	
  
	
  
	
  
	
  
	
  
	
  
	
  

	
  
	
  

BREAD DUMPLINGS WITH MUSHROOM SAUCE
Serves 4 - Prep 1h - Resting 30’ - Takes some time - Vegetarian

For the pangrattato:
50g stale bread
1 tsp fresh rosemary
¼ tsp salt
25g butter
For the dumplings:
200g stale bread
200ml milk
2 shallots
60g butter
6 tbsp parsley
2 eggs
1 tsp flour
2 tbsp breadcrumbs
4 tbsp parmesan
nutmeg
salt and pepper
For the sauce:
750g mushrooms
4 shallots
3 garlic cloves
4 fresh rosemary twigs
400ml white wine
8 tbsp crème fraiche
2 tsp cornflour
salt and pepper
fresh parsley, to serve
1. Start by making the pangrattato: put the stale bread, rosemary and salt into a food processor
and pulse until you have fine breadcrumbs. Melt the butter in a large frying pan and fry the
breadcrumbs for 5 minutes until golden and crispy. Put into a bowl and set aside.
2. Cut the bread for the dumplings into small 1cm cubes and put into a bowl.
3. Heat the milk so that it’s boiling, pour it over the bread, cover with a tea towel and set aside for
30 minutes.

4. Peel and finely chop the 6 shallots (for the dumplings and for the sauce). Peel and crush the
garlic cloves. Heat 60g butter in the same large frying pan and fry the shallots for 5 minutes
until soft. Take off the heat and add one third of the shallots to the bread. Set the frying pan
with the remaining shallots aside for later.
5. Make the dumplings: add the parsley, eggs, flour, breadcrumbs and parmesan to the
bread/onion mix. Season with nutmeg, salt and pepper and mix everything with a spoon. Once
it’s all combined, mix again with your hands. Wet your hands and shape the bread mix into 8
tight golf ball-sized dumplings, pressing each dumpling so that they won’t fall apart while
cooking.
6. Bring salted water to the boil in a large saucepan. Reduce the heat to a low simmer and
carefully lower the dumplings into the water with a slotted spoon. Cover and leave to simmer
for 15 minutes.
7. Meanwhile, prepare the sauce: Clean the mushrooms and cut into thin slices. Put the frying pan
with the cooked shallots back on the hob. Bring to a sizzle and add the crushed garlic cloves and
rosemary stalks. Fry for another minute, then add the mushrooms and season with salt and
pepper.
8. Fry the mushrooms until they start to release their juices, then add the white wine. Bring to the
boil, turn down the heat and simmer for 5 minutes.
9. Add the crème fraiche to the mushrooms and bring to the boil. Put the cornflour in a small bowl,
add a few teaspoons of the wine sauce, dissolve and pour the liquid back into the frying pan.
Simmer for another 3 minutes. Remove the rosemary before serving.
10. Remove the dumplings from the saucepan with a slotted spoon. Put a generous ladle of
mushroom sauce onto each plate, top with two dumplings and sprinkle with pangrattato and
fresh parsley.
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