
 
 

Pappardelle with mushrooms 
 

Why would someone who doesn't like mushrooms eat this? I still wonder myself, but I must 
admit that this tastes really good. the first time i this it was on vacation. I was out for dinner 
in a restaurant where you could order all kinds of small dishes, where I ordered this. The 
weather was not so good (holidays in the Netherlands ...) So, we were very happy to be able 
to sit warm. It is mainly the combination of the ingredients that makes it so delicious. I'm 
already a pasta lover myself but with this it makes it even more delicious. You can prepare 
this in many ways, but the chef at the restaurant gave me this recipe. So that I could make it 
again at home. When we left, he invited me to come and cook with me, I must do this again 
to this day. 
 
This is a main course for 3-4 people. 
Ingredients: 
15 gr dried fungi porcini, this may be hard to come by but not completely necessary for the dish. 
500 g mixed mushrooms, such as chestnut mushrooms and portobello's. 
10 g flat parsley 
100 gr butter 
4 garlic cloves 
a pinch of salt 
freshly ground black pepper 
300 gr fresh pappardelle 
  Parmesan cheese, grated 
 
How to make it: 
Soak the funghi porcini in lukewarm water for 15 minutes. Then drain but save the liquid for later. 
Wipe the mushrooms clean and chop roughly. Finely chop the flat parsley. 
Melt 60 g butter in a large frying pan and fry the mushrooms until soft. Squeeze the garlic halfway 
through and stir it through the mushrooms. Finally, stir in the flat-leaf parsley and season with salt and 
pepper. 
In the meantime, bring a pan with plenty of water and a pinch of salt to the boil. Also add the soaking 
liquid from the porcini. Cook the fresh pappardelle for about 4 minutes. Then drain but keep a cup of 
cooking liquid. 
Melt the remaining butter in the pan of the pappardelle, heat but do not brown. Stir in the pasta and 
mushrooms, and if desired, add a splash of cooking liquid for a smoother sauce. Add a little parmesan 
cheese over it and you're done 


