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ild ceps and much easier to find, will animate the most humble pasta or meat dish

Y. pint (l50nl) doublc cm
squcec of loon iuic
2lbs chop,pcd psrdcy
sg pqrpq
frchly grrtcd nuncg
l2oz-Ub (3,|{H50g) tsglirtclc
Prtpentim: Cbop thc porcini ud
stnin ud se thcir mlingn-
ra. C.ool onion ud grrlic in buttc
util mG bur not bmcd Add
porcini ud their utirg mtc,
ud sims util mta ir wepo
ntcd- Add chopcd frch nuh-
mmsr rlt ud pcApc, ov6 pu
ud sto for e frrnhc 20 miauta

Rowc lid md dnocr util liq-
uid hs dmct dt eqontcd Add
m ud DutDCt to mushmD
succ' ud sim togethc fc 5
minutcr, util thiclmcd Dm ofr
thc bat ud stir ln lom iuic ud
parslcy. Tstc ud ediut rc!i!&

Mowbilc, mt uglirtcllc ir
66ilia8 nltd mra util a! dat r:
frch porte should talc iust r ff,
ninutc; dricd uy nlc up to l0
minut6. Dni! wdl"ud scrirh
tlc mushmm sue pourcd ova it

Betcd bdihot rith porcili cntt
Itr thir riF thc mushm re
mixcd with bsdmb to urtc r
airp rut on top of pic of hdi-
but (if lou m't grl hdibuq E rhc
frchct od).
Sff i1
Io!rcdiclts: }602 (l5g) dricd por-
ciri, stcd
ll,az (15g) 6nc whirc or brcm
bedmbs
lavo of I hrgc eprig of thymc,
cboppcd

3tb6 oliYc oil
4 hdibut rt€ls, wcighing 6{oz
(UG225g)cb
saft ud6ppc
PEFdim: Sq$u rhc halibut
witb sdr ud pcppcr. Dreir thc
porcid rad smin thc meling liq-
qid. ChoD rhc porciai 6!dy ud
mir ritt thc bsdmEbc thlDc,
satt ud pppcr. Stir io rhc olivc oil,
mi;n' rcll F malc sre ach
mb-hr ulcd up it6 hir shae
Pm belf thc EirtN on to ooc
sidc of acb stol, ovoing tlc su-
fu rhidly. I:y thc stalE mst
uwu4 in m oilcd shel.low'
ovoarof dish. Sp@! rbout 4tbs
of thc nlir8 liquid mud thcm.

Rd i 200c/40oF/8Fr D{t 6
for rbdrt20 minurcq util lhc msl
hrs bmmcd md thc 6sb is mlcd
thrcugh.

lot clictco rith pocciai
This is ocb r gmd wry of lifting
ordimry lwt chid@ right out of
thc ordiury, ud of kctpirg it
moisr wiilc iI mls. Buns, Ila-
vowd with porcini, thlae ud
loon isuarcdbcma rhc fl6b
ud thc *in bcforc thc chicto
gm inro rhc ov@. Ald that's rll
thc ir to ir.
Sw,l4
hgrdiats: lznz (l5g) porcini,
wtcd
2tbs choppcd psslcy
I clovc gerlic, mShly choppcd
6lcly gretcd at I loon
iuie of }1 loou
2oz (559) bunn, sftocd
I smell oniou, qumccd

I frccm8€ chid6
slt md pcppcr
Prcpmtioo: Dnir t-hc poroDl rDd
ill dn. Savc lhc sling wrtcr
isminia rnO for uothc disb, or
for melirg gnvy. ChoP Porcini'
Brslw. slic ud loon at te
;tthc voy 6rdy. Mub witb the
lmon iuicg bult6, sdt ud PcTPq.

Gcotly wigglc You fin8e6 undcr
rhc slb of tlc chiclo, omg n
emv ftom thc 0cb oo tbc bret
ud uppcr thighs sithout pulling it
riSbr off.

Nw - ud I 6nd t-his 6i6r
with fingcrs, bur you mry prdcr to
us s qm! s eell ot iDltdd -
pusb thc lhvoured burts bcvcl
skir ud 0cb" smoin8 ir s dctrly
s pcsiblc. Put rhc onion quancs
iuidc the evity of thc chickctr.

Vcigb thc chidco ud @lcul.re
rhc mting tima Nlw 15 Bitrs Pcr
poud (450gI plu u am l0 miD-
ut6. R@st * 220Ct425Flezs mtk
7, bstiag ftcquody wit! ir owo
iuis. If it thmtos to bum, ovd
with foil.

lwater for flavour
hphycd ir
:tcts - et r
psie
EushoEs
tlu [aGt
Dnonc you
my bc tbc

4 but fvc
rincd tha
supcior a8

:'B
ini my bc
cy hevc thc
anhy t$ta
oms rith c-
+ ed you
rcddr
rEuhmB
6t rut6ciDg
ubmns in
lrdic, smc
ug of wbitc
bc p|rtid to
a nllybef
a ofporcini.
bcn6 rh&

rid pmhi.
melc e god
x lnultry.
towth@,

thcreTo
lricd porcioi
'v6 rith hot
n 20 minutc
:k tic pic
ry on litch@
cL lsvc thc
for fivc min-
ng thc grit
dll hrrc rurl
illy pou off
ourd mtd,

ldirg thc grit bchind; or smir
thc ntc thmgh r muslinJincd
cie Evo ifyou t Dot using thc
nG io thc eipc' dor't throv ir
our- Thiol ofit s nusbrun Erck,
ud Aca it. Thm it s bc u*d ir
a gue or sup, or to mlc a Esb-
rmm 8nvy.

Iutad of watcr, you ou sal
tbc dricd porciui in shcrry or
whc I prda r mcdium*wet or
dry sbary for this purpw. Ur ir
old, ud lavc thc mushroms to

SoPHIE
GRIGSoN

wl for longr (rt lest hdf u
hou).

T4lLtdlc riri porchi ne
Om of thc oiat ud mct
appctisiug uyr of mirirg dricd
udtshnuhmu is ineruy
nue fu pctr Thc suc m bc
ma& in edroe ud rchatcd For
r bit morc ompb, wl thc porciai
in shcrry nthq thu mtc.
Sw1
hgrcdiotr: Yoz (l5g) dricd por-
ciri,sfd
I oaion, cboppcd
I clovc grlic, fiacly choppcd
2oz (559) bunq
l2oz (34Od burroD EshruDs,
6ndy choppcd
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