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Mushroom Duxelle 
250gm mushrooms
2-3 shallots finely sliced
2 cloves garlic
1-2 sprigs thyme
oil to cook

Place the mushrooms in a food processor and pulse to a coarse crumb. Ensure each time to scrape the 
sides and mix between blitzing.

Drizzle some oil in a pan, sprinkle in the shallots, cook gently until fragrant and translucent. Add the garlic 
and thyme, cook for a couple of minutes then add mushrooms and cook till dry then season to taste and 
set aside. 

Pan Fried Mushrooms
Drizzle oil
Small knob of butter
100gm mix mushrooms, thinly sliced
1 tsp lemon juice
3 tbsp olive oil
Splash red wine vinegar

Add oil and butter to the pan, when bubbling sauté mushrooms until all the liquid has evaporated. Set 
aside, when room temp, whisk together the lemon juice, olive oil and red wine vinegar.  Taste and season.  
Dress the mushrooms with lemon dressing.

Seaweed & mushroom cereal topping 
Drizzle oil
Knob of butter
125gm sage
125gm seaweed
25gm parmesan
50gm stale bread 
mushroom powder

Fry sage, when crispy, remove from the pan and set aside.
Pulse or rip the bread into crumbs
Grate parmesan and bake on a tray till dry and crispy 
You can mix together and naturally break up or blend in a food processor.

For the slow cooked egg sous vide 63oc for 63min or just use a poached egg.

Mushroom Duxelle with Poached Egg & Seaweed Cereal - Simon Levy
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1 cup water
1 cup cider vinegar
1 cup balsamic vinegar
250g portobello mushrooms, chopped
1 white onion, diced
1 tbsp Peppercorns
Fresh Dill
Olive Oil

Bring to the boil, the water, cider and balsamic vinegar.

Pop the mushrooms and onion; peppercorns, dill and a squirt of olive oil in a bowl.  Pour over the boiling 
pickle liquor.  Cover with cling film and press down, touching the mix.  Leave for 15 to 20 minutes.

Salad of Carrot, beetroot, feta & cranberries

Juice one lemon or orange
Drizzle olive oil
200g carrot, grated
200g beetroot, grated
New York Pepper
2 red chillis, chopped
Pinch chilli flakes
250g feta cheese
70g cranberries
Handful mixed seeds

Whisk together lemon (orange juice) with olive oil.  Add the chopped chilli and chilli flakes.  Taste and 
season with plenty of pepper.

Mix remaining ingredients together and dress.  Garnish with cranberries and seeds.

Pickled portobello mushrooms – Fleur Sullivan
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Faranata 

380g  chickpea flour
1140ml water
16g  salt
90g  olive oil

1. put the chickpea flour in a bowl and add water a little at a time whisking continuously with a whisk  
 to a lump free batter. 
2. let the mix rest at room temperature for at least 4 hours (better 8) 
3. remove the foam that will form at the top and discard. 
4. when the batter is ready, pre heat the oven to 220°c and pre heat the empty pan 
5. add the salt to the batter and stir gently 
6. remove the pan from the oven and add the oil 
7. pour the batter into the hot oil over the back of a spoon (the batter will gently 
 float over the oil and will create a protective film above and under the batter) 
8. bake in the oven for around 20 min and brown the top under a hot grill 

Mushroom Mousse

400ml kara coconut cream
1 tbsp olive oil
1 shallot
2 tbsp dry porcini powder
2 black garlic cloves
1kg portobello mushrooms – filaments only
2 tbsp dry wakame seaweed
100g shiitake mushrooms
1 tsp salt
1 tsp vegemite

1. in a hot pan fry all ingredients minus the coconut cream 
2. cook until the onion is translucent 
3. add coconut cream 
4. turn the heat off and let the mix infuse for around 10 min 
5. blend the mix extremely well 
6. strain through a very fine sieve / or a chux cloth 
7. place the mix into a cream whipper gun and charge with two no2 charges 
8. reserve for use at room temp 

Loaded Faranata w/mushroom mousse – Andy Bardsley
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Pickled Mushroom Medley

1 cup white wine vinegar
1 cup sugar
1 cup water
3 bay leaves

1. boil the vinegar, sugar, water and bay together 
2. pour the hot mix over the mushrooms and allow to cool naturally 
3. store in a sealed jar or vacuum pack bag 

Pickled Radish

1 cup white wine vinegar
1 cup sugar
1 cup water
2 tsp black mustard seeds
250g radishes, cut into wedges

1. boil the vinegar, sugar, water and mustard seeds together 
2. pour the hot mix over the radish and allow to cool naturally 
3. store in a sealed jar or a vacuum pack bag 

Candied Walnuts

200g walnut halves
1 cup sugar
1 cup water

1. boil together the water and sugar 
2. add the walnuts and gently simmer for 6 mins 
3. remove the nuts from the syrup and bake on a lined tray at 150°C until toasted 
4. allow to cool before removing from the tray 

GARNISHES

• Nutritional yeast
• Fresh chilli
• Micros
• Rosemary & garlic oil
• Sliced fresh radish
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500g mixed mushrooms of your choice
Olive oil for roasting 
1 red chilli seeded and finely sliced
2 cloves garlic finely chopped
Juice and zest of 1 lemon
Handful of flat leaf parsley finely chopped
50ml good quality extra virgin olive oil
Sea salt and freshly ground black pepper

Preheat oven to 200°C.

Brush the mushrooms clean and remove any unwanted stalks.  Place into a bowl and toss with olive oil and 
season well with salt and pepper. Roast in the oven until well cooked and golden, turning once - approx.  
20 minutes.

Meanwhile place the chilli, garlic, lemon zest and juice, parsley and olive oil into a bowl and mix well.  
Season to taste and set aside.  When the mushrooms come out of the oven place them into a bowl and 
pour over the marinade.  Stir well to combine and set aside to let the flavours infuse and serve at room 
temperature. 

Bulgur Wheat Salad:

1 cup coarse bulgur wheat
1 Tbsp butter 
20 green beans, cut into 1 cm pieces and blanched
¼ cup whole almonds, coarsely chopped 
2 oranges, peeled, pith removed and segmented
¼ cup each coarsely chopped mint and flat-leaf parsley 
Zest and juice of a lemon
Half a preserved lemon, skin only finely chopped
Extra virgin olive oil
Sea salt and freshly ground black pepper

Heat some water in a saucepan along with the butter over medium heat and when boiling add the bulgur 
wheat.  Turn down the heat to a simmer and cook until just tender and then strain – approx. 7 minutes. 
Meanwhile blanch the green beans, strain and drizzle with a little olive oil. When the bulgur wheat has 
cooled a little add the remaining ingredients and stir well to combine. Taste and season with salt and 
pepper.

Roasted Mushrooms on Bulgur Wheat Salad & Minted Labneh  - Lou & Ant
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Minted Labneh:

250g Greek style yoghurt (we use puhoi)
Sea salt
5 mint leaves 
1 – 2 grinds freshly ground black pepper

Season the yoghurt with a pinch of salt and stir to combine.  Place the yoghurt into a sieve and set over a 
bowl to catch the whey.  Cover and leave to drain in the fridge for six hours or overnight, then transfer the 
labneh to a clean bowl and discard the whey.  Finely slice the mint and stir through along with extra salt as 
needed. 

To Plate and Serve:

• Microgreens
• Extra virgin olive oil
• Finely ground black pepper

Place a pile of the bulgur wheat salad into the centre of each plate.  Top with the mushrooms and then 
add a dollop of labneh.  Finish with a good drizzle of olive oil and a few microgreens and a grind or two of 
black pepper. 
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2 cobs sweet corn
100gm shiitake mushroom
1 shallot, thinly sliced
30ml rice wine vinegar
10gm sugar
100ml sunflower oil
100 ml olive oil
50ml soy milk
10ml maple syrup
5gm smoked paprika
vegan friendly parmesan
micro coriander
lime zest

Steam corn in husk until tender

Remove kernels form husks and grill hard on a flat top grill until caramelised

Wash and slice mushrooms, add vinegar, shallot and sugar to pickle

For mayo: blend oils into soy milk with stick blender. Add maple syrup and paprika and salt to taste

To present the dish lay the grill corn on a plate, dollop the mayo generously, add the shiitake pickle and 
finish with coriander, plenty of parmesan and lime zest

Grilled Sweet Corn, Shiitake Pickle, Smoked Maple Mayo & Parmesan – 
(a play on Elotes or Mexican corn in a cup) - Jonny Schwass
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Yum! Yum! And friggin Yum! If you don’t have the black garlic no worries – equally as good.

Prep 15 min  Cook 15 min  Serves 4  Dietary Vegan, GF, DF, 

2 tbsp olive oil
2 tbsp coconut oil (butter)
Handful fresh thyme leaves (pinch more for herby luxiousness)
3 cloves garlic, crushed
500g mushrooms (mixed or your choice)
Sprinkle of salt
2 tbsp dried porcini powder*
400g cannellini beans
Dash sesame oil
4 spring onions, roughly chopped
3 cloves black garlic, chopped
Salt and freshly ground black pepper

*if you have a packet of dried mushrooms, this is a wonderful way to add a layer of flavour to this dish.  Either rehydrate them in 
some warm water, squeeze out and add to the pan.  Or blitz them to a powder in a spice blender – oooh wee the Snoop Doggy 
Dog of flavour.

Drizzle the oils in a frying pan, when hot and bubbling add the thyme and garlic.  Cook gently for 1 – 2 
minutes.

Dice the mushrooms.  Add to the pan.  Toss through the garlicy yumminess and cook gently for 5 – 10 
minutes.  Sprinkle over a small amount of salt. 
 
IMPORTANT: the mushrooms will break down and the juice will fill the pan.  You need to cook until all the juices have evaporated 
and the mushrooms are plump and shiny.

Just before they’re cooked, sprinkle over the dried mushroom powder and cook for a further 2 minutes.

While the mushrooms are cooking, pour the tin of cannellini beans into a saucepan. Heat gently, bring to a 
simmer and remove from the heat.

Keep 2 tbsp of the bean juice, drain the beans. Pour into a food processor, add a dash of sesame oil, 
spring onions and blend to a silky paste, if it’s a little thick, use the bean juice to loosen.  Tumble in the 
mushrooms and pulse to a coarse pate or blend to how you like it.

Add the black garlic, handful of fresh thyme and pulse again. Taste and season.

I like to top mine with a drizzle of olive oil and a sprig of thyme for garnish.

Jax Says :  This pate is fabulous tossed through hot pasta or shared platter with a punchy pesto on toast.  Add your favourite herbs 
and remember, mushrooms are your friend.

Mushroom, Thyme & Black Garlic Paté – Jax Hamilton
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Mushroom salad:
60g shiitake
40g swiss brown
1 garlic, minced
1 shallot, chopped
0.25 cup toasted and chopped almonds
olive oil, salt and black pepper to season

Fry mushrooms in a hot dry pan for few minutes, add salt, black pepper and olive oil. Put temperature 
down to medium heat and fry another 5-10 minutes till mushrooms are nice and golden. Transfer into a 
paper towel to cool down.

Toast almonds in a pan (or in oven) using medium heat, then use either food processor or knife to chop 
them roughly.   Chop mushrooms into a small cubes, put in a bowl. Add almonds and onions. Season with 
fresh basil, olive oil, salt and black pepper.

Vegan basil mayonnaise:
300ml canola oil
handful of fresh basil
100ml soy milk
1 tbsp rice wine vinegar
1 tbsp mustard
1 tsp salt

Make basil oil. Add canola oil and handful of basil into a blender. Mix around 2-3 minutes. 
Put soy milk, salt, vinegar and mustard into a plastic jar and use stick blender to mix ingredients together. 
Slowly pour basil oil into the mix. 

Pickled cucumber:
Half telegraph cucumber, thinly sliced
0.5 cup white vinegar
1 cup caster sugar
1.5 cup water

1. Boil all ingredients, let cool down.   2. Add cucumber slices to the pickle stock.

Kumara chips:
canola oil for frying
½ kumara

Pour canola oil in a saucepan, heat oil slowly to 160C. Use mandolin or peeler to slice up thin pieces of 
kumara. Fry kumara chips in a hot oil till crispy. Once ready remove from oil and put on top of paper towel. 
Season with sea salt.

Salad of Shitake mushrooms, basil and kumara - Eeva Torvinen 
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Gnocchi
500gm agria potatoes 
100gm baby spinach
1 egg
300gm flour
50gm parmesan
salt and freshly ground black pepper

Veloutè
25g of dried mushrooms, soaking in 300ml of boiling water
olive oil & knob of butter
250g of mushrooms, roughly chopped
1 onion, roughly diced
3 garlic cloves, roughly chopped
3 sprigs of tarragon, (sage would work fine) leaves picked and roughly chopped
200ml of dry white wine
½ tsp tomato purée
75ml cream

Sauteed mushrooms
drizzle oil & knob of butter
400g of mixed seasonal wild mushrooms 
2 garlic cloves, bashed with skins left on 
1 tsp thyme leaves

Peel and chop the potatoes evenly. Add to a large pot of salted water. Bring to a boil and cook for 20-25 
minutes, or until a fork can easily pierce a potato. Drain and set aside.

In a smaller pan, cook the spinach with a little butter (or oil).  Squeeze out any excess liquid.  When cool 
enough to handle, roughly chop up and set aside.

Mash the potatoes until all lumps are gone (or use a ricer). Add salt and pepper, mix well. Make a well 
in the centre and crack in the egg. Then, using your hands, gently mix it into the potatoes until evenly 
distributed.

Pile ¾ of the flour onto a clean surface and turn out the potato dough onto it, keeping the remaining ¼ 
cup close by in case you need it. Sprinkle over the cooled chopped spinach.

Spinach & potato gnocchi w mushroom velouté - Pablo Tacchini
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Working quickly and carefully, knead the dough, only incorporating as much flour as you need along 
the way until the dough loses stickiness and becomes more solid. Slice the dough into 4 parts. Roll out 
1 part into a long rope, about 1 inch wide, cutting in half and working with 1 half at a time if the rope is 
becoming too long. Slice the rope into ½-inch squares and set aside on a lightly floured surface. Repeat 
with the remaining dough.

If desired, place a fork on your work surface and slide each gnocchi square from the base of the fork 
prongs to the top so they make a decorative shape. 

Veloutè

In a large frying pan, drizzle some oil and add a knob of butter.

When hot add the mushrooms and cook until there is no longer any liquid in the pan.  Add a little more oil 
then cook the onions until soft and translucent and the mushrooms are caramelized.

Add the garlic and herbs (sage, tarragon or thyme).  Cook for 2 – 3 minutes.  Increase the heat then pour 
in the wine.

Cook for 5 minutes or until the wine is reduced by half then stir through the tomato puree and the cream.  
Remove from the heat.

Spoon the rehydrated mushrooms into a blender keeping the mushroom stock.  Scape in the cooked 
creamy mushrooms, with a little of the stock.  Blend; scrape down and blend again.  If the sauce is a little 
thick, pour in a little more of the mushroom stock. Taste and season.

Sautéed Mushrooms

Add the oil, butter and garlic cloves to the pan.  When bubbling, tumble in the mushrooms and thyme 
leaves.  Cook until the mushrooms are fat and golden.

Bring a large pot of salted water to a boil and add the gnocchi in batches, stirring gently once or twice to 
ensure they are not sticking. Boil until they float to the surface; after another 15-30 seconds in the water, 
remove.

In a pan over medium heat, melt butter, add the gnocchi and toss until lightly golden.

Serve : At the bottom of the plate, a spoonful of the veloutè, top with the gnocchi, then the pan fried 
mushrooms – loads and loads of parmesan.
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4 fresh corn cobs with husks
90 gm grated parmesan
50 gm diced white onions 
1 garlic cloves crushed
60 gm corn meal
40 ml heavy cream
1 egg
1 tsp salt

200 gm swiss brown
200 gm shiittake mushroom
Black garlic
Butter

Lacto fermented portobello mushroom sauce  (I will require 2 kg of fresh mushrooms 1 week before the 
event to prepare this please)

200 gm Ricotta 
50 gm sour cream
Salt

Remove the husks from the corn; try to keep each husk intact then place them in a pot of boiling water 
for a couple of minutes, remove of the water and save the husks until ready to use.

Remove the silky hairs from the corn and use a knife to cut the corn kernels from the cob.  Place the corn 
kernels, cheese, onions, garlic, corn meal, cream, egg, and salt in the food processor, mix until the corn is 
pureed.

To fill each corn cake use 2 of the large corn husks per cake, place them on top of each other, fold the 
left side of the husks, then fold the top half over the bottom half, this creates a semi-pocket, fill it with a 
spoonful of the mixture now fold over the right side of the husk and tighten it up a little bit, use the thin 
strips from the smaller husk to tie around the wrapper and keep it closed.

Place the corn cake in the steamer and cook for about 30 minutes (depending on the size), the cooked 
cakes will be slightly firm to firm when they are done.

Slice or chop the mushrooms as you like, heat a pan and add one spoonful of butter and a couple of 
black garlic cloves, sauce the mushrooms for 30 sec then add the portobello sauce until done.

Mix the ricotta with the sour cream, season and put aside.

Remove the corn cake from the steamer and open the husk to expose the cooked cake on a plate, on in 
add a couple of spoon of ricotta mix and then the cooked mushrooms.

Steamed corn cake with mushroom and ricotta salad – Giulio Sturla
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Serves : 2

½ cup cashew nuts
1 cup orecchiette
Drizzle olive oil
160g Grater Goods chorizo
1 clove garlic, crushed
1 onion, finely chopped
Handful of fresh thyme leaves
300g mixed mushrooms chopped
2 cups fresh water
Handful fresh leafy greens, washed & chopped
Salt and freshly ground black pepper
Parmesan (V)

Soak the cashew nuts in boiling water so it just covers the nuts.

Fill a saucepan with water, season with plenty of salt when boiling add the orecchiette (or your preferred 
pasta) pasta.

In a frying pan, drizzle the oil, chop and add the chorizo.  Cook until just crispy.

Add the garlic, onion, thyme leaves and mushrooms.  Cook until the mushrooms are fat and golden and 
the onions soft and translucent. 

Drain the cashew nuts, add to a bullet or use a hand blender with the fresh water.  Blend until you have a 
frothy, smooth cream.

Pour over the mushroom & chorizo mix, bring to a simmer and add the fresh greens.

Drain your cooked pasta and combine with the sauce.  Serve with plenty of fresh (v) parmesan.

Mushroom & (V) Chorizo Orecchiette w Cashew Nut Cream – Flip Grater


