Mus%room Roula&c

TﬂPe: Main Dish Scrvcs: 4+

Time to FrePare: 30 minutes + 4 hours of marinade time

/n(grea’/cnts

2 cups of cubed French bread

i stalk of cclcrg, sliced

4 of an onion, chopped

I tsp. of olive oil

Va cup of walnuts

i of a green applc, diced

i ’cbsp. of Paprika

Va tsp. of salt

2 tsp. of Freshlg ground pepper
2 cup of vege’cable stock

4 very ]argc Portabe”a mushrooms
2 cups of red wine

8 cloves omcgarlic, minced

o3 tsP‘ of Freshlg grated nutmeg

Olive oil for brushing

Finch of salt

APP]C wood chips for smoking the mushrooms

Tootlﬂpicks

Oloi'/on: Ve cup of green olives stuffed with sundried tomatoes for the stu{:)cing

[nstructions

Rcmove the stems and gi“s from the Por’cabc”as.

Mince the gar]ic.

Mix the garlic, nutmeg, and red wine togcthcr.

Marinade the Por’cabe”a caps in the wine solution for at least 4 hours, covered.

Soak the aPP]e wood chips in water for at least one hour.

Towards the end of the marinadc, prepare the stuging.

ChoP the onion, slice the celerg, and dice the applc.

Saute these on medium high heatin the i tsp. of olive oil until the onion starts to brown.
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Add the cubed [French bread, Paprika, salt, and pepper.
Reclucc the heat to medium.

Saute this for about 5 minutes.

Add in the vegetable stock.

(C ook this for another 10 minutes and remove it from the heat.
Ligl'lt up a charcoal gri” with the soaked aPPlC chiPs‘

T ake the Portabe”a caps out of the red wine marinade.
Brusl’x them with olive oil and sPrinHe on a touch of salt.

Flacc these on the gri” until theg are soft and Pliab]e.

WraP them around the stuging.

Fierce them with toothpicks ata diagonal to hold them together.
Return them to the gri” for another 5-10 minutes.

Brush the mushrooms with the marinade every minute or so to kccp them from dging out.
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Kitchen [ quipment

Gri”

Smoke Pox for the apple wood cl—ﬁps
] ongs

Tootlﬁpicks

Measuring Cup

Measuring SPoon

Medium Sized Fot

Wooden SPoon

Bowl for marinating the mushrooms
Cutting Board

Sma” Kni{:e

Presentation

This is a complex recipc and it deserves a good Prescntation, 50
take some time to lag the roulade along the side of the P]atc and
drizzle some of the marinade overit. You can also take a balsamic
vinegar reduction and Place dots of that where the marinade does

not fall. [Tor an extra Finish, top this with a lightly fried sage leaf. l

ProPPed the sage leaf up on this roulade bg s’cicking it on one of
the tootHPicks. Fina”y, several whole cloves of roasted garlic

dressed in herbs looks very nice against the dark red of the marinade and roulade.

T ime Management

Tl’xis has a couple different parts to it includinggri”ing the mushrooms. | like to make the stwcxcing
ear]g and then light the gri” about ten minutes before 'm done with the marinade. | hat makes it
Fairlg casy to assemble. A!so, if l have some stuging left over from another rcciPe, ] will saute up
the diced aPPle, mix it into the stuﬁcing, and then let it warm on the gri“ while it’s wrapped in the
roulade. Doing it that way makes this a very simple reciPe to make.

T here are also a couplc cheats to this recipc. [irst, you can Forgo grilling the mushrooms and

sauté them in a touch of licluid smoke. " ven betteris to sauté them in a bit of oil with some smoked
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salts which can sometimes be found at Placcs like Central Market and Whole [Foods. |n addition,
you can Forgo the marinade and sauté the mushrooms with a couple tablespoons of red wine and a
couplc cloves of garlic. Witlﬂ any of these chcats, 5ou’” lose some ﬂavor, but 5ou’” save a whole lot

of time.

Complementarq ]:ood and Drinks

Tr3 this with a side of toasted bread brushed with oil and toPPed with a green o]ive, sundried
tomato, and almond tapenacle. Fora different sidc, | like to go with my crispg sage mashed

Potatocs.

Where to 5}109

APP!C wood chips can be found at most gourmet food stores, kitchen stores, and P]aces that
specia]ize n gri”s and barbcquc. | usua”g use a merlot for the wine which can be Purchasedjust
about angwlﬂere. The toothpicks will Probablg be located in the baking aisle or with the other
kitchen imP]emerxts at your local market. A” of the other ingreclients should be casy to find. Make
sure when you buy the mushrooms, though, that you get mushrooms that have around 6” or wider

caps.

How ]t Works

Marina’cing the mushrooms obviouslg allows it to absorb some of the garlic and nutmeg flavored
wine. Red wine is used so that it can compete with the dark, hcavg flavor of the Por‘cabc”a. The
gi”s and stems are removed so the Portabe”a can more easi]g wrap around the stuﬁcing. APPIC is
used in this traditional stuging to give it a hint of sweetness and texture. The mushrooms are
gri”ccl so that theg Pick up a subtle smol(g flavor. APP!C wood chips are used as a mild ﬂavoring
agent. lt's something that may not be noticed riglﬁt away, but would be missed if it was absent.

Cl’\eps Notes

Tl’ﬂ’s reciPe takes a lot Ionger than l genera”g have Patience for &oing, but it is well worth the wait. ]
usua”g know ]’m going to make these the dag before l clo, te) ljust Put togcther the marinade in the

morning and let the mushrooms hang out in it until | am ready to start cooking

T he Vegan Cu//na/y Exlocr/encc ~ [ ducation, /nsP/ratfon, Qua//ty * www.vcganculinargexperience.com
chipc bg ClﬁcFJason Wyrick



Nutritional ["acts (individual servings in Parentheses, does not include any oPtions)

(Calories464.2 (116.1)
(alories from [Fat 864 (21.6)
Fat 10.0g (2.4¢)
T otal Carbohzjclrates 64.9g(] 6.25)
Dietarg Fiber 144g (5.65}
Sugars 164g (‘1".Ig>
Frotein 29.6g (7.+g>
Salt227.2mg (55.8mg)

Vitamin A 1% (0.3%)
Vitamin B¢ 51% (12.8%)
Vitamin (C 44% (11%)
Calcium 14% (%.5%)
lron 59% (14.8%)

T hiamin 50% (12.5%)
Riboflavin 192% (48%)
Niacin 188% (47%)
Folate 7% (9.2%)
Phosphorous 98% (24.5%)
Fotassium 99% (24.8%)
/inc47%(11.8%)
Magnesium 50% (7.5%)
Copper228% (57%)

]nteresting Facts

A traditional roulade is a thin Piccc of meat wraPPecl around a Fi”ing‘

Cremini mushrooms cxPancJ rapidly and become Por‘cabe”a mushrooms in three to four dags.
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