MUSHROOM RAGU PASTA
5
cups chicken or vegetable stock

1
cup heavy cream

2
teaspoons dried porcini mushroom powder, optional (see Tip)

4
teaspoons fresh thyme leaves


Kosher salt

1/3
cup olive oil

1½
pounds mixed fresh mushrooms, such as shiitake and cremini, finely chopped into ¼-
inch pieces

3
shallots, finely chopped

4
garlic cloves, finely chopped


Black pepper

1/3
cup port or marsala wine

1
pound spaghettini or angel hair pasta

Add the stock, heavy cream, porcini mushroom powder (if using), 1 teaspoon fresh thyme leaves and 2 teaspoons salt to a large pot. Bring to a boil over high.

While the liquid comes to a boil, heat the oil over medium-high in a large (12-inch) nonstick skillet. Add the mushrooms, shallots, garlic and 2 teaspoons thyme leaves. Season generously with salt and pepper, and cook, stirring occasionally, until caramelized and tender, about 12 minutes. Add the port, and stir until the alcohol cooks off and the mixture is almost dry, about 2 minutes. Remove from the heat, set aside and cover to keep warm.

Add the pasta to the boiling cream mixture, reduce the heat to medium and cook, stirring frequently with tongs, until the pasta is al dente and absorbs most of the liquid, and the sauce is silky, 6 to 7 minutes. (Stir constantly during the last couple minutes to ensure the pasta cooks evenly. Add a splash of water if needed to keep the mixture glossy.) Season to taste with salt and pepper.

Transfer the pasta to bowls, top with the mushroom mixture and the remaining 1 teaspoon thyme leaves, and serve immediately.

TIP

You can make porcini mushroom powder for a fraction of the cost of store-bought: Simply pulse chopped dried porcini mushrooms in a spice grinder until pulverized. One ounce dried mushrooms will yield about 5 tablespoons mushroom powder, though you will need to pulverize the chopped mushrooms in smaller batches.
Rich and earthy, this creamy pasta feels appropriate for date night, but comes together quickly enough for a weeknight. The process is simple, but the details do matter here: Use a thin pasta, like spaghettini or angel hair, so that it cooks in the same amount of time it takes the stock and cream to reduce to a sauce. Also pay close attention during the last few minutes of cooking the pasta to ensure you’re stirring enough and adding enough water to create a silky sauce. Porcini mushroom powder, which is optional, adds depth, and can be made at home by pulverizing store-bought dried mushrooms in a spice grinder (see Tip). Offset the richness of the dish with a classic green salad, shaved fennel, or some mustardy bitter greens.

SERVES: 4









Alexa Weibel

I make a version of this quite often, using a soft goat cheese log instead of the cream (it melts into the mushrooms for a luscious sauce). I also sauté the mushrooms with leeks and fennel first (instead of shallots), use dry white vermouth to deglaze, and use thyme to season. Delicious.

Is this helpful? 330

Mark Hindal4 years ago

when using fresh pasta - reduce stock to 3 cups and cream to ¾ cup

Is this helpful? 95

TrishaT4 years ago

I'm a fan of cream based pasta, and this recipe hits it right off the bat. I used baby portobello mushrooms instead of shitake/cremini, and merlot instead of port because that's what we have. I also added a little bit of bacon crumble because the husband is not a fan of very earthy mushrooms, and then proceeded to sautee everything in a bit of french butter. I do agree with the other comments to hold off a bit on the salt because the stock already has some saltiness to it.

Is this helpful? 67

Mariale4 years ago

At this point I've learned that if the ingredients say "Minced Garlic" or anything of the like, they are NOT accounting for prep time in the cooking time above!

Is this helpful? 55

Elaine4 years ago

Made this tonight with some modifications with what I had in my “quarantine” pantry. Didn’t have chicken/veggie stock so used beef. Didn’t have the mushroom powder, so amped up the flavor by using fresh Parmesan and 2 TB soy sauce. Added a handful of spinach to the pasta/cream sauce. Doubled the thyme in the cream mixture to add more flavor. Used my open bottle of red for the port/Marsala. Overall a very adaptable recipe to what you have in your kitchen at the time. Will definitely make again!!

Is this helpful? 50

Jennifer4 years ago

If you have dried porcini mushrooms I suggest hydrating them in warm water, adding the chopped porcini mushrooms to the fresh and using some of the soaking water to sub for the stock. It will enrich the flavor immensely.

Is this helpful? 42

Sofia4 years ago

I do not recommend reducing the liquid! I did this as recommended by other reviewers and ended up needing to add the remaining cup of vegetable stock. Otherwise the sauce would have been quite glue-like, or not present at all as the liquid was all absorbed by the noodles. Excellent recipe as written!

Is this helpful? 33

Third Olsen Twin4 years ago

Love this recipe! I hope to someday make it with the porcini mushroom powder, because even without it’s really good. I’ve made this recipe as written and then once when I didn’t have cream, so I used a ratio of whole milk and butter in its place. Still turned out great!

Is this helpful? 23

Jeanne4 years ago

Wow, delicious! I happened to have Porcini mushroom powder. Followed other's advice and used only 4 cups broth and ¾ c heavy cream. Used 12oz box of bucatini which needed a little longer than the 7 minutes on the box. The pasta absorbed most of the sauce. Also used Dow Tawney Port. I didn't find the thyme to be too much. Oh yeah, we'll be eating this again.

Is this helpful? 22

Kat4 years ago

This was so decadent and tasty! I used thin spaghetti, which absorbed all the liquid and was perfectly al dente in about 12 minutes (top end of the cook time on pkg). Given the richness of the dish, I think this could stretch to 5-6 servings. Modifications: used shaoxing wine (NB: ragu was still noticeably sweet, even though shaoxing is drier than marsala), added a couple anchovies to the ragu, and threw in some ribboned kale. Also added some minced garlic to the stock/cream.

Is this helpful? 18

Gigi4 years ago

This was delicious!! I thought the amount of liquid was great, and I used mushroom Better than Bouillon. Also used red wine instead of sherry. Didn't need to season with more salt and the end. And sugar, this takes wayyyy longer than 30 minutes!! It takes a while to chop all the mushrooms and shallots and get 4 tsp of time. I think I would make this again though, because it was soooo tasty. Company dish!!

Is this helpful? 17

Maura4 years ago

I make a similar ragù, but soak and chop dried porcini and use the strained liquid as stock for the sauce. We don’t use dairy products because my husband is allergic to them, but the Marsala and some fresh chopped sage make this a wonderful fall dish. I serve it with polenta.

Is this helpful? 17

Tara Breck3 years ago

I used a pound of angel hair and this was a total disaster - a big gluey glob. I will never make this again, and I have deep reservations about ever cooking pasta in a sauce in this manner. First total fail on NYTimes Cooking after subscribing and making many dishes for 2 years.

Is this helpful? 13

Chef Lyndon4 years ago

Looks like a great recipe. One note: shiitake stems are tough and should be trimmed off. Perhaps use in making the stock (then strain out).

