
Celeriac, porcini, potato and mozzarella

I was going to make this with fresh porcini, but when I went to my local 
deli, they were £99.50/kg so I stuck to dried porcini and shiitake. Nice in 
a couple of big dishes or individual ones, this is more of a main than a 
side and would be good with many other types of edible fungi. Serves 4 
as a main
dried porcini 15g 
shiitake or fresh porcini 300g 
garlic 2 cloves, chopped 
thyme 8 sprigs
extra virgin olive oil
celeriac 250g 
celery with leaves 2 sticks
potatoes 250g 
mozzarella 250g, sliced
parmesan 50g, grated
Heat the oven to 170C/gas mark 3. Soak the dried porcini in hot water 
for 20 minutes and then cut the fresh and dried mushrooms into ½ cm 
slices. Chop the garlic and pick the thyme. Dress the mushrooms with 
most of the thyme, the garlic, a little olive oil, salt and pepper.
Peel and slice the celeriac and celery as thinly as you can. Thinly slice 
the potatoes as well, you don’t have to peel them – just scrub. Toss them 
together with salt, pepper and olive oil. Drizzle a high-sided cooking 
dish/dishes with olive oil and embark on a first layer interspersed with 
potatoes, celeriac and celery. Cover with a layer of mushrooms and a 
third of the mozzarella slices. Finely sprinkle with parmesan before 
adding another celeriac and potatoes layer and repeat the process. 
Continue until everything is used, finishing with mozzarella, parmesan, 
3 tbsp of water and a sprinkle of the remaining thyme leaves.
Loosely cover with foil or paper and bake for 45 minutes, removing the 
foil cover for the last 10 minutes so that the top is bubbling and golden.


