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This recipe, from the Blrdhouse Potatoes W]th

performance artist W}'IO

lives part time in Springs, is Br’us Se ] S SP ro utS ; Sna—P

flat-out delicious—so much

so that when | made it for Peas’ and Mushr’ooms
Thanksgiving instead of

my usual potato gratin, no LAURIE ANDERSON
one missed the dish. The

SALT
mushrooms were my idea, 10 SMALL YUKON GOLD POTATOES
added With Laurie’s approval. 1 CUP SUGAR SNAP PEAS
SERVES 6 TO 8 1 PINT BRUSSELS SPROUTS (ABOUT 20), RINSED, TRIMMED, AND HALVED

1% TABLESPOONS EXTRA VIRGIN OLIVE OIL

ZEST OF 1 LEMON

%2 CUP MINCED SHALLOTS

4 OUNCES MEDIUM CREMINI MUSHROOMS, STEMMED AND QUARTERED 1%
CUPS HEAVY CREAM OR HALF-AND-HALF

1 TABLESPOON DIJON MUSTARD

FRESHLY GROUND BLACK PEPPER

1 TABLESPOON FRESH THYME LEAVES

Bring a pot of water with % teaspoon salt to boil. Add the potatoes,
reduce the heat to medium, and cook until tender, 10 to 12
minutes. Remove the potatoes and set them aside to cool. Add the
peas to the pot, cook for 5 minutes, then drain them.

Toss the Brussels sprouts with 1%z teaspoons of the olive oil and the
lemon zest and season with salt. Arrange them cut side down in

a large heavy skillet. Place over high heat, and when the Brussels
sprouts start to sizzle, lower the heat to medium and cook for

about 10 minutes, until lightly browned. Remove them from the
pan. Add the shallots to the pan and cook until they have softened,
about 5 minutes. Add the remaining oil. Stir in the mushrooms

and cook until the mushrooms have wilted, another 5 minutes or
so. Add the peas and cook briefl vy, stirring, until they have softened

a bit, about 3 minutes. Quarter the potatoes and add them.

In a small bowl, whisk the cream and mustard together and add to
the pan. Reduce the heat to low and cook, stirring, for about

5 minutes to slightly thicken the sauce. Season with salt and pepper.
Transfer to a warm dish, scatter with the thyme, and serve.
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