
mushroom pasta recipe jamie oliver
Mushroom pasta recipe Jamie Oliver is a delightful dish that effortlessly combines the earthy
flavors of mushrooms with the comforting texture of pasta. Jamie Oliver, a renowned chef known for
his simple yet delicious recipes, offers a unique take on this classic meal that is perfect for both
weeknight dinners and special occasions. In this article, we'll explore the ingredients, preparation
steps, and tips for making the ultimate mushroom pasta, along with some variations to suit your
taste.

Ingredients for Mushroom Pasta

To prepare Jamie Oliver's mushroom pasta, you'll need the following ingredients. This recipe serves
approximately 4 people.

400g pasta (fettuccine, tagliatelle, or your choice)

300g mixed mushrooms (such as chestnut, button, and shiitake)

2 tablespoons olive oil

1 onion, finely chopped

2 cloves garlic, minced

1 teaspoon dried thyme or a few sprigs of fresh thyme

100ml white wine (optional)

200ml vegetable or chicken stock

100ml double cream

Salt and black pepper to taste

Fresh parsley, chopped (for garnish)

Grated Parmesan cheese (for serving)

Preparation Steps

Now that you have your ingredients ready, let’s dive into the preparation of this delicious
mushroom pasta recipe from Jamie Oliver.



Step 1: Cook the Pasta

1. Begin by boiling a large pot of salted water.
2. Add the pasta and cook according to the package instructions until al dente.
3. Reserve a cup of the pasta cooking water, then drain the pasta and set it aside.

Step 2: Sauté the Mushrooms

1. While the pasta is cooking, heat the olive oil in a large frying pan over medium heat.
2. Add the chopped onion and sauté for about 5 minutes until it becomes soft and translucent.
3. Stir in the minced garlic and cook for an additional minute.
4. Add the mixed mushrooms to the pan, increasing the heat to high. Sauté them for about 5-7
minutes until they are golden brown and have released their moisture.

Step 3: Create the Sauce

1. If using, pour in the white wine and let it simmer for a few minutes until it reduces slightly.
2. Add the vegetable or chicken stock and dried thyme. Let the mixture simmer for about 5 minutes.
3. Stir in the double cream and season with salt and black pepper to taste. Allow the sauce to bubble
gently for another 5 minutes until it thickens slightly.

Step 4: Combine Pasta and Sauce

1. Add the drained pasta to the frying pan with the mushroom sauce.
2. Toss everything together, adding a bit of the reserved pasta water if the sauce is too thick.
3. Taste and adjust the seasoning as necessary.

Step 5: Serve

1. Divide the mushroom pasta among plates.
2. Garnish with chopped fresh parsley and a generous sprinkle of grated Parmesan cheese.

Tips for Perfect Mushroom Pasta

To elevate your mushroom pasta recipe Jamie Oliver even further, consider the following tips:

Use a variety of mushrooms: Combining different types of mushrooms will create a richer
flavor profile.



Fresh herbs: Adding fresh thyme or even rosemary can enhance the dish's aroma and taste.

Quality pasta: Opt for high-quality pasta made from durum wheat for the best texture and
flavor.

Don't overcook the pasta: Always aim for al dente to ensure the pasta holds up well in the
sauce.

Garnish wisely: A sprinkle of lemon zest or a drizzle of truffle oil can add a gourmet touch.

Variations of Mushroom Pasta

While Jamie Oliver's mushroom pasta is a classic, there are numerous ways to customize this recipe
to suit your preferences. Here are a few variations to consider:

1. Vegan Mushroom Pasta

- Substitute the double cream with coconut cream or a plant-based cream alternative.
- Use vegetable stock and skip the cheese or replace it with nutritional yeast for a cheesy flavor.

2. Gluten-Free Mushroom Pasta

- Swap regular pasta for gluten-free pasta made from rice, quinoa, or legumes.
- Ensure all other ingredients, especially the stock, are gluten-free.

3. Spicy Mushroom Pasta

- Add a pinch of red chili flakes when sautéing the onions and garlic for a kick of heat.
- You can also finish the dish with a drizzle of chili oil for added spice.

Conclusion

The mushroom pasta recipe Jamie Oliver offers a wonderful blend of flavors and textures that is
sure to please pasta lovers. With its simple ingredients and straightforward preparation, this dish is
perfect for home cooks of all skill levels. Whether you stick to the classic recipe or experiment with
variations, you're bound to create a comforting meal that brings joy to your table. Enjoy your
cooking adventure and revel in the delightful taste of this mushroom pasta!



Frequently Asked Questions

What are the key ingredients in Jamie Oliver's mushroom
pasta recipe?
The key ingredients include fresh mushrooms, pasta, garlic, onion, olive oil, butter, parmesan
cheese, and fresh herbs like parsley.

How long does it take to prepare Jamie Oliver's mushroom
pasta?
It typically takes about 30 minutes to prepare and cook Jamie Oliver's mushroom pasta.

Can I use dried mushrooms instead of fresh in Jamie Oliver's
mushroom pasta recipe?
Yes, you can use dried mushrooms, but it's recommended to rehydrate them in hot water before
adding them to the dish.

Is Jamie Oliver's mushroom pasta recipe suitable for
vegetarians?
Yes, Jamie Oliver's mushroom pasta recipe is suitable for vegetarians as it contains no meat.

What type of pasta works best for Jamie Oliver's mushroom
pasta?
Jamie Oliver often uses tagliatelle or fettuccine, but you can use any pasta you prefer.

Can I make Jamie Oliver's mushroom pasta recipe gluten-free?
Yes, you can use gluten-free pasta as a substitute in Jamie Oliver's mushroom pasta recipe.

What tips does Jamie Oliver provide for enhancing the flavor
of mushroom pasta?
Jamie Oliver suggests using a mix of different mushrooms, adding a splash of white wine, and
finishing with fresh herbs and a squeeze of lemon for enhanced flavor.

Is there a recommended wine pairing for mushroom pasta
according to Jamie Oliver?
Jamie Oliver recommends pairing mushroom pasta with a light white wine, such as Pinot Grigio or
Sauvignon Blanc.
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