thin vertical slices. 4 Small or immature mushroome can be

Discard hollow, tough, or infeated specimens. gliced whole, with the stem etill attached.



Giant puffhall

Hold the Giant puffball sscurely in place an
a cutting board. Using a largs, sharp knife, cut

the flesh into slices, as you would a loaf of bread.

\

slicing 99
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Morels

1 Firmly twist the Morel stem untilit comesa 2 Using a gharp knife, slice large caps
clean away from the ¢ap. Smaller, immature lengrihwise into halves or quarters. Check the
specimens can be used whole. hollow for any insects vrking inside.

Brittle specles — such as Hedgehog fungus. Also Bolstes, Grisettes, and Blewits

Using your thumb
and forefinger, break
the cap up into
chunks of equal size.
Discard any tough

or hollow gtemsa.
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1 Split laxge
Chanterelles into
halves by pulling the
flesh apart. from top
10 base. (Smaller
specimens can be
used whale)

2 Gently tear into
tquarters. Stems may
be too tough to cook
well; if 50, Temove and
use to flavor stocks.



102 in the kitchen — preparing notes

Cooking

A few species of mushroom can be eaten raw. For example, thinly sliced
Field mushrooms or Boletes work well in salads, and Truffles are delicious
simply shaved over pasta or eggs. However, nearly all edible wild
mushrooms are best eaten freshly cooked after picking. There are some
species, such as Morels and Grisettes, that are poisonous when 1aw, so
they must always be cocked thoroughly before eating.

In order to bring out the best possible flavor (see pp162-185 for recipes), keep in mind
and preserve the texture of your mushrooms,  that each species may require a different

it is important to know which cooking length of cocking time. Adjust the method
method iz most suitable for sach particular accordingly to ensure that all specimens are
species. If you are using mixed mushroocms tender and cocked through before eating.

Roasting — Good for Boletes

Place the whole mushrooms in a roasting pan. Add garlic clovas and a few sprigs of
your chosen herb, and toss with olive oil. Cook in a preheated oven at 450°F (230°C) for about
30-40 minutes, tuming once, until the mushroome are tender and brown.
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Sautélng - Good for Chanteralles and Fairy ring champignons

Set a frying pan over high heat, and
add a small amount of clive cil or butter.
As soon a8 the ol is hot, add the
mushrooms. Congtantly tum end toss
with a wooden spocn, until the
mushrooms are tinged with brown.

Cut the mmshrooms into %in (1cm)
slices. Brush a nonstick griddle or frying
pean with ¢il, and grill the mushroom
slices at high heat for about 2-3 minutes
on each side. Give them a quarter turn
halfway through cooking in order to
achieve the criss-cross pattem.
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Smoking - Good for Boletes, Chanterelles, and mixed wild mushrooms

1 Make sure you are in a well-ventilated 2 Pogition a grill over the woodchips and
arsa. et a wok over medium-high heat, and arrangs sliced or whole mushrooms an top.
pour in a small amount of woodchips. Cover securely with the wok lid.

3 Cook for 10-16 minutes, or until the mushrooms are tender and tinged with brown.
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Blanching - Good for Hedgehog fungus and Saffron milk caps

| y, " 18alt the water and hring to
. arolling boil. Phange a small amount
of mushroome at a time into the
saucepan. Boil for one minwte.

ey i

2 Retrieve the mushrooma with a slotted spoon and transfer onto paper towels to dry. Repeat this
method until all the mushrooms are blanched.
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Preserving

Preserving mushrooms not only helps to solve the problem of having picked
more than you can eat, but also helps to prolong their use. Most wild edible
mushrooms can be preserved in some form or another. They can be frozen,
pickled in oil or vinegar, salted or brined, or dried.

The most convenient method is drying, as mushroom odds and ends, and a mushroom

this reduces their bulk considerably and powder can be obtained by crumbling up
allows them 1o be kept for a very long time, dried mushrooms. Some mushrooms need
whereas pickled, salted, and frozen to be blanched (parboiled in salted water

mughrooms need to be eaten within a few until almost tender) before being preserved
months, or they will lose their best texture {see p105). This rids them of toxins that may
and taste. Concentrated extracts canalsobe  be present in their raw state, and helps to
made by boiling down a stock made with retain their color and shape.

Freezing raw mushrooms - Good for Hom of Plenty, Morels, Boletes,
and Blewits

Place whols spscimens in a freszer
bag. squesze out the air, and fasten
securely. You can also freeze mushrooms
whole on open {raya and scrape off their
ice-crystale before bagging themn.

For bast resulis, eat within 3 months.
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Freezing sautéed mushrooms — Good for Chanterelles, Chicken-of-the-woads,
and Honey fungus

Sauté the mushrooms in butter or
olive oil (see pI123), then lst cool. Place
in an aittight container and seal the lid.
Best eaten within 3 months.

1 Sauté the mushrooms in rtter or olive cil 2 Carefully spoon the mibxture into an ice cube
{500 p103), transfer 1c a blender, and process tray and keep in the freezer for up to 3 months.
until very finely chopped. Great for flavoring sauces, stocks, and soups.
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Drying large mushrooms — Good for Blewits, Boletes, Puffballs,
and Cauliflower fungus

1 Lay the sliced or whole mushrooms cn 2 Check frequently, removing from the oven
a cloth-covered tray, without overlapping Place when the mushrooms are shrunken, brittle, and
in en oven on vary low heat. dry. Keep in airtight containers for up to a year.

Drying small mushreoms - Good for Hom of Plenty and Chanterelles

. Using a needle, thread the
mushrocms cnto & length of
string, making a knot between
each one so that they do not
touch. Hang up in a warm, well-
ventilated place to dry. Store in
airtight jars for up to a year.
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Placs in a bowl and cover with
slightly warm water. After a couple

of hours, retrieve using a slotted spoon.
You can use the soaking water for stocks
or soups, bt it should be strained first
because it may contain grit.

1 Boil 1 cup water, 7fl oz (200ml} wine vinegar, 2 Fill the jar so that the mushrooms are

2 chiles, 1 garlic clove, and a few peppercomns for  immersed. Add a bay leaf or two if desired. Seal
10 minutes. Cool, then pour into an airtight jar and store in a cocl, dark cupboard for up to
containing the mushrooms. 3 months. Drain, and toes with oil before serving.
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Puifball tempura

Meadow pulfballs are perfect for this delightful tempura recips, where
the crispness of the batter gives way to the soft flesh of the fungi within.
The sweet and salty dashi sauce adds another taste sensation.

Serves 4 az a snack

or starter

Prep time: 10 minutes
Cooking time: 20 minutes

For the hatter

5 thsp flour

3 thsp camstarch

1 thep baking powder
about 1 cup (8oz) ce water
peanut or vegetable

cil for deep frying

For the filling

12 Meadow pufthalls
gplash of olive oil

galt and pspper
blanched romaine lettuce
leaves, halved if large
For the dashi sance

2 1sp dark sherry

1 tap grated fresh ginger
4 tsp cold water

goy sauce to taste

1 Mix the dry ingredients in a large bowl. Slowly add
about 3 cup of the ice water. Whisk in additional water
a8 neaeded until a thin batter is formad.

2 Fill a wok with approximately 3in (7em) of peanut
cr vegetable oil and heat to 400°F (200°C).

3 Toss the Puffballs in the olive cil and seasoning, then
wrap in a piece of wilted romaine lettuce.

4 Dip the wrapped Puffballs in the batter and carefully
lower into the hot oil.

8 Use a chopstick to drizzle more batter over each puffball
while frying. This will create layers of batter. Turn over, and
repeat the process until golden and crigp.

6 Place the fried Puffball parcels on paper towels to absorb
any excess oil.

7 Mix the sherry, ginger, water, and soy sauce to make
the dashi sauce, then serve in a separate small bowl
for dipping.

Best cholce

Meadow pufiball (p63)

Alternatively use:

Commeon puffball (p84) oy
Field mushroom (p55) ‘@*
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Chanterelle and king scallop salad

Andrew Sartain

This dish looks impressive and has a sophisticated medley of flavors,
but is deceptively simple to prepare and cook. The Chanterelles perfectly
complement the delicate flavor of the scallops.

Serves 4
Prep time: 10 minutes

Cooking time: 10-15
minutes

8 sea scallops in their shells
with ¢oral, or 8 large shelled
scallops

2 tbsp butter

1 shallot, paeled and dicad
14 cup vermouth

1 cup fish stock

¥ cup heavy cream

galt and freshly ground
black pepmer

11 (400g) Chanterelles
sguaeze lemon juice

Best choice
Chanterells (p45)

1 If using shelled scallops, skip to step 2. Otherwise,
remove the scallops from their shells and separate the
coral from the white meat.

2 In a small saucepan, heat half the butter and sauté

the diced shallot for 1-2 minutes before adding the coral
{if using), the vermouth, fish stock, and cream. Cook for
2-3 minutes and remove from the heat. Transfer to a
blender and process until smooth.

3 Pour hack into a gmall pan through a fing sieve, and boil
until reduced by two thirds. Season o taste and set aside,

4 In ancther frying pan, melt the temaining butter and
add the Chanterelles. Toss gently until the mushrooms are
cooked through, but still mnaintain a slight bite.

B Season the scallops and sear on both gides using a
preheatad grill pan or very hot frying pan. Than squesze

a little lemon juice over the top.

@ Place the mound of mushreoms on a plate and the
scallops in the middle, Pour the sauce over the scallops
and serve at once

Alternatively use: Saffron milk cap 79

Oyster mushroom (p&6)
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Risotto with White truffle

Anna Del Conte

This simple dish is near perfection. The subtle delicacy of a plain, well
executed risotto is the ideal foil for the unique and indescribable flavor
of thinly sliced Italian White truffle,

Serves 4
Prep time: 10-15 minutes
Cooking time: 25 minutes

5 cupe chicken or light

meat stock

2 shallotg or 1 smeall onion

4 thep unsalted butter

1% cupe Lialian risotio

ricg, preferably Camnargli

6 thsp freshly grated Parmesan
1 fresh White truffls, about

20z (50g), brushed free of

any dirt

Best choice
White truffle (p89)

1 Bring the stock to a gentle simmer. Meanwhile, finely
chop the shallots or onion. Sauté in a heavy pan with half
the butter for 2-3 minutes until soft.

2 Add the rice to the shallots and stir until well-coated
with butter. Stir constantly with a wooden spoon for
3-4 minutes, or until the outside of the grains become
translucent and the rice beging to gtick to the bottom
of the pan.

3 Pour in about 1 cup of stock. Let the rice abgorh the
liquid and then add anocther ladleful of stock. Continue

10 add stock gradually, in small quantities, so that the rice
always cooks in liquid. Stir frequently. Keep the 1ice at

a lively simmet, and if you run out of stock before the rice
i3 cooked, add up to one cup boiling water, as needed.

4 After 18-20 minuiss, when the rice is tender yet still
firm to the bite, remove the pan from the heat. Add the
Temaining butter and the Parmesan. Put the lid firmly

on the pan. Leave for 1 minute, until the butter and the
Parmesan have melted, and then stir the risotto vigorously.

5§ Transfer the risotto to a heated dish. Shave the White
truffle into thin slices diractly onto the rice and serve.






Morel pie

the recipes 117

The chambered head of a Morel needs careful cleaning—it is also a
mushroom that should always be cocked. The mouth-watering flavor is
worth any effort in the preparation, howsever. This ple recipe is ambrosial.

Serves 4
Prep time: 45 minutes
Cooking time: 45 minutes

For the velouté sauce

5 thsp butter

2% thsp flour

2 cupe vegetable gtock

salt and freshly ground

black pepper

For the pie

2 thep olive oil

2 garlic cloves, sliced

2 shallots ar 1 onion,

finely chopped

2 celery ribs, thinly sliced
1leek, cut into rounds

3 carrots, cut into small chunks
2 thep chopped fresh parsley
11k (400g) Morels

14 cup Madelra

Boz (260q) prepared puff pastry
1 egg and 1 thep milk, mixed
together, 1o glaze

1 Preheat the oven to 350°F {180°C). To make the velouté
sauce, melt half of the hutter in a medium-sized saucepan.
Add the flour and beat with a wooden spoon until you
have a smooth paste.

2 Cook over low heat for 2-3 minutes until the paste tumns
light golden brown in color.

3 Take the pan off the heat and whisk in half of the stock—
this should prevent any lumps. Season with salt and
pepper. Return the pan to tha heat and bring the liquid o
a simmer. Cook for 10 minutes and strain through a sieve.

4 In a large frving pan, add the cil and remaining butter
and sauté the garlic, onion, celery, leek, camrots, and parsley
for 5 minutes. Then add the Morels and sauté for another

2 minutes.

5 Now add the Madsira and simmer until the liquid
ig reduced by half

€ Pour in the velouté sauce, Stir to combine, then pour into
four individual pie dishes. Let codl to room temperature.

7 Top each with a disc of rolled chilled pastry and brush
with the mixture of egg and milk. Bake for 45 minutes
or until the pastry is golden.

Best cholce

Morel (p40)
Alternatively use:
Semifree morel (p41)
Mixed wild mushrooms
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Petit sale with winter root
vegetables and Porcini

Andrew Sartain

This slow-cooked dish with root vegetables, herbs, and cider, is inspired
by the traditional pork belly dishes of northern France. It has a wonderfully
fragrant broth, enhanced by the Porcini.

Servez 4
Prep time: 20 minutes
Cooking time: 2 hours

5-8 smoked or roasted

garlic cloves

8 bahy turnips

1 rutabaga, peeled and cut
into bite-gize piacas

8oz {300g) Chantenay

or cther carrots

8 shallots, whole end pesled
one 2¥b (1kg) slab fresh
skinless boneless pork belly
(side pork)

gprig each of thymes, rosemary,
sage, and bay leaf

2 cups apple cider

4 cups chicksn stock

2 thep butter

splash of olive cil

11b {50Gq) Porcini {Ceps), sliced
salt and freshly ground

black pepper

8 leaves of savoy cabbage,
slicad coarsely

1 Placs the garlic, turnips, rutabaga, carrots, shallots, pork,
and herbs in a large, flameproof casserole. Add the cider
and stock. Cover and hring o a simmer, then cook genily
over low heat for 2 hours.

£ Twenty minutes before the end of cooking, heat the
butter and olive oil in a separate sauté pan. Add the Porcini
and seagon with salt and pepper. Cook over high heat

for 1 minute until they are slightly colored.

3 Add the Porcini to the casserole and cook for 12 minutes,
then add the savoy cabbage and continue cooking for
7 minutes longer.

4 To serve, remove the mest from the casserole and glice
thickly into 8 equal slices. Ladle the vegetables and stock
into deep serving bowls, lay the sliced pork on top, and
serve with good crusty bread.

Best cholce

Cep (p80)
Alternatively use:
Bay bolete (p82)
Field muehroom (p&E)
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Saffron milk caps with cream

Anna Del Conte

This is a recipe from the northeastern region of Tuscany. It makes a good
accompaniment to meat or an excellent sauce for pasta. You could also try
it as a topping for a toasted bread slice, with a garnish of cherry tomatees.

Serveg 4 1 Blanch the Saffron milk caps in boiling water. Drain and
Frep time: 10 minutes pat dry, then cut them into pieces. Put the pieces in a dry
Cooking time: 35 minutes R

pan and heat gently until their liquid hag eveporated.

11k (450g) Saffron milk caps 2 Heat the olive oil with the garlic over low heat. Add the
%4 oup extra virgin olive oil mushroorns, salt, and pepper. Cook gently for 30 minutes
2 garlic cloves, very thinly and then gtir in the cream. Cook for & minutes longer.

gliced
salt and freshly ground 3 Taste to check the seasoning. Mix in the chopped parsley

black pepper and gerva.
% cup heavy (double) cream
% cup fiat-leaf parsley, chopped

Best cholce

Baffron milk cap (079

Alternatively uge: Chanterelle {p45)
Hedgehog mushrooms {p71)
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Confit of wild rabbit with a sweet
onion and Wood blewit ragout

Andrew Sartain

The fruity arorma of Wood blewits beautifully complements the sweet cnion
of the mushroom ragout and the smoky spice of the dry-cured rabbit. This
recipe works well as sither a starter or light lunch.

Serves 4
Prap time: 20-25 minutes

plus 24hrs marinating time

Cooking time: 2 hours 15
minutes

For the dry cure
34 cup flakad sea salt or other
coarse sea salt

3 thep Demerara (Taw)

of brown sugar

3 juniper berries, crushed
few sprigs of frash thyme
fow bay leaves, roughly tom
2 garlic cloves, peeled

1 1abbit, cut into thighs
and saddle

For the confit

2 x 120z (3200) jars goose fat
For the ragout

4 thsp butter

6 shallots, quartered

1 garlic clove, crushed
8oz (225q) Wood Blewits,
chopped

15 cup white wing

1 cup chicken stock

1 thsp sugar

Best cholce
Wood blewit, (p74)

Alternatively use: Morel (p40)

1 Mix all the dry cure ingredients togsthet in a largs,
shallow dish, add the rabbit pieces, and stir to coat.
Cover and marinate in the refrigerator for 24 hours.

2 Preheat the oven to 300°F (150°C). Rinse the 1abbit pieces
1o remove the salt, then pat dry.

3 Place the rabbit in a cassercle dish and pour in enough
goose fat to completely cover the rabbit pieces.

4 Cover with a lid and bake for 2 hours or until the meat
is almost falling off the bone.

§ Let cocl, remove the rabbit, and reserve the fat.
Now place the rabhbit in an earthenware pot, cover with
the reserved goose fat, and refrigerate until needed.

8 Melt the butter and sauté the shallots for 56 minutes.
Add the garlic and cook for 1 minute, then add the Wood
blewits and sauté for 3-5 minutes. Add the wine, stock,
and sugar and boil for 3-5 minutes or until reduced.

? To serve, remove the rabbit pieces from the goose fat
and wipe off any excess fat. Fry the rabbit for 3-5 minutes,
tumning once or twice, until heated through. To serve,
spoon the ragout over the top.
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Radicchio leaves filled
with Field mushrooms

Anna Del Conte

Of all the hundreds of ways to cook Feld mushrooms, this is a superb one.
The purple radicchio leaves make a crisp, pretty container for the sautéed
mushrooms and a drizzle of truffle oll adds even greater depth of flaver.

Serves 4
Prep time: 10 minutes
Coaoking time: 5 minutes

1 large head racicchio

6 thep extra virgin olive oil
& thsp chopped flat-leaf parsley
4 anchovy fillets, chopped
2 garlic cloves, very

finely chopped

1 small dried chile pepper,
geeded and chopped

1l (600g) Field mushrooms,
thinly sliced

salt, to taste
juica of % lemon

215p truffle oil (optional

1 Unfold 8 large leaves of radicchio, breaking each leaf
off at the core to form a cup. Wash and pat the lsaves dry.
Arrange two leaves on each plate.

2 Heat the olive cil in a frying pan and add the parsley,
anchovy, garlic, and chile. Cook for 1 minute or so, stirring
frequently. When the mixture is sizzling hot, add the Field
mushroams, stirring to coat with oil. Season with salt, and
continue cooking over high heat to evaporate any ligquid.

3 When all the liquid has evaporated, the mushrooms
are ready. Taste to check the seascning. Spoon an sighth
of the mixture into each radicchio leaf

4 Serve the dish either warm or at room temperatiure.
Before you bring it to the tahle, drizzle lemon juice over
each portion, and truffle oil, if you wish. Serve with warm,
crusty bread.

Best cholce >
Field mushroom (p&5)

Alternatively use: LRSS
Horee mughroom (p56)

Wood mushroom (po7)
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Horn of Plenty with squid,
clams, and egg noodles

Although a tasty mushroom with a flavor similar to that of the Chanterelle,
Horn of Plenty trumpets can be a little tough, so be sure to slice them and
allow time for them to simmer slowly in the wine and stock.

Serves 4
Prep time: 15 minutes

Coaking time: 8-12
minutes

3 thep peanut o1 vegetable oil
1 shallot, peeled and chopped
1 garlic clovs, crushad

Boz (200¢) Hom of Plenty
trumpets, sliced

8oz (200g) clams in their
ghells, cleaned

1 cup (81l oz) dry white wine
11k (500g) thin egg noodles
1ib (500g) squid, cleaned

and cut Into strips or Hngs
salt and pepper

1 1ed Thai chile pepper,

finely chopped

a pinch of ground Sichuan
pepper

2 thep freshly chopped basil,
mint, and coriander

Best cholce
Horn of Plenty (p48)

1 Heat 1} tablespoons of the oil in a wok or deep frying
pan and sauté the shallot and garlic for 1-2 minutes. Stir
in the Homn of Flenty.

2 Add the clams, followed by the wine. Cover and cook for
3-b minutes to let the clams open from the steam. Remove
from the heat and discard any clams that have not cpened.

3 Bring a large pot of water 1o a boil and cook the noodles
as the package directs {usually for 3-4 minutes).

4Tn a separate pan, heat the remainder of the ¢il. Season
the squid liberally with salt and pepper, and stir-fry very
guickly for 3-4 minutes, adding the chile pepper and
Sichuan pepper at the last minute. Remove from the heat.

B Now add the squid to the clams and Hom of Plenty,
along with the chopped basil, mint, and coriander.

8 Adjust the seasoning, stir the squid, Horn of Planty,
and clams into the cooked noodles, and serve

Alternatively use: Trumpet chanterelle {p85)

Fairy 1ing champignon (49
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Stuffed Parasol caps

Anna Del Conte

This recipe requires small, young caps that are firm and fregh, and will not
collapse during cocking These tasty and attractive mushrooms should be

cooked before eating.

Serves 4 az a starter

Prep time: 15 minutes
Cooking time: 50 minutes—
1 hour

2 thep unsalted butter

3 thsp flour

1% cups whole milk
grated fresh nutmeyy

salt and freshly ground
black pepper

3 thsp shredded Gruyére
cheasa

3 thep grated Parmegan
2oz (60g) smoked ham,
thickly sliced

1% cup shelled peas, blanched
and drained, or frozen petit
peas, thawed

8 Parasol caps, 2in (5em)
in diameter

Best cholce
Paragol mushroom (p&3)

1 Preheat the oven to 350°F (180°C). Make a béchamel
sauce: Malt the butter in a saucepan, then stir in the flour
and cook for 1 minute, stirmng constantly. Take the pan off
the heat and gradually whisk in the milk. When &ll the milk
has been incorporated, retumn to the heat and slowly bring
10 a bail, stiming constantly for 5 minutes.

2 Cook the béchamel sauce for 5 minutes longet. Season
with nutmeg, salt, and freghly ground black pepper to tasts.
Stir in the Gruyére and Pammmesan cheeses.

3 Stir the ham and peas into the sauce and set aside.

4 Even off the bottom of the Parasel caps with a knife so
that you can stand them upright on a plate for filling.

5 Cut out eight 8in (20cm) square pieces of parchment
paper or foil, and lightly grease each one with butter.
Spoon the sauce into each cap and wrap sach one in paper
or foil, then place in a roasting pan and place in the oven.

6 After 3040 minutes, remove the parcels from the oven.
Serve two parcels on each plate, to be opened at the table
10 release their fragrance.

Alternatively use: Field mushroom (p55)

Cep (060)
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Linguini and Trumpet chanterelles

Andrew Sartain

The flavor of the Trumpet chantearelles works really well with the smoked
garlic and wine sauce in this quick pasta recipe. You could add chopped
red chile to give it an extra kick.

Serves 4
Prep time: 5§ minutex
Cooking time: 20 minutas

11b (B00g) linguini

2 tbsp olive oil

b tbsp butter

4 ghallots, gliced

3 amoked or roasted galic
cloves

small red chile pepper
{optional)

11b (50Gg) Trumpet chanterelles
salt and pepper

1 cup white wine

handful of chopped
parsley and chives

freghly grated

Parmesan cheess

1 In a pan of boiling water, cook the linguini according to
the package directions. Drain in a colander and ringe with
cold water. Set aside.

2 In a pan large enough 1o hold the cooked pasta, heat the
olive qil and half of the butter, then sautd the shallots and
garlic and the chopped chile (if using). Stir for 2 minutes
until softened but not browned.

3 Add the Trumpst chanterelles. Seagon with salt and
pepper and gently sauts for a few minutes, just until they
gtart to brown.

4 Pour in the while wine and let it bubbla. When the wine
has reduced, add the remaining butter, cocked pasta,

chopped parsley, and chives.

B Sarve in large bowls, with Parmegan gprinkled on top.
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Baked eggs with Summer truffle

Anna Del Conte

Although Summer truffles are not as coveted as their cousins, the black
Perigord truffle or the white truffle from Pledmont, this recipe shows that
they are still to be treasured.

Serves 4
Prep time: 5 minutes

Cooking time: 8-10
minutes

2 tbsp unsalted butter

2 tbsp olive ofl

4 large eggs

galt

1 Summer truffle, thinly eiiced

genercus handful of Parmesan
cheasa shavings

Best cholce
Summer truffle (p43)

1 Preheat the oven to 400°F {200°C).
2 Heat the hutter and the ¢il in a large ovenproof sauté pan.

3 When the ¢il and butier are very hot, remaove the pan
from the heat and gently break the eggs into it, keeping
each egg separate. Sprinkle a little salt over the white
of each egg.

4 Divide the Summer truffle slices and the Parmesan
shavings into four little mounds and arrange them over
the eggs.

5 Bake in the oven for b-7 minutes, or until the eggs are
just set. Serve at once.

Alternatively uge: Perigord truffle (p8d)
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Hedgehog mushroom
and sorrel frittata

Andrew Sartain

Similar to the Chanterelle in flavor, the Hedgehog fungus is fleshy and
peppery. Choose young specimens for this quick and simple omelet, which
has the fresh, lemony tang of sorrel to counteract the richness of the egg.

Serves 4
Prep time: 10 minutes
Coaoking time: 10 minutes

3% thsp butter

11k (400g) Hedgehog
mushrooms, sliced
8large eqgs

galt and freshly ground
black pepper

4oz (115q) sorrel, sliced

Best cholce
Hedgehog mushroom (p71)

1In an omelet pan, melt half the butter and add the
Hedgehog slices. Sauté for a few minutes until they begin
to brown.

2 In a separate bowl, whisk the eggs and season
generously with salt and pepper. Pour the whisked eggs
inte the pan with the mushrooms, stirring as you do.

3 As the omelet begins to set, add the sorrel, and gently
cook for a few minutes more until the omselet is nearly
set and the sorrel hes wilted.

4 Fold the omelet in half or thirds and serve at once
O & warm plate.

Alternatively use: Chanterells {p45)

Saffron milk cap (p78)
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Pan-fried chicken breast with
a ragout of Saffron milk caps

Andrew Sartain

The wonderfully named Saffron milk caps impart a subtle, nutty flavor to this
simple dish. With its classic combination of chicken, cream, and mushrooms,
the richness of the sauce is given added piguancy with a squeeze of lemon.

Serves 4

Prop time: 10-15 minutes
Coolkdng time: 20-25
minutes

2 thap vegetable oil

4 o1ganic chicksn breaste
on the bene, skin on

3% thsp butter

2 shallots, diced

1Ib {400g) Saffron milk
¢aps, blanched an4 sliced
1 cup white wins

1 cup chicken stock

34 cup heavy {doubls) cream
galt and freghly ground
black pepper

juice of half a lemon

1 clove of garlic, crushed
a few thyme leaves

1 Preheat the oven to 400°F (200°C). In a sauté pan, heat
the vegetable oil until smoking. Place the breasis skin-gide
down and brown for 2-3 minutes. Turn over and cook for
another 2 minutes. Remove from the heat and fransfer 1o
an ovenproof dish.

2 In the same sauté pan, add half of the butter and sauté
one of the diced shallots without browning for 2 minutes.
Add half the mushrooms and cock for ancther 2 minutes.

3 Now add the wine and reduce by half then add the
chicken stock and creamn, boiling rapidly to reduce by two-
thirds. Season, and add a squeeze of lernon juice if too rich.

4 Meanwhile, cover the chicken and bake for 10-15 minutes
or until the juices min clear. Remove, and let rest.

5 In a sauté pan, melt the remaining butter, add the 1est
of the diced shallot, crushed garlic, mushrooms, and a few
thyme leaves, and sauté quickly for 2-3 minutes. To serve,
divide the gauce squally among 4 warm plates. Top sach
with ¥ of the sautéed mushrooms and a chicken breast.

Best cholce

Saffron milk cep (p79)
Alternatively use:
Chantetelle (h45)
Hedgehog fungus (p71}







132 the recipes

Chanterelle and spinach pie

Andrew Sartain

Chanterslles, one of the most attractive of all wild mushrooms, release their
delightful, apricot-like fragrance when the crust of this rich pie is cut.
Spinach and port add bite to the unctuous sauce.

Serves 4

Prep time: 15-20 minutes
plus cooling time
Cooking time: 40-45
minutes

3 thep butter

8oz (200q) bacon, cut into
gtrips or squares

2-3 shallots, finely chopped
1y 450g) Chanterelleg

1lb (450g) fresh baby spinach
% cup heavy (doubls) cream
2 thep port wine

galt and pepper

1l (450q) prepared puff pastry
yolk of one egg, for brushing

Best choice
Chanterells (p45)

1 Preheat the oven to 350°F (180°C). In a sauté pan, slowly
melt the butter. Add the bacon and cock, stirring
occagionally, unitil very lightly browned. Stir in the shallots
and cook for 2-3 minutes.

2 Add the Chanterelles to the pan and sauté for 2 minutes,
until slightly softened.

3 Stir in the spinach and cook gently for 2-3 minutes until
wilted. Stir in the cream and let cool.

4 In a ssparate pan, reduce the port 10 a syrup by boiling
for 1-2 minutes, then add it to the mushrooms and season
with salt and pepper.

8 Rall out a kit more than half the pastry and use it to line a
8in (20cm) round pie tin. Brush with the beaten egg yolk and
tefrigerate for 10 minutes before adding the cooled filling

8 Roll out the Temaining pastry and use this to make a lid
for the pis Place the lid on top and use a little water {0
create a good seal, then brush with egg yolk. Use the tip
of a sharp knife 1o cut a few vents on top to allow the
gteam 1o release while baking.

7 Bake the pie for 3540 minutes or until the pastry
is golden and crisp. Serve hot with a green salad.

Alternatively use: Saffron milk cap 79

Hom of Plenty (046}
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Crispy Bolete caps

Anna Del Conte

This simple recipe is an ideal way to cook Bay boletes. The parsley, garlic,
anchovy, and bread crumbs bring out the earthy richness of the mushrooms.
Select large caps, but be sure they are fresh.

Serves 4 as a gtarter 1 Preheat the oven to 350°F {180°C). Put the bread crumbs,
or an accompaniment parsley, garlic, and anchovy into a bowl. Stir in 3 tablespoons
mge: ok of olive il and freshly ground black pepper to taste Tet
Cooking time: 20-30 stand for about 1 hour to blend flavors.

minutes

2 Brush a small roasting pan with some of the remaining
olive oil. Place the Bay boletes in the pan, one next to the

f t‘::; gh“;:ph;eﬂlﬁ: ﬂﬂy other, with the Tounded side down.

1 garlic clovs, very finely d Sprinkls a little salt over each cap and put 1 tablespoon
chopped of the bread crumb mixture into each ona Spread the

1 ﬂﬂﬂh"r‘;v fillet, very finely mixture evenly inside the cap and drizzle with olive oil.

6 thsp olive oil 4 Bake for 20~30 minutes, or until crisp. Serve the caps
freshly ground black pepper warm. Tomatees stuffed with the same mixture make

4 large Bay bolete caps a good accompaniment.

salt, to taste

Best cholce

Bay bolste (p82)

Alternatively use: Field mushroom (p55)
Horge mushroom (256)
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Cream of Giant puffball soup

Andrew Sartain

Cne of the best-known and eagy-to-identify edible mushrooms, these large,
round Giant puffballs often weigh more than SIb {(4kg). Larger specimens can
be tough, so use smaller finds for this creamy, delicately flavered soup.

Serves 4
Prep time: 5 minutes
Cooking time: 45 minutes

6 thsp butter

2 thep olive ail

1 large onion, chopped

2 garlic cloves, minced

1%41h (700g) Giant puffball,
gliced into small rdeces

% cup Arbario rice

2 cups white wine

4 cups hot vegetable, chicken,
or Ight mushrcom stock, or
mars, If neaded

flaked sea salt or other coarsa
salt and white pepper

gplash of heavy (double) cream
squeeze of lemon Julce

For the garnish

4oz (140¢) Giant puffball, diced
handful chopped chives

1 Melt 4 tablespoons of the butter and 1 tablespoon of
olive il in a thick-hotiomed pan. Add the onion and garlic
and sauté gently for a few minutes.

2 Add the Giant puffball pieces, increase the heat, and
cook for a few minutes until they begin to brown.

3 Add the rice and gently stir until translucent, then pour
in the wine and reduce by one half stirring constantly.

4 Gradually ladle in the hot stock, stiring slowly. Bring to
a boil and gimmer for 15-20 minutes.

5 Remove from the heat and et cool brisfly; then pures in
a blender or press through a sieve. If the soup is {oo thick,
add more stock.

8 Retum the soup to the pan, taste for seasoning, and add
the cream and lemon juice to taste.

7 Heat the remaining butter and oil and cook the diced
Pufthall quickly until browned. Garnish the soup with
the fried mushroom and chopped chives.

L

Best cholce

Ciant puffball {68)
Alternatively uge:
Oyster mushroom (p86;

v Ef.lliﬁ' .
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Fairy ring champignon
and poached egg on toast

Often found growing in grassy areas, the Fairy ring charmpignon, sometimes
known as Mousseron, is a delicate, round-capped fungi with a unique anise
flaver that works particularly well with eggs.

Serves 4
Prap time: 5 minutas
Coaoking time: 15 minutes

6 thsp hutter

1 thap olive oil

dash of white wine vinegar
4 eggs

11k (400g) Fairy ring
champignons, sliced

few sprigs of thyme
squeeze of lemon juice

4 thick alices of bread
galt and frashly ground
black pappar

gmall handful of chopped
parsley to gamish

1 Fill a saucepan with cold water and bring 1o a bail.
2 In a sauté pan, gently heat the butter and olive qil.

3 Once the water boils, add a dash of vinegar. When gmall
bubbles begin to rise to the top, take a whisk or fork and
create a whirlpool in the center of the pan. Working one
at a time, crack each egg and gently lower it into the
simmering water. If they are really fresh, the eggs will
mngtantly form neat ovals. Remove from the heat and let
gtand for 4-5 minutes.

4 While the eggs are sitting in the water, begin sautéing
the mushrooms in the butter and olive cil. Stir frequently
and add the sprigs of thyme and a squeeze of lemon.

B Finally, toast the bread slices until nicely browned and
place on the serving plate. Spoon the mushrooms over the
toast and place an egg on top of each. Season with salt
and pepper, and gamigh with chopped parsley.

Fairy ring champignon (p49) \
Alternatively use: ; -
Chanterelle (p45) @ %
Mixed wild mushrooms
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Rickstone funnel caps
with cannellini beans

Anna Del Conte

This mushroom, quite easy to recognize, grows in lovely fairy rings, often
covering a large area. It has a pleasant flavor and is particularly good

with cannellini beans.

Serves 4
Prep time: 5 minutes,

plus soaking timse if nxing
dried beans

Cooking time: 1 hour

1% cups dried, or 2 x 150z
{400g) cans cemnellini beans

24%lb {1kq) Rickstone funnel
caps, sliced

1 onion, sliced

1 garlic clove, thinly sliced
12 fresh sage leaves, chopped
1 fresh chile, seeded

and cheppsd

¥4 cup extra virgin olive oil
1 cup dry white wine

Boz (260g) ripe tomatoes,
peeled and chepped

Best choice
Ricketone funnel cap {(p72)

Alternatively use: Moral (pél)

Bay holste (p82)

1 If using dried cannellini beans, soak them overnight and
then cook until {ender. Drain and set agide. If using canned
beans, drain in a colander, then rinse with cold water and
drain again.

2 Blanch the mushrooms in boiling water for 3 minutes,
then drain.

3 Gently sauté the onion, garlic, sage, and chile in the olive
oil for 56 minutes.

4 Add the mushrooms, sauté for 2-3 minutes, and pour
in the wine, When the wine has partislly evaporated, stir
in the tomatoes.

8 Reduce the heat and cock for 20 minutes. Add the
cannellini beans and continue cooking for about
10 minutes, stirring occasicnally. Serve with crusty bread.
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Potato, celeriac, and Cep hats

Anna Del Conte

Mushrooms are a petfect match for both potatoes and celeriac, Hers,
Porcini have been combined with vegetables in an adaptation of a
delicious free-form pie recips, criginally developed by Caroline Liddell.

Serves 4

Prep time: 45 minutes
Cooking time: 25-30
minutes

11h 40z {600g) waxy potatoes,
such as Charloite, Maris Peer,
Yukon Gold, or fingeding

1Ib {400q) celerac (cslery root}
1 stick unsalted butter

2 gmall oniong, very

thinly sliced

salt and frashly ground

black pappar

pinch of grated fresh nutmeg
¥ cup freshly grated Parmesan
Boz (300g) Porcini mushrcoms
(Caps), sliced

2 thsp chopped parsley

1 thep chopped tarragon

Boz (250q) frozen puff

pastry, thawed.

1 egg yolk and 1 thsp milk,
mixed together, to glaze

Best cholce
Cep (p80)

1 Preheat the oven to 400°F {(200°C). Peel and thinly slice
the potatoes and celeriac. Put half the butter in a frying
pan and cook the onion over low heat for 10 minutes.

2 Add the potatoes and celeriac. Sauté for 15 minutes, or
until tender. Season with salt, pepper, and nutmeg. Sprinkle
with Parmesarn.

3 In a separate pan, melt the remaining butter and sauté
the mushrooms for & minutes. Add the herbs and ssason to
tagte with salt and pepper. Stir into the potato and celeriac
mixture and set aside. Cool to room temperature.

4 Divide the pastry intc four portions: two larger and two
smaller. Roll out the smaller portions, cut into rounds and
place on a greased baking sheet. Pile the vegetables in the
middle of each round, leaving about 1¥4in {Zcm) around
the edgs, then brugh the edge with the egg and milk glaze.

§ Roll out the larger pieces of pastry, drape them over the

vegetable mixture, and crimp the edges together to seal.
Glaze, and cut a steam hole in the top of each.

8 Bake for 15 minutes, then reduce the heat to 325°F (150°C)
and continue baking for 10-15 minutes until the crust is
nicely browned and puifed. Serve the pies hot, with a fresh
green galad.

Alternatively use: Field mushroom (p55)

Mixed wild mushrooms
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Warm salad of Oyster mushrooms

Anna Del Conts

Oyster mushrocms have a lovely texturs, but the flavor can be quite
delicate. Prepared this way, with white wine vinegar, lemon, chile,
and anchovies, this very attractive mushroom acquires greater depth.

Serves 4
Prap time: 10 minutes
Cooking time: 25 minutas

% cup white wins vinegar

2 bay leaves

pinch salt

11b 120z (800g} Oyster
mughrooms, stems removed
and caps sliced

6 Lbsp exlra virgin olive gil

1 unwaxed lemon, grated zest
and juice regerved

1 or 2 dred chiles, seeded
and chopped

3 thsp chopped flat-leaf parsley
3 garlic cloves, chopped

4 anchaovy flllsts, chopped

1 Put 3 tahlespoons of water in a small saucepan and add
the vinegar, bay lsaves, and salt.

2 When the water is boiling, add the mushrooms and boil
for 8 minutes, then drain. (This may look like a very small
amount of liquid, but the mushrooms will render down
very quickly,)

3 Put the oil, lemon zest, chile, parsley, garlic, and anchovy
filleis in a gauté pan.

4 When the ¢il is sizzling, mix in the mushrooms and sauté
for 56 minutes, stirming constantly.

B Now equoeze in the lamon juice. Remove from the
heat, check the seasoning, and serve warm, not hot.

Best cholce

Qyster mushroom (p56}
Alternatively use:
Trumpst chanterella {(pE5)
Hom of Plenty {»46)
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Pan-fried turbot with Truffle sauce

Andrew Sartain

The distinct flaver of the Truffle, a strictly seasonal fungus, is considered
a great gastronormic delicacy. It beautifully complements the flavor of such

a highly prized fish as turbot.
Serveg 4 1 Preheat the oven to 400°F (200°C). In a large frying pan,
Prop time: 10 minutes, meli half the butter with the gil.

1 stick hutter, clarified
2 thsp peanut cil

4 x b¥%-7oz (160-200g}
pieces of turbot

galt and freghly ground
hlack pepper

2 shallots, diced

1 cup dry white wine

2 cups heavy cream

2 Summer truffies, pesled
and diced

B leaves of Savoy cabbage
Truffle shavings, to serve

2 3eazon the turboet with salt and pepper. When the frying
pan is very hot, add the turbot skin-side down. Cook for

5 minutes, then turn the fish and cook on each of the cut
sides until the fish is evenly colored.

3 Place the fish in an ovenproof dish. Bake until opaque
throughout, about 15-20 minutes {depending on thickness}.
Remove Irom the oven and et rest for 10 minutes.

4 Meanwhile, in a small frying pan, heat the remaining
butter and add the shallots. Cook for b minutes until
translucent, and add the white wine. Reduce over
medium-high heat until only a few tablespoons remain.
Add the cream and diced Truffle. Bring to a simmer and
season with salt and black pepper, then simmer for

3-b minutes until reduced slightly.

5 Blanch the cabbage in boiling water for 3-4 minutes, and
then place two leaves on each plate to form a bed for the
fish. Put the turbot on each cabbage bed and pour Truffle
sauce over the top. Garnish with shavings and serve.

Best cholce

Bummer truffle (p43)
Alternatively use:
Perigord truffle (p90)
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Hedgehog mushroom parcels

Anna Del Conte

Crisp fllo pastry gives way to an intensely flavored filling of peppery
Hedgehog fungus and rich tomato. Dried chiles give extra bite to these
little parcels, making for an unusual appetizer.

Serves 4 az a starter
Prep time: 20 minutes
Cooking time: 20 minutes

6 thep exira virgin olive oil

2 thsp chopped flat-leaf parsley
1 dred chils, chopped

2 garlic cloves, inely chopped
4 anchovy fillets, coarsely
¢hopped (optlonal)

3 tbsp tomato purée ar
tomato sauce

2 1sp tomato paste

1Ik (200g) Hedgehog fungus,
chopped

salt, to taste

7-100z (200-300g) filo dough,
thawed as package directs
parsley, to gamish

Best cholce
Hedgehog mushrooms (p71)

1 Preheat the oven to 375°F (190°C). Gently heat half the
oliva ¢il with the parsley, chils, and garlic in a pan for
2 minutes.

2 Reduce the heat and add the anchovies {if using). Mash
them into a paste against the bottom of the pan, then mix
in the tomato paste and the tomato purée and cook for

1 minute. Add the mushrooms, and salt to tagte Cook for
10 minutes. Taste, adjust the seasenings, and let cool.

3 Cut the filo into 16 rectangles measuring approximatesly
4 x 6in {10 x 15cm). Lay one rectangle on a work surface.
Brush it with oil, then lay three more rectangles on top,
brushing each one generously with oil. Repeat with the
Temaining pastry squares to make four stacks.

4 Divide the mushroom mixture into four portions and
gpread over the top layer of each stack. Roll them up
jellyroll fashien and tuck in the ends. Brush the top of each
parcel with clive oil. Bake for 20 minutes until lightly
browned. Serve hot, gamished with a sprig of parsley.
{Note: When served as a light lunch or dinner, fennel
braiged in stock makes a good accompaniment.)

Alternatively use: Saffron milk cap 79

Trumpet chanterelle (p&5)
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Large fungi caps a cotoletta

Anna Del Conte

A cotoletta is the [talian expression for food that is coated in egg and bread
crumbs for frying. This is a simple and satisfying way to cook any large caps
of Porcini, Parasols, or sliced Puffballs.

Serves 4
Prep time: 15-20 minutes,
plus 1 hour chilling time

Cooking time: 8-12
minutes

11k (400g) large mushroom
capa

1tsp galt

2 eggs, lightly beatsn

1% cupe plain dry bread
crumbs

4 thsp unsalted butter
colive cil
lemon wedges, 1o serve

Best cholce
Cep (p80)

11If the caps are thick, carefully slice them in half
horizontally. Mix the galt into the eggs, and then dip sach
slice of mushroom into it, coating both sides. Let the
excess egg drip back into the bowl.

2 Coat the slices with bread crumbs, tapping gently with
the palm of your hand to get an even coating. If you have
time, put the slices on a plate to ¢hill in the refrigerator for
al leagt 1 hour {0 set the crumbs.

3 Heat the huiter and enough oil to fill 2 frying pan
t0 a depth of %in {1cm). Heat slowly until very hot.

4 To check that it is hot enough, drop a few bread crumbs
into the oil. If they sizzle and brown quickly, the oil is
Teady. If not, wait another minute and test again.

b Working in batches, cook as many slices at one time
that will fit in a singls layer without crowding. After
approximately 2-3 minutes, when they are golden brown
on one side, turn the slices over to brown the other side.
Place on paper towels to drain.

8 Keep the cooked mushrooms warm while you cook the
next batch. Serve at once with lemon wedges.

Alternatively use: Paragol mushroom (p53)

Giant puffball {p68)
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Mushroom bruschetta

Anna Del Conts

In Italy, cooks use any of the Bolete family of fungi, or a mixture of them,
as they really are the best for bruschetta. If you have scme leftover polenta,
grill slices of it to use instead of bread—some believe it is even better.

Serves 4
Prep time: 10 minutes
Cooking tima: 20 minutas

2 garlic cloves

b tbsp extra virgin oliva oil
8oz {300g) Porcini or other
Boletes, coarsely chopped
gali and freghly ground

Dblack pepper

12 black olives, such as
kalamata, sliced

4 thick slices ciabatta or other
Ttalian bread

41 Sauté one clove of the garlic in 4 thsp of the oil for
1 minute and then add the mushrooms and cook over high
heat for & minutes or so, turning frequently.

2 Season lightly with salt and pepper and cook gently
over low heat for about 15 minutes or until the mushrooms
are tender.

3 Mix in the olives and taste to check the seasoning.

4 While the mushrooms are ¢ooking, score one gids of sach
slice of bread with the point of a knife. Grill on both sides
until lightly toasted.

B Rub the scored sides of the bread with the remaining
clove of gatlic and brush with the last tablespoon of oil.

8 Spoon the mushroom mixture over the bread in litile
mounds, and serve at once.

Best cholce

Cep (p60)
Alternatively use: -
Any of the Balste family S
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Spaghetti with black Truffles

Anna Del Conte

This is a recipe from Umbria in central Italy where black Trulfles, similar
to the Perigord truffls, are found. In this robust pasta dish, garlic and chile
enhance the unique flavor of the Truffle.

Serves 4
Prep time: 10 minutes
Cooking time: 15 minutes

20z (60g) black Tnaffles (such
as Perigord), brughed free

of any dirt

120z (340g) spaghetti

salt, to taste

14 cup extra virgin olive oil

3 garlic cloves, peeled and
crushad with the side of a knife
1 whola dried chila

2 thep chopped flat-leaf pargley

Best choice
Perigord truffie (p80)

1 Grate the Truffles on the fine blade of a grater, or slice
them into tiny slivers.

2 Cook the pasta in plenty of salted boiling water until
tender yet irm to the bite.

3 Meanwhile, combine the olive oil, garlic, chile, and
parsley in a large, heavy frying pan. Heat slowly, stirring
frequently, until the garlic begins to color. Remove the
garlic and chile from the pan and discard.

4 Reduce the heat and add ths Truffle slivers to the
seasoned oil in the pan. Heat very gently for 1 minute,
stirring constantly. The Truffles should only become hot;
they should not cook.

8 Once the spaghetti is tender, drain in a colander and
then turn it into the frying pan. Cook over low heat for
about 1 minute, tossing the spaghetti to coat with the

olive oil. Serve at once, straight from the pan.
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Prawn, scallop, and
Horn of Plenty sauce

Anna Del Conte

To make this sophisticated sauce for pasta, let the mushrocms cook for at
least 20 minutes, until there is only a little liquid left in the pan. This will allow
time for any tougher fungi to soften and releass their full flavor.

Serves 4
Prep time: 15 minutes
Coaoking time: 30 minutes

Boz (22bg) Hom of Plenty
4 thep unsalted butter

2 thep extra virgin olive oil
3 thep chopped parsley

2 garlic cloves, crushed with
the skie of a knife

salt and frashly ground

black pepper

6 thep dry white wine

1% cup vegetable stock

120z (350g) dried penne pasta
4 geallops with corals if
poasihle

8oz (250q) peeled and deveined
prawns {shrimp)

Best cholce
Hom of Plenty {p46)

1 Slice the larger Hom of Plenty trumpets in half Put the
hutter, olive ¢il, half the parsley, and the garlic in a large
sauté parn. When the garlic becomes fragrant, remove and
discard the garlic.

2 Add the Hom of Plenty to the pan and gently sauté for

b minutes. Season with salt and black pepper, and add two
of tablespoons of wine. Continue to gradually add the wins
and then the vegetable stock, reducing the liquid as you
cook, for 20 minutes or s0. Remove the pan from the heat.

3 Cook the pasta until al dente in a large pot of salted
boiling water. Rinse the scallops and pat them dry. Separate
the corals, if using, and cut the white flesh into quarters.

4 When the pasta is ready, drain and tum it into the sauté
pan with the fungi. Add the whitse scallops and coral

{if using) and the prewns. Cock for 2 minutes, stiring
constantly until the scallops are opaque throughout.

§ Sprinkle with the remaining parsley and serve
at once, straight from the pan.

Alternatively use: Chanterells {p4d)
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Roast wild mallard
with Chanterelles

Andrew Sartain

The pretty Chanterelle is among the most desirable of all edible wild
mushrooms. Its peppery flavor perfectly complements the fragrance
and richness of roasted wild duck.

Servez 4

Prep time: 10-16 minutes
Cooking time: 26-30
minutes

2 wild mallard ducks

For the stuffing

salt and freshly ground
black peppar

{ew sprigs of fresh thymse

4 thsp butter, cut into pieces
1 emall orange, quartered
For the sauce

4 thsp butter

1 large shallot, pesled

and diced finaly

juice of 1 orangs

1 cup tawny port

1 cup dry red wine

2 cups chicken or duck stock
1 smoked or roasted

garlic clove

8oz {200g) Chanterelles

1 thsp chopped parsley

1 Preheat the oven to 400°F (200°C}.

2 Season the ducks with salt and pepper inside and
out. Place half of the thyme, butter, and orange quarters
into sach of the duck cavities. Roast in the oven for
2535 minutes.

3 Remove the ducks from the oven, cover, and set aside
to rest. Reserve any juicss.

4 In a small saucepan, melt 2 thsp of the butier. Add the
shallot and santé for 2-3 minutes until lightly browned.
Add the orangs juics, port, wins, stock, and the juices from
the duck. Boil rapidly until reduced by two thirds. Taste
and adjust the seasoning.

B Finally, add a small knob of butter for a glossy finish, and
keep the sauce wamm while you sauté the Chanterelles.

8 Melt the rtemaining 1% tablespoons of butier in a fiying
pan and add the garlic clove. Sauté the Chanterelles for
2-3 minutes, season to taste, then discard the garlic; stir
in the chopped parsley. Serve the roast mallard and
mushrooms with the saucs drizzled over ths top.

Best cholce
Chanterelle {p45)
Alternatively use:
Trumpet chanterslle (pF5)
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Morels with yellow peppers

Anna Del Conts

The mouth-watering taste of Morels makes them ideal for a variety of recipes.
In this vibrantly colered dish, they are brought together with yellow peppers,

whose flavor complements the richness of the fungi.

Serves 4
Praep time: 15 minutes
Cooking time: 15 minutas

6 thsp exira virgin olive oil
3oz {80g) prosciutto, cut into
thin strips

2 shallots, very finely chopped
141 (600g} Morels, gliced
lengthwise

gall and [reghly ground

black pepper

pinch of grated fresh nutmeg
1 cup dry white wine

1 yellow be]l pepper, cut

into thin strips

Z tbsp chopped fiat-leaf parsley

1 Warm the olive ¢il in a large saucepan. Add the
prosciutio and shallots and sautd, stirring occasionally,
until the shallots are softened but not browned, about
b minutes.

2 Mix in the Morels and season with galt, pspper, and
nutmeg. Sauté for b minutes, then pour in the wine.
Simmer gently for another b minutes.

3 Add the yellow papper sirips and continue cooking
gently for about & minutes, or until the peppers are
crisp-tender.

4 Check the seagoning and transfer {0 a wann serving
plate. Scatter the parsley over the top to gamish. Serve
at once.

Best cholce

Morel (p40)
Alternatively use:
Semifres morel (p41)
Oyster mushroom (hEG)
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Fried Puffball slices

Anna Del Conte

In Italy, the Giant puffball is often prepared in the same way as veal
scallopine, as it has a similar meaty texture. This quick, simple recipe
1s perfect for young, firm Puffballs.

Serves 4 az a starter
Prep time: 15 minutes

Cooking time: 8-12
minutes

11l (400g) of Ciant puffiall
1 cup all-purpose flour
salt and frashly ground
black pepper

vegetable oil for frying

2 large eqgygs, Hghtly beaten

1lemen, cut into wedges,
to sarve

Best choice
Ciant puffball {p68)

1 Cut the Puffball into thick slices. Then cut each slice
into 3 or 4 pisces, depending on how large the Puffhall is.

2 Season the flour with salf and pepper. Put into a plastic
bag, add the fungi, and shake well.

3 Empty the bag onto a work surface and shake any
excess flour off the Puffball pieces.

4 Tn a large frying pan, heat enough cil to fill the pan to a
depth of 1%in (4cm). When very hot, toss a few pieces in the
beaten egg 10 coat, and slids into the gil without crowding.

5 Fry for 3-4 minutes, turning the pieces halfway through
the cooking time. Remove the Puffball with a slotted
spoon and drain on paper towels. Repeat with the
Tremaining pieces.

@ When all the pleces are fried, sprinkle with a little salt
and garve at once with lemon.

Alternatively use: Chicken-of-the-woods (D44}

Cap (D60
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Chanterelle and mascarpone sauce

Anna Del Conte

The smoky flavor of Canadian bacon works well with Chanterelles, and the
mascarpone cheese brings sweetness and creaminess to this rich sauce.
It goes particularly well with fresh tagliatelle or other pasta.

Serves 4
Prep time: 5-10 minutes
Cooking time: 15 minutes

2 thep unsalted butter

4 slices Canadian bacon,

cut Into matchsticks

4 thep chopped fresh sage

2 garlic cloves, finely chopped
Boz (200g) Chanterelles,
thickly sliced

salt, to taste

¥ cup mascarpone cheese
freshly ground black pepper

Best cholce

Chanterelle {p45)
Alternatively use: Cep (pS0)
Saffron milk cap (p79)

1 Melt the butter in a medium frying pan. Add the bacon
and fry until it heging 1o crisp.
2 Add the sage snd garlic and gently sauté for 2 minutes.

3 Mix in the Chanterelles, seagon with salt, and sauté for
10 minutes, stirring frequently.

4 Add the mascarpone and a grinding of black pepper;
then let it heat for a minute or so, just until the mascarpone
hasg melted.

§ Taste and check the seasonings. Serve at once.
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A hot winter Wood blewit salad

With its roasted garlic, curnin, and nutty crunch, this healthy winter salad
is ideal for cold days. The earthiness of the Wood blewits perfectly
complements the creamy flavor of the pearl barley.

Serves 4
Prep time: 5 minutes
Cooking time: 45 minutes

about 1% cups pearl harley
1l (500g) Wood blewits

2 roasted garlic cloves, mashed
smoked or plain flaked eea salt
freshly ground black pepper

2 tsp cumin seeds,
toastad and crushed

4 leaves Savoy cabbage,
gliced thinly and blanched

4 thsp toasted shelled
sunflower seads

hendful of chopped parsley
and thyme

2 thgp tamarl or goy sauce
For the dresaing

2 thsp 1ed wine vinegar

% cup olive oil

aprig of fresh thyme

1 Cover the pearl barley with cold water and bring to

a boil. Drain and ringe. Cover with ¢old water again and
simmer gently for 4660 minutes, or until tender yet still
somewhat firn to the bite,

2 Preheat the oven to 350°F (180°C). In a large roasting pan,
combine the mushrooms and half of the roasted gartlic.
Season with salt and pepper. Drizzle with 1 tablespoon

of the olive gil and bake for 15 minutes. Remove from the
oven and set aside.

4 To make the dressing, mix together the red wine vinegar,
olive oil, fresh thyme leaves, and remaining roasted garlic.

4 In a large bowl, combine the cooked barley, curnin,
cabbage, sunflower seeds, parsley, thyme, and 1oasted
mushrooms. Drizzle with the dressing and toss gently

to mix. Sprinkle with the tamari sauce and sarve at once.

Best cholce

Wood blewit (p74)
Alternatively use:
Trumpet chanterelle (D85}
Mixed wild mushrooms
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Honey fungus tart

Anna Del Conte

The Honey fungus, as its name implies, has quite a sweet flavor, making it
perfect for this recipe. You could also use the Charcoal burner, which has

a very pronounced flavor.

Serves 4

Prep time: 20 minutes, phis
30 minutes chilling time
Cooking tima: 1 hour 25
minutes

For the pastry

1 cup all-purpose flour
4 thsp cold unsaled ntter,
cut Into piecas

Yatap salt

1large egg yolk

For the filling

4 thep unsalted butter
3 tbsp olive ofl

4 shallots, chopped
salt and freghly ground
black pepper

1k (400g) FHoney fungd,
coarssly chopped

1 1sp tomato paste

1 isp vegetable bouillon
granules

grated frash nutmegq

1 large eqg, lightly beatan

Best cholce
Honey fungus (p73)

1 Preheat the oven to 375°F (190°C). Combine the pastry
ingredients until the mixture resembles coarse meal. Add
approximately 2 tablespoons of cold water et the end to
form a ball

2 Cn a lightly floured surface, roll the pastry into a disc
10 line an 8in (20cm) tart tin. Refrigerate for at least
30 minutes, until firm.

3 Baks blind by lining the pastry with parchment papet and
filling with dried heans. Cock for 15 minutes. Take out the
beans and bake for another 8 minutes, then remove from
the oven. Reduce the oven temperature to 350°F (180°C).

4 Heat the butter and the ¢il in a sauté pan and cook the
shallots for 5 minutes until soft. Add the salt, then the
fungi, and ook, stirring frequently, for b minutes over high
heat. Reduce the heat and mix in the fomato paste.

5 After 2-3 minutes, mix in the bouillon granules and & few
tablespoons of water., Cook for 30 minutes, or until the
mushrooms are tender, adding more water if necessary.

8 Season with nutmeg, salt, and pepper. Remove from the
heat and let cool b minutes. Mix in the eqgg until well-
hlended. Spoen ths filling into the pasiry shell and hake for
20 minutes, or until the filling iz set and shows no evidence
of uncocked eggs. Let cool 5-10 minutes before serving.

Alternatively use: Charcoal bumner (p59)

Rickstone furmel cap (p72)



the recipes 1.59

Boletes with balsamic vinegar

Anna Del Conte

Most Boletes are easily recognizable and plentiful in autumn, but—with the
exception of Porcini mushrooms—they can lack flavor. This is easily remedied
by the addition of balsamic vinegar, which makes them zesty and lively.

Serves 4 1 Heat the clive oil in a large frying pan.
Prep time: 5 minutes 5 ! :
Cooking time: 25 minutes 2 Add the Boletes and mix in the garlic. Cook over high

heat for b minutes, then season with salt and chile flakes.
% cup extra virgin olive oil Reduce the heat to medium-low.

;_]gm) e tes;;ﬁcedad 3 Coentinue cooking for 20 minutes longer, stirming
gattic davas, chopp frequently, and adding just a little water whenever

salt P

gineh of it red i dialiea necessary to prevent the mushrooms from drying out.

3 thsp balsamic vinegar 4 When the Boletes are soft and there ig little liquid
remaining in the pan, transfer to a serving bowl. Pour in
the balsamic vinegar and toss gently to mix. Serve at once

Best choice

Cap (p60O)

Alternatively use: Any of the Bolete family



160 in the kitchen - the recipes

Scrambled Chanterelles

Anna Del Conte

The delicate flavor of the mushrooms perfectly complements the richness of
the eggs in this luxurious dish, suitable for brunch or dinner. With the cream
and Parmesan cheess, it is especially goed served with sautéed spinach.

Serves 4
Prep time: 10 minutes
Cooking time: 15 minutes

6 thep unsalted butter
2 thep olive oil

1 garlic clovs, cut into

2 or 3 pieces

120z (360q) Trumpet
chanterelles

8 eggs

salt and frashly ground
black pepper

4 cup heavy ¢cream

% cup grated Parmesan
4-8 slices of toasted bread

1 Melt half the butter in a pan with the oil and garlic.
Add the Trumpet chanterelles and sauté for 3 minutes,
gtirring frequently. Remove and discard the garlic

2 Meli the remaining buttsr in ancther pan. Beat the eggs,
season with salt, and add to the pan. Cook the eggs over
low heat for 2 minutes, gently stirting and turning often.

3 Add the cream and the mushrooms, and continue
cooking for 1-2 minutas.

4 Sprinkle in the grated Parmesan and plenty of pepper.

§ Pile the eggs and mushrooms onto slices of hot toagt and
gerve at once.

Best cholce

Trumpet chanterelle (p85)
Alternatively uge:
Mixed wild mushicoms
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Foraging risotto

Andrew Sartain

The meaty texture of the mushrooms contrasts well with the softness of the
butternut squash in this recipe. You ¢an use a variety of wild fungi, but make
sure each species is cooked until tender.

Serves 4
Prep time: 10 minutes

Cooking time: 40 minutas

1 stick butter, cut into 8 thsp

1 thsp oliva oil

2 onions, diced

4 gartic cloves

8oz {250g) butiernut
souash, diced

1 cup Arborio rice

34 cups hot mushroom
stock

11b {400g) mixed wild
mushrooms, sliced if large
salt and freshly ground
black pepper

1 In a large pan, melt 2 thsp of the butter in the olive oil
over medlium heat. Add the oniong and garlic and cook
until softened but not browned.

2 Increase the heat and add the buttemut squash. Cook
for a few minutes, stirring o¢cagionally, until it starts to
brown at the edges.

3 Add the 1rice Stir gently until the rice is coated with
butter and the grains hecome translucent.

4 Now add a ladleful of hot stock and stir continucusly
until it i3 nearly, but not completely, absorbed.

B Continue adding the stock in this way for about
20 minutes, or until the rice is tender yet fimm to the bite.

8 In a separate pan, mek 2 thsp of butter. Working in
batches, sauté the mushrooms until tender. Deglaze

the pan with a little water, scraping up any browned bits,
and add to the risotio.

7 Once the rice is cooked, stit in the remaining 4 thsp of
butter until melted. Season to tasie and serve with the
mushrooms spooned over the rice.

Best cholce
Mixed wild mushrooms
Alternatively use:
Trumpet chanterslls (pB5)
Homey fungus (p73)
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Wild mushroom and leek pie

Anna Del Conte

This rustic-style recipe was created by Val Archer, who cooks all kinds of
fungi at her house in Tuscany. It works well with mixed mushrooms and is
also good for Field, Horse, or Wood mushrooms, because thelr delicate flavors
perfectly complement the leeks.

Serves 4
Prep time: 30 minutes

Cooking tims; 40 minutes

2 shallots

6 thep unsalted butter

3 thap olive oil

2 medium leeks, rinsad and
trimmed, cut into ¥in (1cm)
glices

34 cup dry white wine
salt and freshly ground
black pepper

1 tbsp chopped tarragon
11k (400g) mixed wild
mushrooms, thickly sliced
half a lemon

3 whole eggs plus 1 yolk
2 tbsp créme frefche

%4 cup whole milk

134 cup shredded aged
cheddar cheass

1 tbsp cold butter, cut into bits,

for the topping

Best cholce
Mixed wild mushrooms

1 Preheat the oven to 360°F (180°C). Sauté the shallots in
2 tbap of the butter and 1 thsp of the oil until they are soft
and translucent.

2 Btir in the leeks. Cook for b minutes over high heat, then
powr in the wine and hring to a beil. Continue cooking for
10 minutes, or until the leeks are tender. Set aside.

3 Seascn with salt, pepper, and tarragon.

4 In a separate frying pan, melt the remaining butter in
the cil. Add the mushreoms and a generous squeeze of
lemon juice. Cock for 10 minutes, stirring frequently. Let
cool slightly.

5In a bowl, mix the aggs and the exira yolk with a litile
salt and pepper. Stir in the créme fraiche, milk, and 1 cup
of the cheese. Mix in the leeks and the mushrooms,

6 Butter an ovenproof dish large enough for the mixture to
flll to a depth of 2in (bem). Spoon in the leek and mushroom
mixture, and sprinkle with the remaining ¥ cup cheese.
Scatter the butter over the top.

7 Bake for 40 minutss or until get and golden on the {op.

Alternatively use: Field mughroome (p55)

Horse mushicoms (p56)
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Pork tenderloin
and mixed wild fungi

Anna Del Conts

Pork and mixed mushrooms are a marvelous match, and the Marsala lends
this simple dish a very welcome liveliness. You could alsc use young

Lawver's Wig mushrooms.

Sorves 4
Prop time: 10 minutes
Cooking time: 30 minutes

6 thap olive oil

8oz (300g) wild mixed
mushrooms

2 ganlic cloves, chopped
salt and freghly ground
black pepper

3 tbsp chopped flat-leaf parslsy
1%4lb (600g) pork tendsrlain,
trimmed of eny excess fat
all-purpose flour, for coating
2 tbep unaalted butter

% cup dry Marsala

Best choice
Mixed wild mushrooms

1 Preheat the oven to 350°F {180°C).

2 Heat 4 tablespoons of the ¢il. When hot, add the
mushrooms and the garlic. Sauté over medium heat for
b minutes. Season with salt and pepper and continue
cooking until the mushrooms are tender, then stir in

the parsley.

3 While the mushrooms are cooking, slice the pork into
glices about 4in thick, then gently pound each slice to
makKe it a little thinner.

4 Season with salt and pepper and ceat lightly with flour.

§ Heat the butter and the remaining 2 tbsp oil in a large
frying pan. When hot, add the pork in batches, without
crowding, and cook for 2 minutes.

6 Turn the pork over and cook for 1 minuie Transfer toa
plate and keep warm. Repeat with remaining pork. When
all the slices have been cooked, pour over the Marsala and
cook brigkly for 2 minutes, scraping up any brownad bits.

7 Transfer the pork and all the juices to a wide ovenproof
digh and apread the mushraoms aver tha top. Place the
dish in the oven for about 8 minutes for the flavors to
blend, then serve at onca.

Alternatively use: LawyersWig (78

Horn of Plenty ({46}
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Mixed fungi soup

Anna Del Conte

This simple soup with onicn, garlic, and parsley brings out the flaver of mixed
wild mushrooms beautifully. Grated nutmeg adds depth, and the soup is
delicious when served topped with a dollop of sour ¢rearn.

Serves 4 az a starter
Prep time: 15 minutes
Cooking time: 1 hour

6 thep unsalted butter

14 cup finely chopped onion
1 garlic clovs, finely chopped
2 thep chopped flat-leaf paraley
8oz (225g) mixed wild
mushrooms, diced

% cup milk

galt and freshly ground
black pepper

grated fresh nutmeq

5 thsp all-purposa flour

5 cupe veqretable or

chicken gtock

14 cup sour cream

Best cholce

Mixed wild mushrooms
Alternatively use: Cep (p50)
Field mushroom {p55)

1 Heat half the butter with the onion, garlic, and parsley
in a sautd pan and cook for 3 minutes. Add the mushrooms,
and sauté 3 minutes longer.

2 Add the milk and season with salt and nutmeg Cook for
a few more minutes and set aside.

3 In ancther saucepan, melt the remaining butter. Remove
the pan fram the heat and whisk in the flour. Return the pan
to low heat and cook until the mixture is golden brown.

4 Remove the pan from the heat onca morg, and gradually
add the stock by the ladleful. Stir constantly to avoid lumps
from forming, and return the pan to low heat.

8 When all the stock has been blended into the flour, add
the mushroom mixture and their juices. Bring to a boil
and simmer for 15-20 minutes.

8 Season with salt and papper to taste. Spoon a tablespoon
of sour ¢cream onto sach bowl and serve.



the recipes 167

Sole fillets stuffed with mixed fungi
and ricotta cheese

Anna Del Conte

A filling of wild mixed mushrooms and ricetta is the perfect foil for the
sweetness of fresh sole. You may wish to try Chanterelles or Grisettes,
gince their delicate flavor also works well in this dish.

Serves 4

Prep time: 20 minutes
Cooking time: 20-25
minutes

% cup olive oil

6 thsp unsalted hutter

34 shallots, chopped

Boz (260y) mixed wild
mushrooms, chopped

3 thep chopped flat-leaf parsley
salt and frashly ground

black pepper

4 cup ricotta cheese

12 shelled cooked prawns
(shrimp}, coarsely chopped
8-10 sole fillats,

approximately 4-hoz
{125-150g) sach
all-purpese flour, for dusting
1 cup dry white wine

Best choice
Mixed wild mushrooms

1 Preheat the oven to 400°F (200°C). Put the olive oil and
1 thep of the butter in a frying pan. Add the shallots and
cook for a few minutes to soften.

2 Mix in the mushreoms and half the parsley, and sauté
for & minutes. Transfer the mushrooms to a bowl and
season with salt and pepper. Mix in the ricotta, prawns,
and the remaining parsley.

3 Lay the fish fillets on a board dusted with flour and
sprinkle each side with a little salt. Spread a generous
tablespocn of the mushroom mixture over each fillet; then
10ll up the flllet and secure with a toothpick.

4 Butter a large ovenproof dish that will hold the rolls
tightly packed in a gingle layer. Lay all the rolls next
10 each other and powr the wine over the 1op.

5§ Dot with the remaining hutter and hake in the oven for
15-20 minutes until the sole is opagque throughout. Spoon
some of the cooking juices over each serving.

Alternatively use: Chanterells (p46)

Tawny grisette (phl)
Orange grisette (p51)
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Pasta with mixed fungi sauce

Anna Del Conte

This sauce can be used with any type of pasta, but it is especially good with
linguine or spaghetti. Assorted wild mushrooms would suit it best, or use
strongly flavered fungi to complement the robust flavor of the anchovies.

Serves 4

Prep time: 10 minutes
Cooking time: 20-25
minutes

11k (400g) linguine or spaghetti
14 cup extra virgin olive ofl

3 garlic cloves, chopped

1 thep dried oregano

120z (300g) 1ipe tomatoes,
Ppeeled, seeded, and chopped,
or 1 x 14 5oz {400g) can of
peeled plum tomatoes, drained
and coarsely chopped

galt and freshly ground

black pepper

pinch of sugar {optional)

11b (400g) mixed wild
mushrooms, sliced

4 anchovy fillets, chopped

1 Coak the pasta in plenty of salted boiling water. Keep in
mind that the sauce will take at least 20 minutes to cook,
so time the pasta accordingly.

2 Meanwhils, in a large nonreactive sauté pan, heat the
cil with the garlic and oregano for 1-2 minutes. Then
add the tomatoes and cook, stirring occasionally, for

15 minutes longer.

3 Seascn lightly with galt and pepper. If you have u1ssd
canned tomatoes, you may need to add a pinch of sugar
1o counteract eny acidity. Add the mushrooms and the
anchovy flllets.

4 Cook the sauce over low heat until the mushrooms
are tender—how long depends on the species you have
used—but most will nesd 5-10 minutes cooking time.

& Pour the sauces over the cooked pasta, toss to coat, and
gerve at once.

Best cholce
Mixed wild mushrcoms
Alternatively use:
Field mughroom (p55)
Cep (60

&
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Potato and mixed fungi bake

Anna Del Conte

Cooks in Vale d'Aosta, Italy, would normally use local Fontina cheese, but
since this is not easily available outside of Italy, Gruyére is a superb altermnative.
Perhaps not for the calcrie-conscious, this is a rich, but very tasty dish.

Serves 4
Prep time: 20-25 minutes
Cooking time: 1 hour

11k B00g) waxy potatoes, such
as Charlotte, Maris Peer, Yukon
Qold, or fingering, thinly aliced
8oz (250g) mixed wild
mushrooms, sliced

1 onion, thinly sliced

boz (150g) Gruydre cheese,
aliced

grated frash nutmeg

salt and pepper

2% cups heavy cream

% cup grated Parmesan

1tbep dried, plain dry

bread crumbs

2 thep unsalted huiter,
cut into hits

Best cholce

Mixed wild mushrooms
Alternatively use: Cep (p50)
Field mushroom {p55)

1 Preheat the oven to 300°F {150°C).

2 Buiter a large ovanproof dish and place a layer of
potatoes on the bottom. Cover with a layer of mushrooms,
a few onion rings, some Gruyére, grated nutmeg, and salt
and pepper.

3 Repeat these layers, ending with the potatoes. Slowly
pour the cream into the dish. Mix together the Parmesan
and bread crumbs and sprinkle over the top.

4 Dot with the butter, place on a baking sheet (to catch
any gpills), and bake for ebout 1 hour, or until the potatoes
are tender and the top is golden and crisp.

8 Let stand about b minutes before serving.
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Beef steak in mushroom sauce

Anna Del Conte

A variety of wild mushrooms would be best for this recipe, but if necessary,
add some cultivated, or rehvdrated dried ones, too. The mushroom flavors
need to be quite robust to stand up to the red wine and Marsala in the sauce.

Serves 4
Prep time: 15 minutes
Cooking time: 30 minutes

2 thep olive oil

2 thep unsalted butter

2 shallots, very finely chopped
1 thep Dijon mustard

2 18p tomato paste

Boz (225q) mixed wild
mushrooms, coarsely chopped
1 tbsp fresh lemon juice

salt and freghly ground

black pepper

6 thsp dry red wins

1 thep dry Marsala or sherry

1 cup heef stock

4 beef tenderloin steaks

(fllst mignon) weighing

about boz (150g) each

4 glices smoked bacon

3 tbep chopped flat-leaf parsley

Best cholce
Mixed wild mushrooms

Alternatively use: Cep (p50)

Trumpet chanterelle (p85)

1 Preheat the oven to 400°F (200°C). Heat the olive oil,
hutter, and shallots in a sauté pan large enough to hold the
steaks in a single layer, and cook for 3-6 minutes.

2 When the shallots are scft and golden, stir in the mustard
and the tomato paste. Cock gently for 1 minute, then mix in
the mushrooms, lemon juice, and salt and pepper. Cook for
2 minutes, stirring fraquently.

4 Add the wine and Marsala to the pan, then pour in the
beaf stock. Let gimmer for about 20 minutes to blend flavors.

4 While the sauce is cooking, season the steaks and wrap a
slice of bacon around each one. Place the prepared steaks
in a roasting pan and cook in the oven for 8 minutes.

5 When the sauce is 1eady, add the steaks and cock,
tuming once or twice, about 2 minutes for rare {or longer
Tor medium or wall-dane).

@ Taste the sauce and adjust the seasonings. Sprinkle with
parsley end serve at once
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Wild mushroom and miso broth

Andrew Sartain

This light, fragrant, delicately flavored broth is quickly but gently cooked to
retain all the subtle flavors of the wild mushrooms and the fermented soy
beans of the Japanese miso paste.

Serves 4 1 In a large saucepan, heat the oil until hot but not

g b g smoking. Add the shallots and mushrooms and cook,
OORIng Foa: e stimming occasionally, until they begin to brown.

1 thsp peanut oil 2 Add the garlic, chile, and ginger and saut# for 2 minutes,

4 shallots, finaly diced stirring congtanily. Now stir in the dissolved migo paste

8oz {200g) mixed wild and mushroom stock.

mushrooms ! s

2 garlic cloves, fingly chopped 3Bnngmamerandmunoffﬂwheat.lmthebmth

1 gmall red chile, seeded if stand for a few minutes to blend flavorg, then add a splash

desired, and lingly chopped of soy sauce.

1 tap grated frash ginger 4 Serve in bowls, sprinkled with cilantro.

1 thep miso paste, dissolved

in a little stock

4 cups mushroam stock

80y sauce to taste

% bunch frash cilantro, stams

slicad and leaves chopped

Best cholce

Mixed wild mushrooms
Alternatively use:
Oyster mushroom (p86)
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Baked rice with mixed
wild mushrooms

Anna Del Conte

This recipe is from Liguria in [taly, where Porcini would normally be used, but
it also warks very well with mixed wild mushrooms. This makes a really tasty
and satisfying meat-free meal.

Serves 4
Prep time: 10 minutes

Coaoking time: 25-30
minutes

5 thep extra virgin olive oil
1 onlom, chopped

2 garlic cloves, chopped
Boz (200¢) frozen peas
8oz (260g) mixed wild
mushrooms, chopped
salt and frashly ground
black pepper

4 cupe vegetable stock
1 cup dry white wine
1% cups Aborio or cther
Italien rice

6 thep grated Parmesan
1 thsp unsalted butter

Best cholce
Mixed wild mushrooms

Alternatively use: Cep (p50)

Bay holste (p82)

1 Preheat the ovan to 400°F (200°C). Pour 2 tablsspoons of
the oil into a large flame- and ovenproof pot, then pour the
Temaining oil into a frying pan.

2 Add half the onion and half the garlic 1o the ovenproof

pot, and the 1est 1o the frying pan. Sauté the onicn and
garlic in both panas, stirring cccasionally, until tender.

3 Add the peas to the ovenproof pot and cook just until
tender, then add the mushrooms to the rying pan and
cook over high heat for & minutes.

4 Transfer the mushrooms fo the pot with the peas, and
season with salt and pepper.

8 In a large saucepan, bring the stock and the wine to
a boil. Stir in the rice and cook for 7 minutes.

8 Ladle the rice mixture and its stock into the ovenproof
pot. Add the Parmesan, season with salt and pepper, and
mix thoroughly.

7 Dot with butter and beke for 10-15 minutes, or until the
tice is tender and a golden crust has formed on the top.
Let rest for b minutes before serving.
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Chicken and mushroom pie

Andrew Sartain

Chicken and mushrooms are a classic combination, and for good reagon.
Using wild mushrooms, this recipe has an added depth of flavor and a rich
velouté—a velvety smooth sauce.

Serves 4

Prep time: 15-20 minutes
Cooking time: 1 hour 25
minutes

4 thep butier

% cup all-purpose flour

334 cups hot chicken stock
¥ cup half-and-half or

light cream

salt and pepper

4 skinless boneless chicksn
breast halves

1 thep olive ¢il

2 garlic cloves, crushed with
the side of a knifa

4 shallots or 1 larga onicn,
chopped

2 celery ribs, sliced

2 leaks, frimmed and cut
into thick rounds

4 carrots, pesled and aliced
11k (400g) mixed wild
mushrooms, trimmed

and halved

Ik (500g) puff pastry

1 egg and 1 thsp milk, mixed
together, to glaze

Best choice
Mixed wild mushrooms
Alternatively use: Cep (p50)

1 Preheat the oven to 350°F {180°C). To make the velouté
sauce, melt half the butter in a saucepan. Add the flour and
beat with e wooden spoon until smooth, then cook over
low heat for 2-3 minutes until barely golden.

2 Return the pan to the heat, add the stock, and simmer,
whisking until smooth and thickened. After 10 minutes
gtrain through a sieve, stir in the cream and season with
sall and pepper.

3 Return the velouts 1o a shallow pan. Add the chicken
breasts and cook over low heat for 15-20 minutes or until
white throughout. Remove the chicken, reserving the
sauce Set the chicken agide to cool slightly, then dice.

4 In a large frying pan, heat the oil and the 1est of the
butter. Sauté the garlic, shallots, celery, leeks, and carrots
together for & minutes until soffened slightly.

§ Stir in the mughrooms, diced chicken, and velouté sauce.
Turn the mixture into an 8in (20cm) pie dish. Set aside.,

8 Cn a lightly floured surface, roll out the pastry into a 10in
{2bcm) circle. Drape the pastry over the filling, frimming off
any excess. Cut 2 or 3 vents in the pastry to allow steam to
escape during baking. Brugsh with the egg and milk mixture.
Bake for 46 minutes or until the pastry is puffed and golden.
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Couscous with mushroom ragout

Anna Del Conte

The couscous in this recipe beautifully absorbs the juices and the flavor
of the mushrooms. This is a delicious one-dish meal, and if you leave out the
sausages, it becomes a perfsct dish for vegstarians.

Serves 4
Prep time: 15 minutes
Cooking time: 35 minutes

15 cup extra virgin olive oil
3 garlic cloves, chopped
small bunch flat-lsaf
parsley, chopped

11b (500g) good quality pure
pork sausages, cul into

2in {4cm} chunks

140z (400g) can diced
tomatoes, drained

1 cup msat or vagetable stock
1% cups couscous

11k (500g) mixed

wild mushrooms

salt and freshly ground
black pepper

Best cholce
Mixed wild mushrooms

1 Heat the oil over medium-low heat. Add the garlic and
half the parsley and sauté gently for 2 minuigs.

2 Increase the heat to medium-high and add the sausages.
Cock, turning, until browned on &ll sides. Add the tomatoes
and cook for about 10 minutes, adding a little of the stock
if the mixture becomes too dry.

3 In a separate pan or bowl, pour around 2 cups boiling
water and 1 thap olive oil (or the same quantity of
vegetabla stock, if preferred) over the couscous. Let stand
while you finish the ragout.

4 Mix the rnushrooms in with the sausages, tomatoes,
and remaining stock and cook slowly for about 20 minutes
or until tender.

B Squeeze out any excess liquid from the conscous and
gpoon it onto individual plates.

6 Spoon some ragout over the couscous and sprinkle with
the remaining parsley, season with salt and pepper, and
serve at Once.

Alternatively use: Field mughroome (p55)

Hom of Plenty (046}
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Mushrooms with parsley and garlic

Anna Del Conte

This is the classic Italian recipe for cooking poreini, but you can use mixed
wild fungi, especially cther varieties of Boletes, such as the Chestnut, Bay, or
Surnmer. The timing of the cooking might differ, so taste after 15 minutes.

Serves 4
Prep time: 10 minutes
Cooking time: 25 minutes

15 cup extra virgin olive oil
3 garlic cloves, chopped
large bunch flat-lsaf parsley,
coarsely chopped

11k (B00g) mixed wild
muyshrooms, ¢t into

thick slicea

galt and frashly ground
black peppar

Best cholce

Mixed wild mushrooms
Alternatively use: Cep (p50)
Chegmut bolete {(p62)

1 Gently heat the olive oil with the garlic and half the
parsley in a sauté pan.

2 Increase the heat to high and add the mushrooms. Cook
for b minutes, stiming frequently. Reduce heat o low.

3 Season with salt and pepper and cook over low heat
until tender, about 20 minutes.

4 The mushrooms will naturally release some moisture as
they cook, but by the end of the process, they should have
just a little liquid, without being too dry.

& Taste to check the geasoning and sprinkle with the
Temaining parsley before serving.
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Baked wild mushroom polenta

Anna Del Conte

"his rien, warring winter dish s a classic orne from norshers Ialy. Polenza,

&

Serves 4
Prep time: 1 hour, plus
2 hours cooling time

Cooking time: 30 minutes

3 cups cornmeal or ingtant
polenta

salt and freshly ground
black pepper

4 tbsp unsalted butter,
plus extra for greasing

11b (450g) mixed wild
mushrooms, sliced

6 thsp all-purpose flour
3 cups whole milk
1 thsp truffle paste

4oz (120¢) Ttalian Fontina
cheese, thinly sliced

4oz (120g) Gruyere cheese,
thinly sliced

2 cup Parmesan, grated

= peasan: confort fooc, ‘s here < everly sransformed “~to a gourrret celignt
v the =cdicn of troffle paste

1 Preheat the oven to 400°F (200°C). Put 6 cups of hot
water into a large saucepan. Add the cornmeal and

1 teaspoon of galt, stirring constantly. Bring to a boil,
and continue stirring.

2 Cook for 5 minutes and then spoon the mixture into

a buttered, shallow baking dish. Cover with buttered foil
and bake for 1 hour. Let cool for at least 2 hours before
cutting the polenta into %in {1.25cm) wide slices.

3 Meanwhile, prepare the mushroom sauce. Melt the
butter in a heavy pan, add the fungi, and sauté, stirring
occasionally, for 10 minutes.

4 Add the flour and cook for 1 minute, stirring constantly.
Remove from the heat and gradually whigk in the milk.
Seagon with galt and pepper and simmer for 15 minutes.
Whigk in the truffle paste.

5 Spread 2 tablespoons of the sauce over the bottom

of a buttered 10in (25cm) gratin or rectangular ovenproof
dish. Cover with slices of cold polenta followed by slices
of Fontina and Gruyere cheess. Sprinkle with grated
Parmesan. Repeat the layers, finishing with the sauce.

6 Bake for about 30 minutes or until bubbly-hot. Serve warm.

Best choice

Mixed wild mushrooms
Alternatively use:
Field mushroom (p55)
Cep (p60)
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Wild mushroom risotto

Andrew Sartain

This risotto will work with almost any wild mushroom—~Ceps, Morels, Blewits,
Decaivers, or Trumpet chanterelles are especially good—or you could use
a packet of cultivated exotic mushrooms.

Serves 4
Prep time: 15 minutes
Cooking time: 30 minutes

Y0z (15g) dred mushrooma,
such as Porcini

2 tbsp olive ofl

2 medium onions,

finely chopped

4 garlic cloveg, chopped
1% cups Arborlo dee
2-3 cups homemade
chicken stock

Boz (250¢) mixed wild
mughrooms

34 cup dry white wine
1 cup grated Parmesan
1 thep butter

1 bunch wild rocket (arugula)

truifle cil (cpticnal)

Best cholce

Mixed wild mushrooms
Alternatively use: Cep (p50)
Morel (p40)

1 Socak the dried mushroome in 1 cup of boiling water and
get aside for at least 20 minutes. Strain through a fine gieve
10 remove any grit.

2 Heat 1 tablespoon of olive cil in a heavy-bottomed pan
and gently cook the onicn and garlic until soft.

3 Add the 1ice to the pan and stir to coat with the oil.
Continue to cook for a few minutes until translucent.

4 Add the dried mushrooms along with the soaking liquid,
and stir until nearly all the liquid is abaorbed.

5 Begin adding the stock, a little at a tims, letting each
addition absorb before adding any more. The amount of
stock used may vary—just use encugh to cock the rice.

8 In a separate pan, sauté the mushrooms in 1 tablespoon
of alive ail.

7 When the rice is almost cooked, add the wine and keep
gtirring until nearly all the liquid is absorbed.

8 When the rigotic has a soft, creamy congistency and
the 1ice is tender, add the Parmesan and butter. Stir, and let
stand covered for a few minutes.

9 Serve with rocket leaves, a few extra shavings
of Parmesan, and a drizzle of truffle ail.
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Chicken in a mixed fungi sauce

Anna Del Conte

This wonderfully creamy sauce for chicken can be supplemented with
cultivated mushrooms mixed with 20z (60g) of rehydrated dried Porcini

to strengthen the flavor.

Serves 4

Prep time: 10-15 minutes
Cooking time: 25-30
minutes

2¢z (60g) dried Porcini
(optional)

4 skinlass beneless chicken
breest halvas

salt and freshly ground
black pepper

% cup colive il

6 tbsp unsalted butter

4 shallots, finely chopped
% cup dry white wine

2 garlic cloves, very finely
choppad

11k (400g) mixed wild
mushrooma, coarsely chopped
1 cup vegetable stock

114 cups heavy cream

Best choice
Mixed wild mushrooms
Alternatively use: Cep (p50)

1 Soak the dried Porcini in 1 cup warm water for

20 minutes {if uging}, and retain soma of the soaking

liquid. Cut the chicken breasts in helf lengthwise and
season with salt and pepper. Heat 2 tablespoons of olive cil
and half the butter in a sauté pan, add the chicken halves,
and brown on both sides.

2 Add the shallots and continue cooking until soft. Add
the wing, bail briskly, then turn down the heat and cover
the pan. Cook for 15-20 minutes over low heat, turning the
chicken once. et aside.

3 Heat the rest of the butter and cil with the garlic in
a frying pan. Add the mushrooms and cock the mixture
for & minutes, stirring frequently.

4 Season with salt and pepper and continue cooking for

15 minutes over low heat. Add a small amount of vegetable
stock to the pan to prevent the fungi from cooking dry.
Pour in the cream and gently bring the sauce 1o a hoil for
23 minutes until slightly thickened.

B Transfer the sauce to the pan with the chicken and cook
for 5 minutes. Spoon into a heated dish and serve.
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Wild mushroom pizza

Andrew Sartain

This is a versatile pizza recipe for which you can use any assortrment of wild
mushrooms, although Porcini are particularly good. The fresh thyme brings
out the rustic flavor of the dough.

Serves 4 (makes 2 large

plzzas)
Prep time: 1 hour 15

minutes, plus 1-2 hours

marinating time

Cooking timse: 15 minutes

For the dough

1 cup warm water

1% tsp active dry yeast
1 thap sugar

4 cups bread flour

1% tsp salt

1 18p olive oil

For the topping

1 thsp olive oil

Boz (200q) mixed wild
mughrooms

salt and freshly ground
black pepper

fresh thyme leaves

your choice of cheese,
to grate over the top

1 Preheat the oven to 400°F (200°C). In a measuring cup,
pour in the water, followed by the yeast and sugar.
Stir, and set aside for 10 minutes.

2 Sift the flour into a large bowl, add the salt, and stir; then
pour in the yeast mixture and olive oil and use your hand
to bring the dough together. Set aside for 10 minutes.

3 Cn a lightly floured work surface, gently work the dough,
Ineading and folding into thirds. Let sit for 10 minutes.

4 Repeat this process 4-5 times, folding into thirds sach
time, then wrap in plastic wrap and refrigerate.

5 In a bowl, mix together the olive oil, mushrooms, salt,
pepper, and thyme leaves, and let marinate for 1-2 hours.

8 Remove the dough from the refrigerator and tear into
two equal pieces. Roll out each piece into a thin rectangle
and place on a lightly ciled baking shaet.

7 Spread the mushroom topping over the pizza bases and
sprinkle with the cheege.

8 Beke for about 15 minutes, until the cheese has melted
and the crust has browned. Serve with crisp green salad.

Best cholce

Mixed wild mushrocms
Alternatively use:
Field mughroom (p&5)
Cep (60}
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Lasagna with fungi and cheeses

Anna Del Conte

Mushrooms and cheese is a classic combination, and this recipe is ideal for
any mix of wild mushrooms. With the Cheddar, Gruyére, and Parmesan
cheeses, it is rich and satisfying enough to make a delicious one-course meal.

Serves 4
Prep time: 25 minutes
Cooking time: 50 minutes

14 cup olive gil

2 thep unsalted butter

1 garlic clovs, finely chopped
1l (500g) mixed wild
mughrooms

salt and freshly ground

black pepper

1% cups heavy cream

Boz (200xq) dried egyy lasagna,
cooked a8 packages directs,
well drained

boz (150q) Cheddar,

coarsely grated

boz (160g) Gruysre,

thinly sliced

3% cup freshly grated Parmesan

Hest cholce
Mixed wild mushrooms

1 Preheat the oven to 400°F (200°C). In a frying pan, heat
the oil and half the butter with the garlic. As soon as the

garlic begins to color, add the mushrooms and cook over
high heat, stiming frequently.

2 After about b minutes, season with salt and pepper.
Reduce the heat and cook umntil all the mushrooms are
tender. If there is too much liquid, increase the heat
1o evaparale it.

3 Butter a 13 x 9in (30 x 23cm) lasagna dish and spoon
2-3 tablespoons of cream over the bottorn. Cover with
one layer of lasagna noodles. Spoon over a third of the
mushrooms, a third of the cheeses, and 2-3 tablespoons
of cream.

4 Repeat thess layers until you have used up all the
ingredients {reserving 1 tablespoon of Parmesany, finishing
with the lasagna. Pour the remaining cream over the top
and dot with the remaining butter. Sprinkle with the
Teserved Parmesan.

B Cover with foil, place on a baking sheet, and bake

for about 10 minutes. Then remove the foil and bake for
16 minutes longer, or until a golden crugt has formed on
iop. Serve hot.

Alternatively uge: Field mughroom (phs)
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Baked red mullet
and mixed wild mushrooms

Anna Del Conte

Red mullet is one of the most delicious and attractive fish—the flesh is white,
delicate, and yet full of flavor. In this recipe, it perfectly complements the
deep earthiness of the wild mushrooms.

Serves 4
Prap time: 10-15 minutes

Cooking tima: 35-40
minutes

15 cup chopped flat-leaf pareley
4 garlie cloves, finely chopped
8 anchovy fillets, chopped

1-2 ¢hied 1ed chiles, seeded
and chopped

14 cup capers, drained

salt and frashly ground

black pepper

1 cup extra virgin olive oil

11y (800g) mixed wild
mushrooms, sliced or whole

1% cups fresh white
bread crumbs

4 whole red mullet
julce of 2 lemons

Best cholce
Mixed wild mushrooms

1 Preheat the oven to 375°F (190°C). Mix together the
parsley, garlic, anchovies, chiles, and capers in a bowl
Season lightly with salt and pepper.

2 Stir in about half of the olive oil. Mix in the mushrooms,
coating them with the mixture.

3 Choose a shallow ovenproof dish large enough for the
fish 1o lie in a single layer, sumrounded by the mushrooma.
Greasge the dish with gome of the remaining oil.

4 Pils the mushrooms into the dish and sprinkle all over
with bread crumbs. Drizzle with a little clive cil and bake
for about 20 minutes, or until crisp and golden.

5 While the fungi is cooking, season the red mullet inside
and out with salt and pepper. Coat with some of the
Temaining olive oil and pour a little oil ingide each fish.

6 Remove the mushrooms from the oven, then push 1o the
sides of the digh and lay the fish in the center. Drizzle with
olive cil. Bake for 15-20 minutes, or until the flesh flakes
away from the bone. Sprinkle with lemon juice and serve.

Alternatively use: Chanterells {p45)

Horn of Plenty (46)
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Glossary

Adnata (gills} - gills commected to the stem
by their whale depth

Adnexed (gills) — gills connected to the stem
only by the narrowest, topmost part

Agaric — general term for a gilled fungus

Ancomycetes — a large and diverse group
of fungi, which includes Morels, whereby
the spores are shot out of a tubelike cell
called an Ascus

Bagidiomycetes — a large and diverse group
of fungi that includes Chanterelles, whose
gpores are bomme on the tipa of microscopic
club-shaped siructures

Bolete — a fungus with a dome-shaped, firm
cap and pores rather than gills; moest Boletes
belong 1o the Boletus family

Brackat — fungi with a flat, fan-shaped
structure in which the stem is almost ar
completely ebsent; usually attached to tree
trunks, sometimes forming layers

Cap —the top part, borne on the stem
of a fungal fruitbody

Cluster - a very closely bunched form,
in which socme types of fungi grow

Dacurrent (gills) — gills running down
the stem

Frea {gills) — gills attached only to the cap,
and not to the stem

Frulthody — literally the spore-bearing

fruit of the main plant, which is a threadlike
mass lying either beneath the soil, within the
living roots and branches of trees, or within
Totting matter

Fungus — a member of the kingdom Fungi
that commonly reproduce via spores and
draw sustenance from both living and dead
plants, and even dead animals

Genus — the first, or family, name in
Linnaeus's system of scientific classification.
A genus consists of a group of sirmilar species

Gills - the spore-producing tissue on the
underside of the cap of an Agaric

Hymenium - a thin laver of fertile cells that
produce the spores

Hyphae - long strandlike cells that
collectively make up the mushroom and

the mycelium

Margin - in mushrooms, the edge of the cap

Mycelium — the vegetative mass of hyphal
threads formed by genminated spores

Myocologist — a botanist devotad to the
study of fungi



Mycophile — one who loves the eating,
collecting, and study of fungi

Mycorrhizal - the symbiotic relaticnship
between certaln fungl and certaln tree-roots

Parasitic — describing any plant, animal, or
ingect living and feeding cn ancther animal
or plant, and giving nothing in return

Pores — the mouths of spore-carrying tubes,
mainly found in Boletes and Polypores
(bracket fungi)

Ring - a filmy band on the stem of
& mushroom, remnants of the fruithody's
universal vedl

Saprophytic - describing any plant or
fungus that grows and feeds cn decaying
organic matter

Sinuate (gills) — gills that curve inio a notch
at the point where they are attachad to
the stem

Specler —the second name in Linnaeus’s
syatem of scientific classification; it follows
the generic or family name

Spores — the microscopic, reproductive units
of a fungus, dispersed when ripe from the
fruitbody. On falling onto a suitable site, they
garminate and form an imderground mass

of hyphae called a mycelium

glossary 187

Spore daposit — the “print” formed by
spores falling down from a cap placed on
a sheet of paper

Btem - the stalk of a fungal fruftbody

Substrate — an under-layer of soil,
decomposing leaves, or wood

Troop —a group of one type of fungi growing
togesther, either in long lines or large patches

Tubes — the spore-bearng layers of fungi
such as Polypores and Boletes

Umbo — a small central hump or bump
OI & cap

Umbonate — having & small central hump
or bump (an umbo) cn the cap

Vell - a protective skin encloging the young
Iruitbody. A universal veil covers the whole

of it and may remain as flakes on the cap and
a bag {volva) over the stem base; a partial veil
joins the edge of the cap to the stem and may
Temain as a ring

Volva — a filmy bag or cup {remains
of the universal veil} covering the base
of the fruithody's stem
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