SEPTEMBER 2015 CELLAR CLUB
CONCHIGLIE WITH PIQUILLO PEPPERS,
CRIMINI MUSHROOMS AND HERB TRIO
Paired with 2012 MONTAGNA ROSSA, Yield: 4 servings
INGREDIENTS:

16oz Conchiglie or Small Shell
Shaped Pasta
2 Pounds Crimini Mushrooms, Sliced
½ Cup Extra Virgin Olive Oil
2 Tablespoons Kosher Salt
1 Teaspoon Freshly Ground Black Pepper
1 Medium Onion, Diced
1 Tablespoons Garlic, Minced
2 Cups Roasted Piquillo Peppers,
Chopped

1 Cup Montagna Rossa (Red Wine)
1½ Cups Mushroom Stock
1 Tablespoons Butter
2 Tablespoons Fresh Basil, Chopped
2 Tablespoons Fresh Oregano, Chopped
2 Tablespoons Fresh Parsley, Chopped
1½ Teaspoons Salt
1 Teaspoon Pepper
½ Teaspoon Red Pepper Flakes
¼ Cup Grated Parmesan Cheese

METHOD:

1. Preheat the oven to 400°F.
2. Meanwhile, bring heavily salted water to a boil and cook the pasta until al dente (tender but somewhat firm).
Drain and cool under running water. Drizzle with olive oil and toss to prevent sticking. Set aside.
3. Combine mushrooms, salt and pepper in a bowl and toss until the mushrooms are well coated. Pour onto a
parchment lined baking tray and roast the mushrooms for 20 minutes or until all the mushroom liquid has evaporated.
4. In a large sauté pan, combine roasted mushrooms, diced onion, garlic and piquillo peppers and cook until onions
are translucent. Add the red wine and increase heat to medium-high and cook for 2 minutes.
5. Add oregano, red pepper flakes, and a pinch of salt and pepper, cook for about 5 minutes or until the wine has
reduced by half.
6. When the wine is reduced, add 1 cup of mushroom stock.
7. Carefully pour the contents of the pan into a blender or food processor and pulse a few times to create a thick
sauce. Do not puree smooth, the sauce should be chunky. BE VERY CAREFUL!
8. Add extra mushroom stock, as needed if the sauce is too thick.
9. Pour the sauce back into the pan and add the butter. Stir to combine.
10. Add fresh basil and parsley, stir and taste for seasoning.
11. Add the cooked and drained pasta into the sauce, stir to coat and serve with parmesan cheese.

Recipe by Chef Wendy Bennett of Wine Country Cooking Studio winecountrycookingstudio.com
Adapted from: lemondill.com/2015/08/01/orecchiette-with-piquillo-pepper-and-veal-sauce

