MUSHROOM STROGANOFF
2
tablespoons extra-virgin olive oil

1
yellow onion, finely diced


Salt

1½
pounds mixed mushrooms (oyster, shiitake, cremini or button), stemmed and sliced 
into ¼-inch pieces

2
sprigs fresh thyme

2
garlic cloves, finely chopped

½
cup white wine

1
cup vegetable stock

2
tablespoons soy sauce

1½
teaspoons Dijon mustard

½
cup crème fraîche or sour cream


Black pepper


Sweet paprika, for dusting


Handful of chopped parsley leaves, for serving

Mashed Potatoes:

Salt

2½
pounds potatoes (about 6 large potatoes), preferably a combination of russet (baking) 
potatoes and large Yukon Golds, or all Yukon Golds


4tablespoons butter, more for dotting

1/3
cup whole milk

Place a large (12-inch) skillet on medium-high heat. Add olive oil and onion, season with salt, and cook for 2 to 3 minutes until softened. Add the mushrooms, thyme and garlic, and stir to combine. Cook for 8 to 10 minutes, leaving it undisturbed for 2 to 3 minutes at a time before stirring, to allow the mushrooms to caramelize.

Pour in the wine to deglaze the pan, scraping up any browned bits on the bottom, then cook for about 1 minute. Add the vegetable stock and soy sauce, and cook for 5 to 7 minutes until the liquid has reduced and is slightly thickened.

Take the pan off the heat, and stir in the mustard and crème fraîche. Taste, and season with salt and black pepper. Dust with paprika, scatter with parsley and serve with your choice of mashed potatoes, wide egg no
The first recipe for beef stroganoff dates back to the 1800s and is rumored to have Russian aristocratic origins. This version is a bold, modern vegetarian reimagination that is rich and decadent, thanks to the magic of mushrooms, which deliver walloping umami. A variety of mushrooms adds a nice mix of textures, but a similarly intense dish can be created with just one type. Achieve even deeper layers of flavor by soaking a handful of dried porcini mushrooms in one cup of hot water for 10 to 15 minutes, then adding the mushrooms and soaking liquid, which can replace the vegetable stock, to the dish. Crème fraîche is naturally thick and imparts a velvety tang to the dish, but use sour cream if you prefer. (Vegans can use cashew or coconut cream). 

SERVES:  4 








Hetty Lui McKinnon 

Mashed Potatoes: In a large pot, bring a gallon of water and 2 tablespoons salt to a boil over high heat. Peel and quarter potatoes and keep in cold water until ready to cook. (This can be done up to 4 hours in advance.) Add potatoes to boiling water and boil about 15 to 20 minutes, until soft; a knife should go in with almost no resistance. (It is better to overcook than to undercook.)

In a saucepan or a microwave oven, heat butter and milk together until butter melts and mixture steams. Drain potatoes well and return to pot. Shake them around in the hot pan or over very low heat for a minute (you want dry potatoes). Using an extruding masher or a ricer, mash hot potatoes until smooth, about 2 minutes. Lightly mix in about half of hot butter mixture, just until blended. Taste for salt and add more butter mixture until seasoned to your liking.

Stop here for fluffy potatoes. For creamy potatoes, keep stirring potato mixture, using a sturdy spoon to press it against sides and bottom of pot. Mix until dense and thick. For whipped potatoes, use a stand mixer to mash hot potatoes just until smooth, about 30 seconds. Add all the butter mixture and salt to taste, pulsing machine in short bursts at medium speed. When light and creamy, stop mixing immediately. (Potatoes can quickly become sticky.)

To keep hot until ready to serve, transfer to serving bowl, dot top with butter, cover tightly and keep in a warm place, like the back of the stove. Potatoes will stay hot for at least 30 minutes. To keep longer, place covered bowl in a pan holding about an inch of gently simmering water. Before serving, mix well.

TIP

This recipe can be doubled, tripled and more.

SERVES 4-6 Julia Moskin 
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Mashed potatoes are very forgiving, and with a good masher, hot potatoes and enough butter and salt, cooks can accommodate religionists of the fluffy style and partisans of the creamy and dense. Be openhanded with salt and butter but stingy with milk, which will flatten out the bright, earthy potato taste. You might also enjoy this video of the recipe that walks through a few variations. (And for everything you need to know to make perfect potatoes, visit our potato guide.)

Is this helpful? 206

beverly2 years ago

Read through recipe and most of notes. Made the adjustments that were most suggested. Sherry instead of white wine, shrooms in batches for more caramelization. Sautéed onions and garlic then added back the cooked mushrooms. 1 tsp butter and flour. Cook for a few minutes, then added rest of ingredients. Served over brown rice, garnished with chives. Steamed green beans on the side.So GOOD! Next time over mashed potatoes.

Is this helpful? 118

JFox2 years ago

Doubled the garlic, and doubled the cooking time for the mushrooms (lots of liquid to cook off). Family liked it, but it needs more creamy sauce ratio to the mushrooms.

Is this helpful? 112

Ashley B2 years ago

4.25/Would consider cooking mushrooms in batches to get more caramelized, could be user error in cooking. Pan appeared over crowded with onions. After deglazing, added 1 tbsp butter and flour to make a roux. Per other recommendations of sauce being watery… would definitely do again. Served over mashed potatoes. 10/10 would recommend for an easy meatless meal.

Is this helpful? 73

Stephanie in California2 years ago

This was flavorful but I felt the sauce was thin and watery. I may add flour next time or something to thicken it.

Is this helpful? 57

The Dude2 years ago

I used mushroom stock, not veggie, as I wanted to maximize the mushroom flavor in the dish. Either use a quality store bought stock or make your own from dried porcinis (even better).

Is this helpful? 49

S1 year ago

The cooking times are a lie! 8-10 minutes not only to cook off the water from a pound and a half of mushrooms but also caramelize too!! Not likely, you’re looking at least at 30 minutes if you’re lucky and boy I was not lucky. I spent at least 20 minutes prepping alone and now here I am almost an hour later and the water still isn’t cooked off the mushrooms! I’ll let you know if they ever caramelize. And step two? Like I need to deglaze… I’ve got a soup of mushroom water here.

Is this helpful? 42

Read2 years ago

Hmm. I'd sub sherry for white wine, and either add cream cheese or sub it for the sour cream. But serving it over mashed potatoes is genius, I'll definitely do that next time.

Is this helpful? 38

Kateri2 years ago

This was fabulous on a chilly autumn evening. I made it plant-based by using cashew cream, and lower sodium by skipping the slat and using 1/3 of the soy sauce. I was a bit generous with the wine and really let the mushrooms, garlic and onion caramelise. Lots of fresh thyme. A tiny spritz of lemon juice to brighten. Seriously delicious.

Is this helpful? 34

Matt2 years ago

It was delicious, but thicker than I expected after adding sour cream. I would add a bit more broth or cook it down less next time. Served over polenta which was a great alternative to the other suggestions.

Is this helpful? 33

HBell1 year ago

Roasting the mushrooms in convection oven concentrates the mushroom flavors and caramelizes beautifully. Takes about 30 minutes. Time to prepare a nice creamy sauce and mashed potatoes. Stir the mushrooms into sauce at the last minute and top with minced parsley.

Is this helpful? 31

Nancy2 years ago

This was delicious. Made 1.5x sauce (except wine) and did a roux with 1Tbs each butter and flour after deglazing pan, per others' comments. With pre-sliced mushrooms and my 12" cast iron skillet, this was easy and quick. Served over noodles.

Is this helpful? 21

Erica H2 years ago

This was delicious, but definitely cook the mushrooms longer to cook the liquid off. The sauce is a little more watery than expected, but still full of flavor. It mixes really well with mashed potatoes. If serving over noodles, I would recommend adding a roux or cornstarch to thicken the sauce so it sticks better. I used a Sauvignon Blanc for the white wine.

Is this helpful? 17

Geri11 months ago

Great recipe. I added blended silken tofu in lieu of the sour cream and it was top tier

Is this helpful? 17

Mary2 years ago

I am going to serve this over soft polenta. Yum.

Is this helpful? 12

