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INTRODUCTION

BY EUGENIA BONE

I’ve pretty much eaten mushrooms every day during the last year. You’d think that would imply a certain amount of repetition. But, in fact, almost every dish I have eaten has been different. That was a revelation. Even though I have long been enamored of eating mushrooms, until I got involved with the Fantastic Fungi Community Cookbook, I never dreamed how many ways they could be prepared, and how different those preparations could taste.

I’ve been a wild-food enthusiast all my life. When I was young, our family never did any sporty stuff, but we did forage. I grew up seining for whitebait, gathering mussels and blueberries, wild watercress, and morels. I started pond fishing as a child and later took to duck hunting, but it was the silent hunt I loved the most: the search for critters that hide rather than the chase after critters that flee. And of the silent quarry, I love hunting mushrooms the most, especially the moment when I can see past their camouflage and the hidden life of the forest floor is suddenly, miraculously, revealed.

I got into mycology because if you want to find wild mushrooms, it helps to know a little about where they live, and to understand that, it helps to know why they live there. I was by trade a cookbook writer, recipe developer, and food journalist, but I became so captivated with mushrooms that I wrote a book about hunting them called Mycophilia. (That’s Greek for “fungus lover.”)

I met filmmaker Louie Schwartzberg around 2014, when he was in the early stages of developing his movie Fantastic Fungi. We talked many times about mycology and the challenges of telling the complicated story of Kingdom Fungi. In 2019, he completed his film, which in my mind illustrates his learning arc about mushrooms, much as Mycophilia represents mine.

Louie self-distributed his film, building an audience one theater at a time and a community by word of mouth. He went to premieres all over the country and always introduced the film by thanking the mycelial network for bringing the audience together. To Louie, fungal mycelium is a metaphor for collective action—how we all do better when we help each other. It was a message that resonated for many people.

In the summer of 2020, Louie contacted me, asking if I would be interested in doing a cookbook. I was hesitant: The notion of a mushroom cookbook with recipes by Eugenia Bone just seemed, I dunno, irrelevant. There are many good mushroom cookbooks out there by other forager chefs. Who needs one by me? And then it hit me. Louie had nurtured this wonderful community of mushroom enthusiasts through the film. Why not tap into that cohort to create a community-based cookbook? I love community cookbooks. There is an honesty and unpretentiousness about them, and the recipes tend to be tried-and-true dishes that people actually make for dinner. These cookbooks also reflect something bigger than just a collection of recipes: They represent a community.

With the help of the company Magical Threads, we built a mushroom recipe-sharing platform on the Fantastic Fungi movie website. The plan was to build the platform, and, if enough folks participated, we could put together a collection of recipes. There were lots of challenges to building the website, and I was worried about everything, including how to handle recipes that called for borderline-edible mushrooms or preparations that might make some people sick. I had to read every recipe before it was cleared for posting to determine its safety, and I was freaked out by the responsibility. So, I enlisted Emily Schmidt and Ryan Bouchard from the Mushroom Hunting Foundation to help me make those determinations regarding mushrooms east of the Rockies, and David Campbell of Mycoventures for mushrooms west of Rockies. Turns out there were very few controversial recipes posted—the oddest being a preparation for magics.
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I was also worried about getting enough mushrooms to test the recipes. New York City, where I live, is pretty provincial when it comes to wild-mushroom retail, so I went hunting every weekend with my friends Charles Luce and Paul Sadowski of the New York Mycological Society. These outings were not only productive—I froze lots of species for future testing—but for me, there is nothing as grounding as a day with one’s companions in the woods. I tried to step up my mushroom-cooking knowledge and got on the phone with folks like Alan Bergo (Foragerchef.com), and the queen of mycophagy, Elinoar Shavit, where I learned all sorts of important stuff, like the fact that mushrooms retain their shape basically no matter how hard you cook them.

The website was up and running by September 2020, and as the recipes at first only trickled in, I started to upload my own with a few of my friends’ recipes. I lurked on Instagram and Facebook, looking for good mushroom cooks to invite to submit. I sent an invitation to share recipes to every mycological club I could get an address for.

By December, recipes started coming in every day. Many were absolutely delicious, giving me confidence that we’d be able to do a book. People wrote recipes using mushrooms in place of meat, like Hericium crab cakes and portobello burgers. Others augmented traditional recipes with mushrooms. One author was a master of this, producing a virtual United Nations of recipes from a wide variety of cultures, like English beef pie, Senegalese chicken yassa, and Moroccan lamb tagine, all featuring mushrooms as a central ingredient. There were recipes using medicinal mushrooms, and recipes for drinks like shrubs, teas, and infused spirits. The recipes came from all over the United States and Canada, and a few from further afield. You can find them all on the website.
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And then the tipping point arrived, and I knew there was enough material to start a book. I shared the good news with Louie, and we contacted Insight Editions, the publisher of the book version of Louie’s film. I reached out to many of the authors whose dishes I had tried to see if they were interested in participating. Almost everyone did, and a few responded to the positive feedback by coming up with even more recipes.

With the cookbook now officially underway and a deadline on the horizon, I doubled my efforts. I tested the recipes submitted on the website, as well as recipes shared by home cooks and chefs I knew. My criteria were simple: Did the recipe work pretty much as written—meaning, did the cake rise? And if the cake rose, was it delicious? I also had to find a balance of recipe types and a balance of species. So, as the weeks passed, if a recipe came in with a new species, and it was possible for me to acquire the mushroom, I was gung ho to see it work. All I can say about the recipes that didn’t get collected in this book is that I wish I could do a Volume II. Perhaps one day we will be able to.

Testing the recipes came with other challenges as well, such as figuring out what, exactly, a handful of black trumpets means. Because both mushrooms and vegetables (and hand sizes) vary all over the country, we decided to use weights and measures. I went over each recipe with the author to make sure that my conversions matched their intentions, and we chatted about their recipe and how they got into mushrooms, sometimes for hours. These conversations, while time consuming, were the most satisfying aspect of the entire project. To meet so many people from all different walks of life and realize we are all connected by our common interest in mushrooms was, well, uplifting, especially during a very sad and scary year. Indeed, if I didn’t hear from an author for a while, I would get nervous about their health and email them incessantly. It turns out a few were laid low by COVID-19.

I wanted this book to be illustrated with beautiful pictures, and we asked Evan Sung to come aboard. Evan is master of the subtle art of food photography and super easygoing, even when it took three friggin’ times to get the potato mushroom tortilla right. I used my own frozen and dried wild mushrooms in the dishes, but more significantly, we used absolutely gorgeous, incredibly fresh wild mushrooms sent to us by Far West Fungi and other purveyors. I wanted each photograph to express the fact that these recipes were coming from many authors, so every setup was propped differently, but at the same time, I wanted the book to have an overall vibe, a kind of woodsy gourmand feel that represented the community as a whole. To that end, I borrowed plates and platters from everyone I knew and depended heavily on the goodwill of Pam Krauss and Neni Panourgia, true kitchen goddesses tattooed in burns, who, with about 80 years of experience between them, handled the cooking.

We shot various recipes different ways—whatever made them look most delectable—but there are some recipes where the mushrooms just aren’t obvious. I mean, how do you show the mushroom in a black bean and huitlacoche soup? It’s not that easy. But we did the best we could, and overall, I think the dishes look as delicious as they are.

I hope the authors are happy. I hope all those who contributed and continue to contribute to the website are pleased, and I hope the community of mushroom enthusiasts feels well represented. This is their book, after all.

But even more, I hope this book makes mycophiles of those of you who aren’t already.




A NOTE ABOUT THESE RECIPES

This book calls for an array of wild mushrooms, which are palatable for most people. However, some can cause gastro upset. For example, some people may get a stomachache or other symptoms from eating chicken of the woods. Other people need to be cognizant of potential interactions between a specific fungus and the drugs they are taking. Chaga, for example, may interact with blood thinners or diabetes medication. Wild mushrooms are delicious and interesting foods that you will benefit most from if you take the time to learn a bit about how your body interacts with each species. Take it easy, take it slow, and get to know your mushrooms!

The recipes are all tested at sea level, so readers living at different altitudes need to make the appropriate adjustments. The recipes call for cultivated mushrooms and wild, fresh, and dehydrated. When substituting cultivated mushrooms for wild, try to keep in mind the density of the mushroom you are replacing, because that can affect cooking. So, for example, if a recipe calls for matsutake, you could use king trumpets, or enoki for graylings. Many recipes will work fine substituting dried for fresh mushrooms. To replace fresh mushrooms with dried in a recipe, use about three ounces of dried mushrooms for every pound of fresh mushrooms.

People have all kinds of techniques when it comes to rehydration, but in general, some mushrooms (morels and trumpets) hydrate fast, others (porcini and wood ear) slower, and others (matsutake, lobsters, chanterelles) really slow, and you can rehydrate them in a variety of liquids, not just water. There are more details about preparing mushrooms in the first essay, “The Kitchen Mycologist.”

Always wash mushrooms before cooking, and in the case of wild mushrooms with lots of crevices, like hen of the woods or morels, where bugs can hide, wash thoroughly! I once removed a three-inch-long salamander from inside a morel.

Mushrooms constitute a large, exciting food category that we hope you will enjoy exploring. And wild mushrooms are particularly interesting. But you must be smart. Don’t eat a wild mushroom you aren’t 100 percent certain is safe, and don’t pig out on them until you’ve seen how your body responds. Just as you might learn mushroom species one at a time, think about learning how to cook them one at a time, too. If you are like all the folks who have contributed to this book, you will become a master of what’s growing nearby, and then, if you like, maybe you will share your recipes on the website.

I hope so, because there’s a whole community of us looking forward to trying them.
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MUSHROOMS ON THEIR OWN OR WITH VEGETABLES
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DRIED PORCINI ONION DIP

BY ALISON GARDNER, CALIFORNIA | YIELD: ABOUT 2 ½ CUPS

This recipe is just a basic French onion dip recipe with added dried porcini (Boletus group). It’s very simple and quick and not dependent on mushroom season. In 2014, I published The Wild Mushroom Cookbook: Recipes from Mendocino with Merry Winslow. I invented a whole slew of recipes for the book, but I didn’t print them all. This one was not included, but it is a favorite at mushroom events. The recipe is extra delicious with the addition of dried candy caps (Lactarius rubidus or Lactarius rufulus).


	2 ½ tablespoons salted butter, divided

	½ cup minced onion

	1 teaspoon minced garlic

	¼ teaspoon dried thyme

    	¼ cup ground dried porcini (see note)

    	½ teaspoon ground dried candy caps (optional) (see note)

	1 pint sour cream

	Salt



NOTE: To prepare the porcini and candy caps, break up the mushrooms into small pieces and grind to a powder in a coffee or spice grinder.

Heat 2 tablespoons of butter in a medium skillet over medium-high heat. When the butter has melted, add the onion and cook, stirring frequently, until it turns golden, about 5 minutes. Add garlic, thyme, and dried porcini and sauté for a few more minutes, until the mushroom powder has absorbed the butter and the onion is coated. Add remaining ½ tablespoon of butter if the pan gets dry and the powder starts to stick. Continue cooking until the onions are caramelized and the mushrooms become aromatic and take on a deeper color. If you choose to add ground candy caps, stir them in now and cook for another 30 seconds. Then turn off the heat and allow the mushroom and onion mixture to cool.

In a small bowl, combine the sour cream and mushroom-and-onion mixture. Add salt to taste. The dip can be served immediately with chips or crackers, but it is better if it is chilled for at least 1 hour, which lets the flavors meld.
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MAITAKE MUSHROOM PÂTÉ

BY JULIE SCHREIBER, CALIFORNIA | YIELD: ABOUT 1 PINT

I am a winemaker and professional chef, but I cook for various mushroom events in my free time. I have been cooking dinners at the Sonoma County Mycological Association’s mushroom camp for years. At those events, I like to serve mushroom pâtés as starters, because they bring people to the table. I found a basic mushroom paté recipe online years ago, and have made countless adaptations over the years. This version is my favorite.


	3 tablespoons unsalted butter, divided

	12 ounces maitake mushrooms, broken or sliced into chunks

	Salt and freshly ground black pepper

	½ cup thinly sliced white onions

	3 small bay leaves

	4 whole juniper berries

	⅓ cup dry hard apple cider

	Squeeze of lemon juice

	⅓ cup heavy cream



Heat 2 tablespoons of butter in a large skillet over medium-high heat. When the butter is melted, add the maitake and cook, for about 5 minutes, until the mushrooms start to brown. Add salt and pepper to taste. Cover and lower the heat to medium-low. Cook gently for 10 to 15 minutes, stirring periodically, until the mushrooms release their liquid, and the liquid begins to evaporate.

Remove the lid and add the remaining 1 tablespoon of butter, the onions, the bay leaves, and the juniper berries. (Count the leaves and berries, because you will remove them later.) Increase the heat to medium and cook until onions are golden, about 5 minutes. There may be brown bits accumulating in the bottom of the pan. This is good! Increase the heat to medium-high and add the cider, stirring to scrape up all the brown bits. Allow the liquid to cook off completely, a few minutes, then add the squeeze of lemon juice and stir.

Lower the heat to medium and add the cream. Cook gently for another 5 minutes, stirring frequently, to reduce the liquid. Taste to see if it needs more salt, then take it off the heat. Let the mushrooms cool, then pick out all the bay leaves and juniper berries. Pour the mushrooms into a food processor and pulse to blend to a rough paste. Pack into a pint jar (or, for individual servings, four quarter-pint jars) and refrigerate. The pâté holds in the refrigerator up to five days.

Serve the pâté at room temperature with marinated olives, cornichons, and bread or crackers, if you like.
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MORELS AND BRIE EN CROÛTE

BY LARRY EVANS, MONTANA | YIELD: ONE 6-INCH WHEEL

In the days of Prototaxites, I developed an interest in edible mushrooms, and I’ve seen a lot of evolution in the study of mycophagy since the twentieth century, eating and singing my way through mushroom forays and festivals across the continents. After my CDs came out, people called me the Fungal Boogieman, and after my role in Ron Mann’s film Know Your Mushrooms, I’ve been leading mushroom expeditions and working to decriminalize Psilocybe. My late wife, Kris Love, and I came up with this dish, and the recipe won a national award in 1997. It’s a dream recipe for gatherings, because it’s easy to prepare ahead of time and comes out of the oven ready to serve in 20 minutes.


	3 tablespoons unsalted butter

	6 ounces fresh morels or ⅓ ounce dried (see note)

	Salt and freshly ground black pepper

	6-inch wheel of brie cheese

	¼ teaspoon ground nutmeg

	1 pack (two 8-inch sheets) frozen puff pastry dough, thawed



NOTE: Rehydrate dried morels by soaking in 2 cups of water for about 5 minutes until they are plump and soft, then drain.

Preheat the oven to 375°F.

Melt the butter in a medium skillet over medium-high heat. Add the morels and cook until they lose their water and the water evaporates, about 10 minutes. Add salt and pepper to taste.

Slice the brie at the equator as you would a bagel. Cover one exposed half with the prepared morels and sprinkle with nutmeg. Place the other half of the brie on top of the mushrooms.

On a floured board, use a rolling pin to roll out 1 sheet of the puff pastry dough until it is smooth and pliable. Place the brie in the center of the dough. Roll out the second sheet of dough and lay it on top of the brie. Crimp the edges of both dough sheets to create a pastry envelope.

Place on a cookie sheet and bake 17 minutes, until the pastry is golden brown. Serve with a baguette, if you like.
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SHERRY-CREAMED PLEUROTES ON TOAST

BY DOROTHY CARPENTER, MISSOURI | YIELD: 4 SERVINGS

I’d always hunted morels in Missouri, but then I met Gary Lincoff of the New York Mycological Society and just fell in love with the whole idea of learning more about mushrooms. Gary was so generous with his knowledge, and I think of him often when walking in the woods, looking for mushrooms like the oysters I use in this dish. Sherry-Creamed Pleurotes is a throwback to times when people weren’t afraid to feast on unabashedly rich fare. It’s the perfect adornment for a big, old-fashioned roast, but it serves just as well as the single delicate course of a proper ladies’ luncheon menu. Main course or side dish, it will always be the star of the show.


	8 tablespoons unsalted butter

	1 pound oyster mushrooms, coarsely chopped

	½ teaspoon freshly ground black pepper

	1 tablespoon flour

	2 tablespoons olive oil (if needed)

	¾ cup medium-dry sherry

	½ cup sour cream

	½ teaspoon herbes de Provence

	½ teaspoon dried tarragon

	½ teaspoon Worcestershire sauce

	½ teaspoon soy sauce

	Dash of cayenne

	½ cup heavy cream

	4 slices toasted bread

	2 tablespoons minced flat-leafed parsley, for garnish



Heat the butter in a large skillet over medium-high heat and add the mushrooms and black pepper. Cook for 8 to 10 minutes, until the mushrooms have released their liquid and the liquid has evaporated. Sprinkle the mushrooms with the flour, and stir to coat. If the pan looks dry, add the olive oil. Add the sherry, sour cream, herbes de Provence, tarragon, Worcestershire sauce, soy sauce, and cayenne. Turn the heat down to medium and cook, stirring, for about 5 minutes, until the flour has dissolved. The sour cream may look curdled at first, but keep stirring. Add the heavy cream and continue to simmer for a few minutes more, until the sauce is smooth and the cream slightly reduced to the consistency of gravy.

To serve, place the mushrooms and sherry-cream sauce over toast and garnish with parsley.






MOREL GRATIN

BY EUGENIA BONE, NEW YORK | YIELD: 4 SERVINGS

Morels are my favorite mushroom to hunt. I collect them on the burns in the Sierras and along roadsides under dying elm in the tri-state area. I even hunt them in my dreams, where I experience the same rush of excitement as when I am in the woods. Fresh morels do not tend to produce as much water as some other wild mushrooms. That said, while cooking them with the onions, if the morels throw off water, you must cook them until the water is mostly evaporated or your gratin will be runny. Be sure to give rehydrated or defrosted morels a squeeze to remove extra water before cooking. This dish is quite rich and is wonderful served with a grilled meat or a nice acidic salad to counter its creamy cheesiness. Wine is nice, too.


	1 to 2 tablespoons unsalted butter, divided

	4 medium Yukon gold potatoes

	4 slices thick cut bacon, cubed

	1 cup thinly sliced white or yellow onion, cut in slices no longer than the morels (if necessary to help achieve the right size, cut the onions in halves or quarters before slicing)

	24 to 30 small fresh, rehydrated, or defrosted frozen morels (see note)

	½ cup heavy cream

	¾ cup Gruyère cheese or other melting cheese (like cheddar or Comté, or a combination), grated on the large holes of the grater

	Salt and freshly ground black pepper

	¼ cup breadcrumbs



NOTE: if using dried mushrooms, soak them in warm water for 15 minutes, until plumped up, and then squeeze out the water. if using frozen mushrooms, drain off liquid before cooking.

Preheat the oven to 400°F.

Use 1 tablespoon of butter to grease a medium (about 10-by-7-by-2-inch) casserole pan. I prefer a wide, low oval-shaped pan.

Place the potatoes in a large pot of salted water and bring to a boil. Boil the potatoes gently until almost al dente (until a fork can penetrate the potato with some effort), about 15 minutes. Drain and let cool.

While the potatoes cool, in a medium skillet, render the bacon over medium to medium-high heat, about 5 minutes. Do not brown. Add the onion and cook until it is translucent, about 4 minutes. Do not brown. Add the fresh morels and continue cooking for 7 to 10 minutes, until the mushrooms give off their water and then the water mostly evaporates. If using rehydrated or defrosted morels, cook until they collapse and are fork-tender. Alternatively, you can forgo the bacon and instead sauté the onions and morels in 1 tablespoon of butter.

Peel and cut the potatoes into slices about ¼ inch thick. In a large bowl, gently combine the potato slices, the morel-and-onion mixture, cream, and cheese. Season to taste with salt and pepper.

Place the potatoes-and-morel mixture in the greased pan. Spread out the mixture so that the morels and potatoes are well distributed. Sprinkle the breadcrumbs on top.

Bake for 10 to 15 minutes, until the potatoes are tender and the top is golden brown and bubbly.
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AGARICUS SALAD WITH BLOOD ORANGES AND FENNEL

BY SEAN SULLIVAN, NEW YORK | YIELD: 4 SERVINGS

Shaved fennel is a refreshing addition to practically any type of mixed salad; it’s my go-to when something fancy is called for. Ditto with the blood oranges. The mushrooms make a mellow foundation for the big flavors of the other ingredients. There are three types of mushrooms you can use in this dish, and all must be young and very fresh. They are Agaricus bisporus, Amanita caesarea, and, of the porcini group, Boletus rubriceps, B. aureus, and B. aestivalis.


	8 ounces white buttons, Caesar’s mushrooms, or baby porcini

	Juice of ½ lemon

	15 springs fresh parsley

	2 blood oranges or navel oranges

	1 medium (8-ounce) fennel bulb

	Salt and freshly ground black pepper

	1 tablespoon olive oil

	1 teaspoon sherry vinegar

	2 ounces Parmesan cheese, shaved, for garnish



Slice the mushrooms very thin. Place them in a salad bowl and toss with the lemon juice.

Pull the leaves off the parsley. You should have ½ to 1 cup of leaves, lightly packed. Add them to the mushrooms.

Supreme the oranges: Trim off all the skin and pith. Then, over the bowl containing the mushrooms, hold an orange in one hand and, with the other hand, cut along the segment membranes to release the crescents of pulp and drop them into the bowl. Repeat with the second orange. Make sure all the dripping juices go into the bowl as well.

Cut the fennel bulb in half and trim out the solid core. Slice as thin as possible. (A mandoline works best.) The fennel should be soft and pliant. Add it to the bowl. Add salt and freshly ground black pepper to taste.

Add the olive oil and vinegar directly into the salad and toss well, about 30 seconds, until the mushrooms take on some of the color of the oranges and everything wilts.

Serve garnished with the shaved Parmesan cheese.
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BRUSSELS SPROUTS WITH TRUFFLES, TWO WAYS

BY JACK CZARNECKI, OREGON | YIELD: 4 SERVINGS

I published the original version of this dish in my most recent book, Truffle in the Kitchen: A Cook’s Guide. This recipe calls for two different treatments of steamed brussels sprouts—one with truffle butter and one with truffle oil—although you can choose to do the whole batch one way or another.


	1 pound fresh brussels sprouts (about 40 small sprouts)

	Salt and freshly ground black pepper

	2 tablespoons Oregon white truffle butter (or other truffle butter)

	2 tablespoons toasted, chopped hazelnuts

	2 tablespoons Oregon white truffle oil (or other truffle oil)

	2 tablespoons microgreens (like pea shoots or sunflower)



Remove any brown leaves from the sprouts and cut in half. Fit a large pot with a steamer insert, and fill with water to the bottom of the insert. Bring to a boil over medium-high heat and add the sprouts. Steam, tossing occasionally, until they are fork-tender, 5 to 7 minutes. Divide the sprouts between two serving bowls, then add salt and pepper to taste.

Toss the truffle butter in one bowl of sprouts, making sure the butter is melted, and garnish with the chopped hazelnuts.

Toss the truffle oil in the other bowl of sprouts and garnish with the microgreens.






SPRING PORCINI SALAD

BY LANGDON COOK, WASHINGTON | YIELD: 4 SERVINGS

This simple yet satisfying salad is perfect for enjoying outdoors with a glass of rosé after a day of scouring the woods. The combination of cool, crisp greens and warm, just-off-the-grill porcini can’t be beat. A slightly sweet vinaigrette and shaved Romano cheese complete the picture. I’ll make it in the fall with Boletus edulis, but my preference is for the springtime B. rex-veris, a West Coast porcini variety that fruits just as the weather turns warm and the morels are calling it quits. Always use fresh rather than dried mushrooms for this preparation, which is a classic Italian way to enjoy the rich, nutty flavor of grilled porcini.


	¼ cup olive oil

	2 tablespoons minced fresh thyme leaves

	2 tablespoons minced fresh oregano leaves

	2 tablespoons minced fresh flat-leafed parsley

	1 teaspoon minced garlic (optional)

	Salt and freshly ground black pepper

	8 to 16 ounces fresh porcini buttons, sliced ¼ inch thick

	4 ounces spring greens, rinsed and plated

	Pecorino Romano, thinly shaved, for garnish

	Vinaigrette or similar salad dressing



Heat the outdoor grill or a grill plate on your stove to a medium-high heat.

In a small bowl, whisk together the olive oil, thyme, oregano, parsley, garlic, salt, and pepper to taste.

Brush the olive oil mixture on the sliced porcini. Using tongs, place the mushrooms on the grill and cook until golden and slightly crispy, 3 to 5 minutes. Flip the mushrooms over and cook a few minutes more.

Remove the porcini from the grill and arrange them over the plated greens. Scatter a few shavings of cheese on top, and drizzle with vinaigrette dressing.
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WARM ENDIVE AND OYSTER MUSHROOM SALAD

BY ANNALIESE BISCHOFF, MASSACHUSETTS | YIELD: 4 SERVINGS

I started writing down recipes for the first time in my life in 2010. I happened upon Food52, the recipe-sharing website, and have contributed 320 recipes as Sagegreen. I got to know people all over the world through this site. I love sharing my recipes, so when I found out about the Fantastic Fungi Community Cookbook, I immediately wanted to contribute. This recipe is inspired by my Food52 cooking friend Gingerroot’s wilted kale and shiitake mushroom salad.


	2 tablespoons olive oil

	½ cup minced shallots

	1 teaspoon sliced garlic

	1 to 2 teaspoons grated ginger

	Freshly ground black pepper

	6 ounces oyster mushrooms

	1 tablespoon white or black sesame seeds

	2 marinated white anchovy fillets, chopped

	2 Belgian endives, leaves separated and cut into 2-inch sections

	Juice from ½ Meyer or regular lemon

	Pinch of kosher salt

	⅓ cup chopped fresh cilantro or flat-leafed parsley for garnish

	2 whole scallions, chopped on the diagonal for garnish

	Drizzle of high-quality white truffle oil, for garnish (optional)

	Grated Parmesan cheese, for garnish (optional)



In a wide skillet, heat the olive oil over medium-high heat. Add the shallots and garlic and sauté until golden, a few minutes. Stir in the ginger and pepper to taste. Tear the oyster mushrooms into bite-sized pieces and add. Cook for about 5 minutes, flipping the mushrooms over, until they release their liquid. Add the sesame seeds and toast them in a bald spot in the pan for 1 minute or so. Turn the heat down to medium, add the anchovy and endive, and cook until the endive wilts, a few more minutes. Take off the heat, add the lemon juice, and season with salt.

Garnish with the cilantro and scallions and, if you like, white truffle oil and a sprinkle of Parmesan cheese.






BBQ TERIYAKI CHICKEN OF THE WOODS

BY PAUL STAMETS, WASHINGTON | YIELD: 4 SERVINGS

I often find chicken of the woods in the Pacific Northwest—sometimes a lot. A great advantage of this recipe is that when you find a large amount of chicken of the woods, you can cook it all up this way and then freeze the strips for future snacks. When preparing the mushrooms for cooking, be sure to use young mushrooms and remove any brown edges or soft spots, as these may be due to the presence of bacteria, which can cause stomach upset.


	½ cup olive oil, divided

	⅓ cup teriyaki sauce, divided

	8 fresh young brackets chicken of the woods mushrooms, cut into ½-inch-wide slices



Combine ¼ cup of the olive oil and 3 tablespoons of the teriyaki sauce in a wide bowl. Add the mushrooms and toss them thoroughly in the mixture, then allow to rest for about 30 minutes. If you like, you can soak the mushrooms in the sauce overnight in the refrigerator.

Heat the grill to high heat. Combine the remaining olive oil and teriyaki sauce in a bowl. Remove the mushrooms from the marinade and place in a basket on the grill. High flames are good: They will help crisp up the mushrooms. Cook until the edges become brown and crispy, around 3 minutes per side, flipping once and basting with the remaining sauce.

The mushrooms can hold in the freezer for up to a month.
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CANDY CAP OATMEAL WITH BRANDY

BY ALISON GARDNER, CALIFORNIA | YIELD: 1 SERVING

This is a version of a recipe I published (with Merry Winslow) in my 2014 book The Wild Mushroom Cookbook: Recipes from Mendocino. The recipe is best with slow-cooked oats rather than instant oats. Brown sugar, honey, butter, and milk or cream all may be served on the side.


	1 serving old-fashioned rolled or steel-cut oats

	4 dried candy cap mushrooms per serving

	1 tablespoon brandy per serving



Cook the single serving of oatmeal as instructed on the package, adding the dried candy caps when the oats are added to the boiling water. When the oatmeal is ready, plate and garnish with 1 tablespoon of brandy.
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CHAMPIÑONES AL AJILLO (MUSHROOMS WITH GARLIC)

BY MARTA CABRERA, NEW YORK | YIELD: 4 SERVINGS

This is a typical tapas plate in Spain. It is full of flavor and easy to make. I often make this recipe with very small, whole mushrooms. I brush them clean and plunge them in a bowl of water with a tablespoon of lemon juice to prevent browning, then dry them thoroughly with a kitchen towel. This dish is wonderful served with crusty bread and a glass of wine.


	4 tablespoons olive oil

	16 ounces cremini and/or white button mushrooms, sliced (about 5 cups)

	2 tablespoons minced garlic

	Salt

	1 ½ teaspoons Spanish sweet paprika

	⅓ cup of dry white wine

	2 tablespoons chopped flat-leafed parsley



In a large skillet, heat the oil over medium heat. Add the mushrooms and minced garlic and sauté for about 1 minute, then add salt to taste and the paprika. Continue to cook until the mushrooms release their liquid and the liquid evaporates, another 8 minutes or so, shaking the skillet from time to time. Add the wine and parsley, take off the heat, and let come to room temperature.





[image: Image]





CAULIFLOWER-SHIITAKE STIR-FRY WITH NUMBING CHILI SAUCE

BY IRENE KHIN WONG, NEW YORK | YIELD: 4 SERVINGS

I grew up in Burma, which has a vast number of mushroom varieties, so we always had mushrooms on our plate. During my years as a professional chef, I’ve explored the mushroom cuisines of different cultures, but at home, I tend to cook them in a variety of Asian styles, as in this quick, very spicy recipe. You can use regular cauliflower or flowering cauliflower, which has a longer stem and smaller florets; both work. While I like to use 2 tablespoons of spicy fermented bean paste, it is hot, so if you aren’t sure about the spiciness, start with 1 tablespoon and take it from there.


	¼ cup vegetable stock or water

	2 tablespoons Shaoxing wine or dry sherry
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