
Serves 4

 ǒ 10g dried porcini mushrooms

 ǒ 400g pappardelle or any long pasta like bucatini 

or spaghetti

 ǒ 4 tbsp extra virgin olive oil, plus extra to drizzle

 ǒ 1 sprig of rosemary

 ǒ 1 fresh bay leaf

 ǒ 3 sprigs of thyme

 ǒ 400g of assorted mushrooms, roughly torn  

or cut

Place the dried porcini mushrooms in a small bowl 
and cover with 100ml of boiling water. Set aside for 10 
minutes so they can rehydrate. 

Cook the pasta in a large pot of generously salted 
water.

While the pasta is cooking, heat a large pan over a 
medium-high heat and pour in the olive oil. Add the 
herbs and mushrooms and stir to coat. Cook them 
for around 3 minutes or until they are nicely coloured 
and beginning to soften. Try and avoid stirring them 
too much, you want to get a little colour on them. I like 
to put in harder mushrooms, like swiss browns and 
shiitake first, and then a minute later I add softer ones 
like oyster, shimeji and chestnut in. Stir in the garlic 
and cook for a minute further until softened, taking 
care it doesn’t burn. If the pan is looking a little dry, 

JULIA’S PAPPARDELLE WITH  
MUSHROOMS AND CREME FRAICHE

 ǒ 4 cloves of garlic, finely chopped

 ǒ 200g creme fraiche

 ǒ large handful of flat leaf parsley,  

roughly chopped

 ǒ Zest and juice of a lemon

 ǒ Grated parmesan cheese, to serve

 ǒ Sea salt and freshly cracked black pepper

Ingredients

Method
you can add some more olive oil – mushrooms soak 
up the oil rather quickly so you may need some more. 

Take the porcini from the water, which should now be 
dark and wonderfully flavoured, and roughly chop the 
porcini. Add these to the mushrooms, along with the 
porcini soaking liquid and crème fraîche. Simmer for a 
few minutes until slightly reduced. 

When the pasta is just under al dente, reserve about 
1 cup of the pasta water and then drain. Add the 
pasta to the sauce, along with a little of the pasta 
water. Continue to cook in the sauce until the pasta 
is al dente. If the sauce begins to dry out, add some 
more of the pasta water. Remove the hard herbs, 
the rosemary, bay and thyme, they’ve done their job 
now, and then stir in the parsley, lemon juice and zest. 
Season with sea salt and pepper and serve with plenty 
of grated parmesan and an extra drizzle of olive oil. 
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