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MUSHROOMS

When we think of local winter vegetables, our thoughts usually turn
to root vegetables. How many of you were aware that mushrooms
are grown here twelve months a year and that most of the mush-
rooms available in our supermarkets are Ontario-grown?

This luscious, flavourful soup is a cinch to make and was adapted
from a recipe that came courtesy of Mushrooms Canada. Visit their
website at www.mushrooms.ca for more information on locally

grown mushrooms.

meal in itself so just add a salad and dinner is readly.
Note: If using shiitake mushrooms, be sure to remove the
chewy stems.
4 Servings
2 tbsp extra virgin olive oil
1 small onion, halved and thinly sliced
3/4 b assorted fresh mushrooms (white, cremini,
Portobello, shiitake or oyster), sliced
1 tsp kosher salt
1 clove garlic, minced
1/4 tsp each ground nutmeg, black pepper
and dried thyme
6 cups chicken or vegetable broth
1/2 tsp finely grated lemon zest
4 slices French bread (1/2” thick), toasted
1/4 b grated or sliced Swiss cheese
2 tbsp grated Parmigiano-Reggiano cheese
(optional)

MUSHROOM SOUP AU GRATIN

This looks like French onion soup but has the richness of mushrooms instead of onions. It is almost a

The soup’s mushroom flavour is more intense the

day after its made, so you might want to cook it ahead and rebear before finishing in the oven.

In large saucepan, heat oil over medium heat. Add onion
and cook, stirring occasionally, about 2 minutes. Increase
heat to medium-high. Add mushrooms and 1/2 tsp of the
salt and cook, stirring occasionally, until mushrooms have
cooked down and are lightly browned, about 4 minutes.
Stir in garlic, nutmeg, pepper and thyme and cook for 1
minute.

Add chicken broth, lemon zest and remaining 1/2 tsp salt.
Bring to a boil. Reduce heat to medium-low, cover and sim-
mer about 25 to 30 minutes. Add salt if necessary.

Preheat broiler. Ladle soup evenly into 4 12-0z ovenproof
bowls. Float 1 slice of toast over each bowl of soup. Top
each bowl with Swiss cheese and the Parmigiano-Reggiano,
if using. Place under broiler and cook until cheese is lightly

browned and bubbling.
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H'ALE AND HEARTY BEEF STEW

From Gail’s Kitchen
There’s something very comforting about sitting down in front of a steaming bowl of beef stew laden with flavourful root vegetables,
especially on a cold winter day. This recipe takes away many of the hassles associated with making stew. Its started on top of the stove
and is placed in the oven, (eliminating the risk of scorching the bottom of the pot), where it cooks — with no tending required — for
three hours. And the sauce is thickened naturally with red lentils instead of flour.

6 servings

21/2 lbs beef chuck or boneless turkey thigh, cut into
1 1/2-inch chunks and patted dry

2 tsp kosher salt

1/2 tsp ground black pepper

2 thsp extra virgin olive oil or grapeseed oil

2 medium onions, diced

4 large carrots, cut into 2-inch lengths

2 stalks celery, cut into 2-inch lengths

3 cloves garlic, minced

3 thsp tomato paste

11/2 cups  beer

4 cups reduced sodium beef or chicken broth

1/2 cup dried red lentils

3 large red-skinned potatoes, peeled and
cut into large chunks

1 small rutabaga, peeled and cut into large chunks

3 sprigs fresh thyme (tied with kitchen twine)
or 1 tsp dried thyme
3 bay leaves

Preheat oven to 325°F Sprinkle beef on all sides with
1 1/2 tsp of the salt, and the pepper. In large Dutch
oven over medium-high heat, add oil; swirl to coat bot-
tom of pot. Add one-third of beef to pot, browning
well on all sides; remove browned meat to a large bowl.
Repeat with remaining two batches of meat, adding
more oil with each batch if necessary.

Reduce heat to medium. Add onions and remaining
1/2 tsp salt and cook, stirring occasionally and scraping
bottom of pot, about 3 minutes. Add carrots and celery
and cook, stirring occasionally, about 3 minutes. Stir in
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STEWED CABBAGE WITH MEATBALLS
From Gail’s Kitchen
Here's my take on stuffed cabbage, providing all the flavour without all of the work. The combination of sauerkraut and cranberry
sauce creates a delicious sweet-and-sour dimension. This dish can be served as a main course or appetizer, accompanied by thick
slices of crusty seeded-rye bread.
6 main-course servings
Meatballs Combine ground beef, eggs, ice water, bread crumbs,
; Ibs lean ground beef or turkey garlic powder, salt and pepper. Set aside.
eges

2 thsp icigwater In large Dutch oven or stockpot on medium-high heat,
3 tbsp dry bread crumbs add tomato juice, water, cabbage, onions, sauerkraut,
2 tspeach  garlic powder and kosher salt cranberry sauce and sugar; stir well to combine. Bring
1/4 tsp ground black pepper to a bolil, stirring occasionally. Push down on solids un-

til about an inch of liquid covers the top. Reduce heat
Cabbage Stew o medium.
3 cups tomato juice
1 cup water Form 1-inch-diameter meatballs from meat mixture
1 small head green cabbage, coarsely chopped and add to pot in single layer. Reduce heat to medium-
2 medium onions, halved and sliced low, cover pot, and simmer for 20 minutes. Gently stir
1 1-litre jar sauerkraut, drained and rinsed meatballs into cabbage mixture. Cover pot and contin-
1 16-0z can jellied cranberry sauce ue to simmer until meatballs are cooked through and
1/2 cup sugar cabbage is tender, about 40 minutes.

garlic and tomato paste and
cook for 1 minute.

Increase heat to medium-
high. Add beer and cook,
stirring  occasionally, until
liquid has reduced by one-
half, about 2 to 3 minutes.
Add meat and meat juices,
broth, lentils, potatoes,
rutabaga, thyme and bay
leaves. Stir gently to com-
bine and bring to a boil.

Cover pot and place in
oven. Bake until meat is
tender when pierced with
a fork, about 3 hours. Re-
move from oven and let sit
uncovered for 10 minutes.
Using a slotted spoon, re-
move meat and vegetables
to a large serving bowl. Stir
sauce and pour over stew.
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WINTER
WHAT'S IN
SEASON

FRUITS

December- Apples,
pears (Anjou, Flemish
Beauty, Bosc).

January- Apples, pears
(Bosc).

February- Apples.

VEGETABLES
December, January
and February-
Arugula (greenhouse),
baby greens (green-
house), beets, cabbage
(red, green and Savoy),
carrots, celeriac,
cucumber (green-
house), garlic, fresh
herbs (greenhouse),
kohlrabi, leeks, let-
tuce (greenhouse),
mushrooms (culti-
vated: button, cremini,
portobellos, shiitake,
oyster, enoki), onions,
parsnips, green, yellow
and red sweet peppers
(greenhouse), pota-
toes, rutabaga, sprouts
(greenhouse), winter
squash (December
only: acorn, pepper
and spaghetti; all win-
ter: buttercup, butter-
nut, Hubbard, pump-
kin), sweet potatoes,
tomatoes (greenhouse),
turnips, watercress
(greenhouse)

ROOT VEGETABLES

BY MATTHEW CHURCH

www.edibletoronto.com WINTER 2007

33



