




58 APPETIZERS 

A L L A R D

SERVES 4

PREPARATION:  20  MINUTES

COOKING:  10  MINUTES

P O R C I N I

20 young porcini (ceps)
1 clove garlic

leaves from several sprigs 
flat-leaf parsley

30g – 1.06 ounces  
(2 tablespoons) butter

30ml – 2 tablespoons olive oil

3 sprigs thyme

10ml – 2 teaspoons dry white wine

50ml – 3 1/2 tablespoons white 
chicken stock (see p. 246)
salt

freshly ground pepper

F I N I S H I N G

fleur de sel

freshly ground pepper

olive oil

SAU TÉED PORCINI

M A K E  T H E  P O R C I N I

Use a knife tip to remove the earth-encrusted parts of the mush-
room stems. Use a dry brush to remove any impurities. Set aside 
two mushrooms for finishing.

Halve the mushrooms to check that they are not worm-eaten. Peel 
the garlic and finely chop with the parsley. Melt the butter with the 
oil in a Dutch oven (cast-iron casserole). Add the mushrooms, cut 
side down, and brown them. When the cut side is golden, turn the 
mushrooms over, add the thyme, and cook for a few more minutes 
before deglazing* with the white wine. Reduce* the liquid until it 
becomes thicker, then deglaze again with the chicken stock and 
cover for 5 minutes. Add the garlic and parsley, and season with 
salt and pepper.

F I N I S H I N G

Arrange the mushrooms on a plate and season with a pinch of fleur 
de sel and pepper, and drizzle with olive oil.

 THE WINE

A RED BURGUNDY, SUCH AS CHAMBOLLE-MUSIGNY
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