Chippec} Forcini Opcn~1cacecl Sandwich

Tﬂpe: Main Ser\/cs: i

Time to FrePare: 20 minutes

/ngrea’/cnts

i slice of sourclough breacl, light!g toasted
Y+ cup of dried Porcimis, rclﬂydrated

2 tsp. of red wine

2 cup of warm water

4 of a 96”0w onion, sliced into 1” strips

V2 tsp. of olive ol

YV tSP‘ of salt

| tbsp. of Hour

a ’csP. of Freshlg ground pepper

[ ’csp of olive ol

[nstructions

Mix the warm water and red wine together.

Rchgc’ratc the Porcinis in this mix.

While the Porcinis are rehgdrating, slice the onion.

Sauté the onion striPs inthe % tsp. of olive oil on a medium~high heat.
thn the onions brown, addin i tbsP. of the Porcini water and reduce it.
KePeat this two more times.

Add in the Porcim’s and salt.

Sauté these for about three minutes.

Add in the flour and cook for another two minutes.

Add in the remaining water and wine and mix thorouglﬁl}j.

Acld in extra water to get the consistency you desire (an additional 2 tbsp‘ is standard.
Kemove from the heat.

Add the pepper and last tsp. of olive oil.

Lightly toast the sourdough bread slice.

TOP the toasted slice with the cl’mipped Porcinis and gravy and serve.
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Kitchen [T quipment
Small Metal Bowl to rclﬂgc{ratc the Porcinis

Measuring Cup
Measuring Spoon
Cutting Poard
Sma” Kni{:e
Sma” Sau’cé Fan

Toaster or Ovcn
Wooden SPoon to stir the d‘lipped Porcini gravy

Presentation

To make this look esPeciallg nice, top it with a sPrig of fresh
green herbs. Marjoram, rosemary, and oregano all look nice
against the white of the bread and the dark brown of the
chiPPed Porcinis. A]so, let some of the gravy run down the

side of the bread and onto the Platc for an even tastier looic.

T ime Management

The chippcc{ Porcinis and gravy can be made several hours ahead of time. ]Fyou do that, Plan on
reheating it with an additional tsp. of water. ]Fgou are good at managing your time in the i(itC!’\Cﬂ,

toast the bread while you are sautéing the Porcinis.

(Complementary [ ood and Drinks

(se the same red wine you used in the gravy as a drink to go with this. ] his also goes nicelg with
a side of slightlﬂ mashed lemony red potatoes and chives.
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Where to Shop

Dried Porcinis can now be found at many markets. | ook for bags of dried Porcinis hanging
alongsicle bins in the Proc{uce section. Melissa’s is the most common. Thc rest of the ingreclients
should be easy to find. | ook in the bakcrg for fresh sourdough bread. |t will make a hugc
difference in the taste of the meal.

How ]t \/Vori<s

The dried Porcinis give heartiness to the dish and a deeP, brown 1qavorJ he]Ping create the Per‘Fect
gravy for the sandwich. Caramc]izing the onion does the same tlﬂing as well as adding pungency to
the sauce. Coating the cooked onions and mushrooms with the flour allows the flour to mix with the
residual oil and mushrooms flavor and brown, Forming the base of the gravy. Slowly adding the
Porcini water into the pan after the flour has been brown allows the flour to slow|9 mix with the

water, ensuring there are no lumps.

Chcps Notes

Dor’t use fresh Porcinis for this reciPe as it will not have the right texture.

Nutritional ["acts (individual servings in Parcntheses, does not include any oPtions>

(alories 278.8
(alories from [Fat 6%.5
[at7.ig
Tota! Carbohgdratcs 45.7¢
Dietarg Fiber 5.5¢
Sugars g
Frotcin 5,78
Salt 785mg

Vitamin A 0%
Vitamin B6 2%
Vitamin C 4%
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Calcium 3%
]ron 9%

T hiamin 13%
Riboflavin 29%
Niacin 32%
Folate 24%
Fl’xospl—\orous 15%
Fotassium 18%
/inc i9%
Magnesium 4%
Coppcr 96%

]nteresting Facts

Thc Porcinis is also known as the ‘cing of mushrooms.
Boletus edulis is the scientific name for the Porcini.

Borgo Val di T arois a town in ]taly that has a 3early Porcini festival.
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