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Introduction




  The purpose of this book is twofold: firstly I want to illustrate the incredible diversity of foods that can be discovered in nature, and secondly, I want to inspire and

  encourage innovation in cooking and preparing these delicacies once they have been located.




  The Plants




  I have given the reader as much information as possible about the edible plants and mushrooms that can be found in the wild, with photographs and details of habitat, time of

  flowering or fruiting, and I have also included some details about which garden flowers can be eaten and enjoyed.




  The Recipes




  These fall into two categories: the traditional folk recipes that I have gathered together over years of research, and these are presented as standard recipe text, and secondly

  my own thoughts and ideas for dealing with the plants in an imaginative, often visually stimulating way. The text and pictures are designed to inspire the reader into inventing or abridging recipes

  themselves, to suit the family and guests who sit down to enjoy the dishes prepared from the bounty of the countryside.




  How the Book is Ordered




  All the information in this book is organized into six sections based on different types of plants and uses. I kick off with my favourites – Mushrooms. This is the biggest

  as I have been collecting and cooking mushrooms for decades; however, it is a section fraught with danger. Next I deal with Salads. Years ago I worked with an inspirational gardener/cook, Joy

  Larkcom, on her Salad Book, and from this I developed a fascination for using flowers to decorate and titillate my salads. This section includes not only the wild flowers that are great to

  eat but some of the garden varieties that can turn an ordinary bowl of lettuce into an exciting extravaganza. The third section is Seaweeds. This is another group of plants that I am passionate

  about. We are an island nation surrounded by sea brimming with seaweeds of all types; why do we not make use of this amazing resource the way the Japanese do? The fourth section deals with

  Vegetables and Herbs; the fifth reflects the later seasons of the year: it covers Berries, Fruit and Nuts; finally there is a section devoted to preparing drinks, ranging from Teas, to Beers and

  Wines, and Cordials.
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  The recipes have been gleaned from a variety of sources. Historical research into old herbals and cookery books revealed an enormous number of ideas about how to cook wild plants, many far too

  elaborate and impracticable for modern cooks, but nevertheless fascinating reading. I am also indebted to numerous contemporary authors and magazines for recipes I have either quoted verbatim or

  adapted slightly to suit my ingredients; and last, but by no means least, I have regularly invaded the kitchens of friends and acquaintances to steal their cherished secrets.
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  Mushroom Collecting




  This book does not set out to be a field guide to the identification of edible mushrooms. There are in the region of 2000 mushrooms that may be found in Europe, including deadly

  poisonous and edible species. Before actually considering eating any wild mushrooms you must be sure of your identification; for this you will need a specialist book and/or the help of an expert

  (see Bibliography). However, if you persevere and conquer the identification problems, you will find cooking and eating wild mushrooms opens up many new, exciting and

  rewarding culinary areas to explore.




  Seaweeds




  The seaweeds must be, without doubt, the most wasted of our natural resources. In the past a few species have been eaten but generally speaking the habit has died out, although

  laver in Wales and carragheen in Ireland are still consumed in some quantity. Perhaps the reason why the edible seaweeds have disappeared from our tables is because the standard ways of cooking

  them emerged out of necessity and poverty, rather than from choice and taste. Seaweeds are among the most nutritious plants that can be found, as they contain high proportions of vitamins, proteins

  and minerals. Vitamins A, B1, B12, C and D are contained in large quantities in many types of seaweed. Sea lettuce, for instance, has more of the ‘growth vitamin’, vitamin A, than

  butter and many of the green seaweeds contain a higher concentration of vitamin B12 than can be found in liver. In addition to vitamins all species of seaweed are rich in minerals and trace

  elements because sea water has almost exactly the same proportion of minerals as human blood.




  Collection and Conservation




  It is my firm belief that increased knowledge and interest in the flora of our countryside will lead to greater personal thought about how wild plants may be best protected and

  encouraged. This statement might seem to be at odds with a book about the collection and consumption of wild plants, fruits and roots, but man cannot live without eating, and I have only included

  recipes for plants which are in no danger of extinction. It is a fact that the greatest threat to the continuing destruction of our wild flora is caused by loss of habitat, due to building,

  road-making, draining and spraying. Careful collection of wild plants is not of itself an ecological menace.




  I would like to emphasize again to the prospective wild food hunter that only plants which are growing in profusion should be harvested and then only in such quantities that the viability of

  each colony will not be endangered.




  Please remember that all plants are now protected under the law. It is illegal to uproot any plant without the permission of the landowner.




  





  SECTION ONE




  MUSHROOMS
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  Mushrooms and their relatives found growing on wood, or indeed underground, are the most exciting and diverse of our wild food resources. Compared with

  vegetables and herbs they are generally more nutritious and have an astounding array of different forms, textures, smells and flavours. But, and this cannot be over emphasized, they are dangerous.

  There are many toxic ones: some tasting awful, some nice tasting that can cause serious gastric upset and of course there are those that can kill you. The rule has to be, if you are at all unsure,

  don’t! Those who have suffered by eating poisonous mushrooms have tended to be people who have gone at it rather bull-headedly sure that they knew what was what. Take no risks. Only have a go

  if you have thoroughly learnt about all the poisonous and edible species or if you have had your collections checked by a totally reliable expert.




  Once you are sure of identification you can enjoy an amazing array of mushrooms, from the sexy underground truffles to the woodland mushrooms like the Italians’ favourite, porcini (ceps),

  and the German favourite, chanterelles, via the wood-growing langue de boeuf, pleurote (a chefs’ favourite) to chicken of the woods fungi that can be found on our common oak and beech

  trees.




  Basic Mushroom Recipe




  Good for virtually all mushrooms. It is a standby if you don’t want to spend too much time fiddling or getting special ingredients. Just fit the quantities to the volume

  of fresh wild mushrooms you have collected. The ingredients: chopped onions, bacon chopped in small squares (optional, vegetarians will not want it!), garlic (to squeeze on later), cook in butter

  or oil as you prefer, half and half is a good proportion, salt, pepper and or paprika to taste, glass or glasses of white wine. To serve: finely chopped parsley, yogurt or sour cream.




  Fry the onions until soft then toss in the mushrooms, paprika and bacon and stir gently for about 4 minutes. Only use enough oil to stop the mushrooms catching (some mushrooms absorb more than

  others), add the wine and cook vigorously for another 4 minutes to evaporate nearly all the liquid, test the taste and add pepper and salt if needed, squeeze on the garlic, cook for 1 more minute.

  Add the yogurt or sour cream whilst still on the heat, stir in or leave as a swirl. Serve piping hot with a fresh parsley garnish.





  





  
Chanterelle
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  CHANTERELLE Cantharellus cibarius Found in all kinds of woodlands but commonly under pines, beech and birch, they appear from July until the frost of winter puts paid

  to them.
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  They have a wonderful, egg-yolk yellow colour and if you take a handful you may get a smell similar to fresh apricots. One of the ways of being sure of recognizing them is to

  make certain that the gills run down the stem (decurrent); this character is of prime importance – many cases of poisoning could have been avoided by making sure that this was present.




  Chanterelles are one of the most popular and best known fungi on the Continent and throughout Scandinavia, where they are served in restaurants and sold in shops and markets. The name is derived

  from the French diminutive of the Greek kantharos, a cup. There is also a white variety which may be found growing alongside the normal yellow ones.




  They keep well for a few days and can also be successfully dried and stored. Chanterelles are superb when cooked with eggs or potatoes and make a succulent filling for an omelette, but my

  favourite way of serving them is as illustrated by à la forestière. Remember, however, when you cook them they tend to give off rather a lot of liquid, especially in wet weather. The

  excess liquid should be reduced by simmering for a few minutes.




  





  Chanterelles à la Forestière
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  SERVES FOUR




  1.5 kg (3½ lb) chanterelles,100 g (4 oz) butter, 100 g (4 oz) lean smoked bacon, cut in strips, 150 g (6 oz) new potatoes, parsley, chopped, salt, black

  pepper.




  Wash and trim the mushrooms. Cook them in a bare ounce of butter for 5 minutes, and then drain off the liquid. Fry the bacon rapidly in the remaining butter until it begins to

  brown, and then add the chanterelles and leave to simmer for 20 minutes. Meanwhile, cook the new potatoes and cut them into pieces roughly the size of the mushrooms, add to the pan of chanterelles

  and bacon and stir everything so that the potatoes colour slightly in the juices – this should take 5 minutes. Season to taste and serve sprinkled with parsley.




  This recipe comes from Jane Grigson’s excellent book The Mushroom Feast (first published in 1975 and reprinted continuously).




  





  Chanterelle Sauce
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  This is a most tasty and special sauce, which my friends John and Francine raved about after having it in Italy on pasta.




  SERVES FOUR




  10 chanterelles, 4 shallots, chopped, 3 cloves garlic, 1 cup (240 ml) chicken stock, 1 glass of white wine, salt and white pepper, butter as needed.




  In a hot pan soften the shallots and garlic in a generous amount of butter, until transparent, then add the mushrooms, chopped in thin strips, toss and turn for a couple of

  minutes then add the stock, pour on the wine and allow to cook for at least 10 minutes. Make sure to reduce the liquid to about half so that the sauce is a fairly thick consistency. Salt and pepper

  to taste. (Make it strong as the pasta will reduce the flavour.) John suggested adding a few drops of truffle oil as a delicious option.




  Cook some linguine at the same time and serve very hot, with the sauce spooned on top.




  





  Chanterelle Omelette




  SERVES TWO




  450 g (1 lb) chanterelles, 3 shallots, 4 eggs, butter, salt and black pepper.




  Skin and chop the shallots very finely. Cut away the base of the chanterelle stems, clean and chop them into smallish pieces. Fry them all together in butter for about 5

  minutes then pour off the excess liquid, flavour with salt and pepper to taste, cover to keep hot, and put to one side. Meanwhile, prepare a large omelette with 4 eggs, well whipped. When the

  outside is cooked, but the inside still a bit runny, pour the chanterelles onto one half and flop the other half over the top. Serve piping hot.




  





  Poached Egg and Chanterelle
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  SERVES FOUR




  12 chanterelles, 1½ cups (340 g) of bacon chopped into small strips, 4 shallots or 1 large onion, chopped, paprika, pepper and salt, 4 eggs, salad, rocket or

  radicchio leaves as you wish.




  Cut the chanterelles into small pieces but try to keep a semblance of their shape. Fry the bacon in a little light oil until it releases most of its fat then add the shallots.

  When they have softened toss in the mushrooms dusted with paprika. Cook rapidly for about 4 minutes, and then check for pepper and salt.




  At the same time poach 4 eggs. My mother Elsie’s method, which works well, is to bring the water to a boil in a frying pan then add the eggs gently and turn off the heat so they never

  actually boil.




  Prepare the salad leaves on dishes, ready to add the egg and mushrooms. I used different leaves for all four of us for fun: I loved the rocket one, but the radicchio looked the most

  striking.




  





  Chanterelle Schnapps




  Professor Moser from the University of Innsbruck gave me this recipe. He and his students make it in the laboratory.




  1 bottle schnapps, vodka is a good substitute, 10 chanterelles.




  Dry the chanterelles and then break them up into small pieces and add them to the bottle of schnapps; leave for two days and then strain out the fungus. The end result will be

  a lovely golden yellow liquid with a faint flavour from the chanterelles. Drink very cold.
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  YELLOW LEGS Cantharellus tubaeformis Found in all types of woods and copses in the autumn or early winter, it is quite common but easily overlooked. It is a good edible

  fungus which you may find growing in large numbers but if you only find a few they can be added to other collections for the pot. Easy to dry, it is only good to eat cooked, raw it is rather

  bitter. This mushroom makes a good substitute for chanterelles in any recipe; it tends to fruit later, normally after the chanterelles have finished.




  





  Yellow Leg Chanterelles and Chicken
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  SERVES TWO




  30–40 yellow legs, 4 chicken thighs, 1 large onion, cut in rings, 2 cloves garlic, chopped, oil, white wine, double cream, pepper and salt.




  Lightly brown the chicken in oil on the top of the stove, and then add the onion and garlic. Remove the bottom half of the mushroom stems and add the mushrooms to the pan. Then

  add 1 large glass of wine. Put into a fairly hot oven and cook for 30 minutes. Check that the chicken is cooked through, then add a generous covering of double cream, season to taste and serve.




  





  
Horn of Plenty
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  HORN OF PLENTY or BLACK TRUMPET Craterellus cornucopioides Can be found in clusters amongst the leaf litter in deciduous woods, especially beech, in the autumn. Being

  black in colour they are very difficult to spot but once you find one you can usually gather quite a few by grovelling around on your hands and knees. It is well worth it if you do get a good

  collection as this inauspicious-looking little fungus has an unmatched flavour. It can be added to stews or soups as flavouring or to supplement and improve the flavour of any other mushroom dish

  you might be preparing. Horn of plenty, or black trumpet as it is also called, dries very easily and keeps well.




  





  Black Trumpet Stir Fry
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  SERVES TWO–FOUR




  225g (8 oz) black trumpets, 1 clove garlic, crushed, 1 bunch spring onions, 1 green pepper, 225 g (8oz) bean sprouts, soy sauce to taste, olive oil.




  Wash and roughly chop the black trumpets, dice the deseeded green pepper and thinly slice the spring onions. Put olive oil in pan and heat. When the oil is hot add prepared

  ingredients, plus bean sprouts, garlic and soy sauce. Fry for 2–3 minutes, stirring continuously. Serve immediately.




  





  Nicky’s Black Trumpet Pasta




  SERVES FOUR




  225 g (8 oz) fresh black trumpets or soaked dried ones, 1 tablespoon olive oil, 2 cloves garlic, crushed, 12–16 large black olives, pitted and halved, 1 tablespoon

  finely chopped fresh basil, 4 slices Italian mortadella salami, cut into tiny squares, 450 g (1 lb) pasta shells, cooked, salt and pepper to taste.




  Wash the black trumpets and dry them with paper towels. (If you are using dried ones, soak them for 15 minutes in cold water and drain.) Heat the olive oil in a large frying

  pan or saucepan and cook the garlic, olives, and basil over high heat for 1 minute, then add the salami and cook for 3 minutes, stirring constantly. Because the salami is rather fatty, it should

  give off plenty of oil in which to cook the black trumpets. Add them and fry for another 6 minutes, again stirring constantly. When the mushrooms are tender, throw in the pasta shells and stir

  thoroughly until all the flavours are well blended. Season and serve immediately.




  We personally do not sprinkle grated Parmesan on the pasta because we find that its strong taste overshadows the other flavours. Instead, we usually have a pot of sheep’s yogurt and a bowl

  of green salad on the table as accompaniments. The pasta, and a glass of cold Frascati to wash it down, are what we serve friends who come around for lunch on Saturday in the autumn.




  





  Black Trumpet Wrap
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  A simple and quick lunch time snack. I bought readymade wrap bread but great if you make your own.




  Clean and lightly sauté the black trumpets either whole or cut into long slices. They will only need about 2 minutes in a little light oil. Lightly preheat the wrap under the grill.

  Spread a generous amount of hummus on the warm wrap and then arrange the mushroom, shredded red cabbage and green salad – I used miner’s lettuce but virtually any type of lettuce would

  be fine.




  Roll up tightly and serve whilst still hot.




  Beer is my recommended tipple.




  





  
Cep Porcini
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  CEP PORCINI Boletus edulis Probably the most sought-after fungus in Europe for its fine flavour and texture, ceps can be found from midsummer to early winter, growing

  near trees and especially favouring warm wood edges, grassy clearings or ridges. The distinctive characters are the pores in place of gills and the rather clumpy stem which has a fine whitish

  network at the apex.




  The word Boletus, by which the whole group is known, comes from the Greek word bolus, a lump. The cep has no gills like a field mushroom but under the cap is a mass of tubes which end

  in tiny pores, giving it a spongy appearance. In a young, fresh specimen the pores will appear white but as they age they turn yellowish. If the pores are yellowish, they are best not eaten. They

  can easily be detached by peeling them away from the cap.




  There are other forms of ceps that are also excellent eating. I have illustrated the pine boletus Boletus pinophilus, which has a darker sometimes wrinkled cap and

  tends to fruit rather late in the season.




  

    

      [image: ]

    


  




  

    

      [image: ]

    


  




  BAY BOLETUS Boletus badius Rather smaller than the cep, it also lacks the network on the stem, but the white pores bruise blue a few seconds after pressing on them. It

  can be found in conifer or mixed woods and is usually free of the grubs that bedevil the ordinary cep. Excellent eating.




  





  Charcoal-Grilled Ceps




  A simple recipe that needs no picture




  Remove the stems from good, firm caps of boletus, insert a clove of garlic or a shallot in place of the stem, add pepper, salt, a dash of oil and a quarter of lemon. Seal in

  aluminium foil and cook for about 15 minutes over a charcoal grill. An exciting accompaniment to any barbecue.




  This recipe is adapted from Mycologie du Goût by Marcel V. Locquin.




  





  Ceps with Paprika
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  SERVES FOUR




  450 g (1 lb) ceps, 1 small onion, chopped, 1 small clove garlic, chopped, 50 g (2 oz) butter, 1 large tomato, skinned, seeded and chopped, 3 teaspoons mild paprika, salt, 4

  tablespoons sour cream, lemon juice.




  If the ceps are large, cut them into convenient-sized pieces. Cook the onion and garlic gently in the butter until they are soft and golden. Stir in the tomato and bubble

  everything together for a moment or two before adding the paprika and then the mushrooms. Cover and cook for 3 minutes. Remove from the heat and add salt to taste. Put the pan back on the stove and

  stir in the sour cream. It should be allowed to boil gently and thicken with the sauce. Season with lemon juice and serve immediately. I got this fabulous recipe from Jane Grigson’s book

  Mushroom Feast. Mrs Grigson told me that she in turn adapted it from Viennese Cookery by Rose Philpott.




  





  Stuffed Ceps
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  SERVES FOUR




  4 large fresh ceps, 1 tablespoon butter, 1 large clove garlic, crushed, 3 tablespoons chopped onion, 225 g (8 oz) bacon, chopped, 1½ cups (75 g) fresh white

  breadcrumbs, 3 tablespoons chopped parsley, 1 cup (240 ml) cream.




  First, prepare each cep by wiping it with a damp cloth. Remove the spongy section carefully, with a spoon, and discard. Cut out the stalk, chop it finely, and put it to one

  side.




  Melt the butter in a heavy pan, add the garlic, onion, bacon, and chopped mushroom stalks, and cook gently, until they are well softened but not brown (about 5 minutes). Add the breadcrumbs and

  parsley, and stir thoroughly for 1 minute. Remove from the heat, and allow to cool slightly before stirring in the cream. Pile the mixture into the ceps, place them in a greased shallow baking

  dish, and bake them in a 220°C (425°F, Mark 7) oven for about 25 minutes.




  





  Ceps Stuffed with Haggis
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  SERVES THREE




  3 large ceps, 4 slices of bacon, chopped, ½ small pepper, red or green, 1 small clove garlic, a small haggis or if you are not a haggis fan use good-quality sausage

  meat.




  Wash the ceps carefully, removing spongy part if green. Cut away any buggy bits and put the stalks to one side. Prepare the stuffing by frying the bacon with a dribble of oil

  or dripping if you’ve got it. Chop up a small piece of garlic very finely together with half a small pepper, fry everything until brown and crisp, then add the meat of one haggis sausage

  (having carefully removed skin). Pile the mixture into the ceps and bake in a hot oven 220˚C (425˚F, Mark 7) for about 15 minutes or until mushrooms feel soft when prodded.




  This recipe is from Nicky Foy. It works well with any good-quality sausage meat but Nicky had the idea of using haggis when staying in Scotland; where ceps were plentiful and so was haggis!




  





  Leeky Boletus
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  SERVES FOUR




  5 boletes of any kind, 2 large leeks, olive oil, 1 glass white wine, salt to taste.




  Cut the boletes up into bite-sized slices, clean and cut the leeks into fine rings. Fry all together in light (less fattening) oil, after 5 minutes add the wine. Add salt to

  taste before serving, serve very hot. The cooking time will be about 6–8 minutes.




  In my dish (photographed) I used some of the red Leccinums that blacken when cooking, also some Boletus badius as well as real ceps.




  





  Cep Croutons
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  SERVES FOUR




  2–6 small boletes (ceps for preference), lettuce, cucumber, juice of 1 lemon, balsamic vinegar, 1 teaspoon paprika, 2 cloves garlic, salt.




  This is a dish designed for when you only find a few small ceps or other boletes. It makes an ideal starter.




  Prepare a simple green salad; I used just lettuce and cucumber, but use your own favourites. I used a fat-free dressing of just lemon juice and balsamic vinegar.




  Clean and cut the mushrooms into crouton-sized cubes. Lightly fry in sunflower oil for about 4 minutes with a dusting of paprika to enhance the colour. A minute before serving squeeze the garlic

  cloves into the pan, stir well. Lightly dust with salt and serve onto the prepared piles of salad.




  





  Spanish Ceps
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  SERVES FOUR




  4 medium-sized ceps, 5 thick slices chorizo, 300 g (10 oz) Spanish rice or arborio, saffron, olive oil, 2 onions, chopped, 2 cloves garlic, chopped, 750 ml (1¼

  pints) chicken stock (homemade is best, if not a cube), parsley, lemon, pepper and salt.




  Cook the rice in the chicken stock with the saffron for 20 minutes or until the liquid has virtually all gone. In a paella or similar pan cook the onions and garlic in olive

  oil until soft, then add the ceps and the chorizo chopped into cubes. Fry for at least 5 minutes then add the rice. Stir, and cook for a further 3 or 4 minutes. Add pepper and salt to taste. Serve

  with a slice of lemon and decorate with parsley.
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  SLIPPERY JACK Suillus luteus I have adopted the American name for this fungus as we do not have a good English name for it. There are quite a few

  species in this group (Suillus) which are edible but this is the largest of them. They all grow in association with conifers of one sort or another; this one is generally with pines, as is

  Suillus bovinus. Another common edible species, the LARCH BOLETUS Suillus grevillei, is always found with larches.
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  Slippery Jack and other members of the Suillus genus all have a sticky, glutinous coating on the cap which has to be removed by peeling. If cooked fresh they tend to be rather soggy and

  unpalatable but the flavour is very good, so the answer is to do as the middle Europeans do: peel and dry them and then, when you come to use them, powder the dried pieces to make a soup or add

  them to casseroles.




  





  Dried Slippery Jack Soup




  SERVES SIX




  50 g (2 oz) butter, 2 medium-sized onions, roughly chopped, 1 large potato, diced, 300 ml (½ pint) dried Slippery Jack mushrooms, 4 sticks of celery, sliced, 1.5

  litres (2½ pints) stock (or water used to soak dried mushrooms), pinch of mixed herbs or thyme, salt and pepper, parsley to garnish.




  Melt the butter, add the onion and sauté for 5 minutes. Add the potato, mushrooms and celery and continue cooking for a further 5 minutes. Add the stock and herbs to

  vegetables and simmer for 30 minutes. Liquidize and reheat. Season to taste and serve garnished with parsley.
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  ORANGE BIRCH BOLETUS Leccinum versipelle It can be quite common in birch woods or in association with single birches and is much taller than the other species; the cap

  can grow to 20 cm (8 in) across. Discard most of the stem. This species turns blackish when cooked but do not let that put you off. My good friend tree-hugging Ted Green said that after eating one

  of the red-capped Leccinum species every day for a week he started to feel a bit odd – spaced out. So maybe if you try this mushroom leave it a few days before you have a second

  go.




  





  Black Breakfast
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  SERVES FOUR




  4 or 5 medium-sized birch boletes, 1 black sausage, sliced, 3 spring onions, chopped finely, butter, 300 ml (½ pint) cream, pepper and salt to taste, toasted

  wholemeal bread.




  Chop the boletes into small pieces, heat enough butter to cover the base of the pan. Fry the black sausage, the mushroom pieces and the spring onions until well done, about 8

  minutes. Taste a piece of the mushroom and season. Add the fresh cream and remove from the heat. As soon as the cream begins to bubble spoon the mixture onto four large slices

  of freshly cooked toast. The cream will soak into the toast so no extra butter is needed.




  





  
Morel
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  MOREL Morchella esculenta One of the most prized and sought-after of the whole fungus flora, they normally occur from March to May in loose sandy soil, overlying

  chalk. They must be very carefully prepared before cooking to make sure that no wood lice, earwigs or other tiny creatures are lurking in the cavities. Cut each morel in half, top to bottom, and

  remove the base of the stem. Wash under a running tap and then drop each piece into boiling water for a few seconds to blanch them.


  

   




  To Dry Morels




  Cut the morels in half and wash them carefully, removing the base of the stem. Dry them with a towel, thread onto strings and hang them up to dry in a warm kitchen or over a

  radiator. When they are dry and crisp, after a day or two, take down and keep in a sealed jar in a warm, dry place. To reconstitute, just soak them in water for half an hour. They retain the

  flavour very well and can be used in place of fresh ones without any loss of quality.




  





  Morels American Style
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  1 large morel per person, 2 eggs, beaten, 6 crackers (wrapped in a cloth and crushed with a rolling pin), butter.




  Halve and then carefully clean the morels; some authors say do it with a brush, but I just wash them in water. They are exposed to rain when out growing and it in no way ruins

  the flavour.




  Dip the morels in the beaten egg. I use the wooden contraption that we get hot toast out of the toaster with, but chopsticks are excellent for handling egg-sticky food. When well coated with the

  whipped egg dunk them in the crushed cracker ‘flour’ and then fry in sizzling hot butter for about 4 minutes, not too long or they will start to break up. Serve on a crispy lettuce

  leaf.




  We ate them with a glass of sauvignon in the garden, as I had cooked them on an open fire.




  





  Morels à la Crème
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  Jane Grigson, in her excellent book Mushroom Feast, has this recipe for morels that she believes to be the dish mentioned in the Alice B. Toklas Cook Book. I

  made it in individual-sized flan cases and it was superb, but made in a large flan case it is equally good, if not better.




  SERVES SIX–EIGHT




  Pastry:




  50 g (2 oz) butter, 100 g (4 oz) flour, 1 teaspoon salt, 1 egg, 2 tablespoons double cream.




  Sauce Mornay:




  30 g (1 generous oz) butter, 1 medium onion, sliced, 1 stalk celery, sliced, salt, pepper, 1 heaped tablespoon flour, 600 ml (1 pint) hot milk, 3 tablespoons double

  cream.




  Mushrooms:




  500 g (1 lb) morels, 25 g (1 oz) butter, juice of ½ lemon, 1 tablespoon sherry, salt, pepper, paprika, ½ clove garlic, crushed.




  To make the pastry, rub the butter into the flour, then add the salt and egg. Gently knead into a ball, sprinkle with flour and roll out. Spread half the

  cream over it, knead and roll out again. Add the remaining cream, knead and roll out, then roll into a ball. Leave in the refrigerator for an hour, then use pastry to line a flan tin with a

  removable base and bake blind for about 10 minutes in a 200˚C (400˚F, Mark 6) oven.




  Meanwhile make the sauce Mornay. Melt butter and fry the vegetables in it until lightly browned; add seasoning and flour. Cook gently for 5 minutes, then add in the hot milk. Simmer for half an

  hour until the sauce is reduced to a rather thicker consistency than normal for a pouring sauce. Strain into a clean bowl, then add cream.
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