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Pasta with Mushrooms (makes about 4 servings) 
 

My iPhone has become almost as dependable as my collection of cookbooks when it comes to 

matching ingredients on hand to recipes. One of my absolute favorites is the How To Cook 

Everything Essentials, an iPhone version of Mark Bittman’s popular cookbooks. This recipe is 

adapted only a little from that app. I highly recommend both the recipe and the app! 

 

1 lb mushrooms (shiitake or porcini), cleaned & chopped or sliced 

1/3  extra virgin olive oil 

1 small-med. shallot, minced 

1 lb dry pasta 

3/4  cup broth (beef, chicken, or vegetable) 

½ cup chopped parsley 

Salt & pepper 

 

 

Cook the pasta while you follow the directions for cooking the sauce; if you chop & 

measure ahead of time they will take about the same amount of time. 

 

Heat oil in a large deep skillet over medium heat. 

Add the mushrooms and sprinkle with lots of salt & pepper. 

Raise the heat a little, and stir occasionally until mushrooms start to brown. This should 

take less than 10 minutes. 

Add the shallot, stir, and after about 60 seconds remove the pan from the heat. Turn the 

burner down to med-low but keep the skillet off of it. 

Pasta should be cooked to al dente and drained. Save a little of the starchy water in case 

you need more liquid in the sauce (this really depends on your own tastes, I think) 

Put the skillet back on the med-low burner and add the stock. Bring it to a simmer, then 

add the parsley. Stir for about 30 seconds to a minute. 

Add the cooked pasta to the skillet and toss. Add a little extra oil and/or parsley for 

garnish. 


