MISO MUSHROOM AND LEEK PASTA  5

Salt

2
tablespoons olive oil, plus more as needed

2
medium leeks, trimmed, white and light green parts thinly sliced (about 2 cups)

1½
pounds mushrooms (such as cremini, shiitake and/or oyster mushrooms), stemmed 
and sliced

1
pound short pasta, such as ziti or cavatappi

2
tablespoons white miso

¾
cup grated Parmesan, plus more for garnishing

1
tablespoon sherry or red wine vinegar, plus more to taste

1
tablespoon chopped parsley leaves and tender stems

Bring a large pot of salted water to a boil.

Meanwhile, heat 2 tablespoons oil in a Dutch oven or deep 12-inch skillet over medium-high until shimmering. Add the leeks, season with salt and cook, stirring often, until softened, about 5 minutes. If they look dry at any point, add a drizzle of oil.

Add the mushrooms to the leeks, season lightly with salt, and cook, stirring every 2 minutes, until the mushrooms have browned, about 10 minutes. (If they are done before the pasta, then adjust the heat to low.)

When the water is ready, add the pasta and cook until al dente. Halfway through the cooking process, reserve 1 cup of water and let cool slightly on the counter. Drain the pasta in a colander and drizzle with olive oil if done before the mushrooms.

When both the mushrooms and pasta are done, stir the miso into the reserved pasta water until mostly dissolved. Add it to the Dutch oven or skillet over medium-high heat along with the pasta, cheese and vinegar, stirring vigorously until a cheesy sauce forms and coats the noodles, 1 to 2 minutes. Remove from the heat and season to taste with more vinegar if needed.

Garnish with the parsley and more cheese; serve with a final drizzle of oil.
Alchemy is at play here with the delightful union of miso and sherry vinegar, both working to amplify mushroom’s savory, umami notes, and create a rich, layered pasta in just over 30 minutes. Sautéed leeks and mushrooms form the core flavors of the pasta, but it is the addition of miso that completes the dish: Whisked with the starchy pasta water and grated Parmesan, it forms a quick sauce to coat the noodles. A farro, spelt or whole-wheat pasta would nicely complement the earthy flavors of this dish.

SERVES: 4

Hill1 month ago

How can I be the first note for this?! I'm honored. This is seriously one of the best pasta dishes we have ever had. Outstanding. I didn't have sherry vinegar, so used balsamic. Wowzer. Easy too.

Is this helpful? 118

Lara1 month ago

The flavours were great and it was very simple to put together. I love sherry vinegar! That being said, I felt like it was too much pasta and not enough “stuff” so next time I would do more vegetables and ¾ lb of pasta.

Is this helpful? 48

Beth1 month ago

Really yummy dish and so easy to make. You could add more mushrooms than the recipe calls for because they cook down so much. Also, I added baby spinach at the end for more fiber. Chicken would also be a great add. Will definitely make again!

Is this helpful? 46

sillyme1 month ago

For Mel M et al.: If you want dryer, crisper, crustier mushrooms without the wateriness, the general instruction these days is to cook them first--no salt!--until after they're cooked to your preferred shade of brown. See Ali Slagle's recipe for Sautéed Mushrooms on this website.

Is this helpful? 45

Karyn in Berkeley1 month ago

Several hacks to feed 2 hungry men! No leeks on hand- caramelized 2 large onions. Added TJ frozen mushroom medley to pan.. proceeded with the rest of recipe.. WILL REPEAT OVER AND OVER!!!

Is this helpful? 42

Craig1 month ago

This was a good, well-flavored dish. Made pretty much as directed, though added a zucchini from the garden which went nicely with the mushrooms and leeks. I found that adding the cheese bit by bit at the very end while stirring vigorously avoided the clumping problem, and produced a nice, creamy sauce. Will make again.

Is this helpful? 37

KJC1 month ago

Easy and delicious. Made this exactly as written, using a mix of shiitake, oyster, and cremini mushrooms.

Is this helpful? 26

Johno1 month ago

This is great! Couldn’t find miso but 2 Tbs of black bean sauce and ¼ tsp of gochuchand was perfect.

Is this helpful? 19

Erica H.1 month ago

This seemed like it would be absolutely delicious, but for some reason, it was underwhelming for me and our family. I made it exactly as written, too. I love each of the ingredients in other recipes, but this combo just didn't really shine like so many other NYT recipes I make. I won't make it again.

Is this helpful? 18

Ben from Seattle1 month ago

I would add another vegetable, like a kale, to add a been more of a balance or to fill it out.

Is this helpful? 18

Rach1 month ago

I added some anchovy paste to the sauce, which gave it a nice balance to the vinegar.

Is this helpful? 15

Postagoras1 month ago

I'd never tasted miso and parmesan, but it worked in the dish, I'd make it again. I used cremini, shiitake, and maitake mushrooms. The sauce did not visibly come together at the end. I ended up with pasta and clumps of (delicious) leek, mushroom, and cheese. The cheese had coated the pasta, but it's not like a hollandaise sauce. It's kind of invisible.

Is this helpful? 13

Sarah K.1 month ago

We really enjoyed this. I added some shallots, because they’re always good. I used the red wine vinegar, as called for, but I really think lemon juice would be better. Would definitely make again.

Is this helpful? 10

Mel M1 month ago

This was pretty good, although it tasted borderline “watery.” I think this might be because I used a larger quantity of regular white mushrooms vs shiitake and oyster mushrooms. This caused the mushrooms to give up a TON of water in the pot, and while I managed to reduce the liquid down, the mushrooms never got as brown as they probably should have. Next time I’ll just stick with the more meaty mushrooms instead of regular supermarket white mushrooms.

Is this helpful? 10

John Vasko1 month ago

This is one of the tastiest pasta dishes I’ve had in a while. And so easy to make!

Is this helpful? 9

