Cooking with Chef Mark
April 8, 2020
We hope everyone enjoyed our Facebook Live today! Thanks for joining in. Stay tuned for our next Live Cooking with Chef
Mark! We do offer in person cooking classes so visit our website www.cabarrushealth.org for more information once we
start back up.

Mushroom Stroganoff

Serves 4

Ingredients:
• 5 cups low in sodium vegetable stock
• 2 cups brown rice
• 1 tablespoon olive oil
• 1 small onion, peeled and roughly chopped
• 4 garlic cloves, peeled and minced
• 4 cups wild mushroom, cleaned and roughly chopped (I like using a mix of cremini, shiitake
and for extra bite Portobello mushrooms)
• 1 teaspoon English mustard (or if you prefer Dijon mustard)
• 1 teaspoon paprika
• 1 teaspoon fresh thyme leaves or ½ teaspoon dried thyme
• 1 cup crème fraiche (can subsititute sour cream)
• 1 lemon, cut into six wedges
• Sea salt and freshly ground black pepper
How to make:
1. Place the rice into a large saucepan and pour over 4 cups of stock, place on the stove and bring to a boil
2. Turn the heat down to a simmer and cook for 15 to 20 minutes or until the rice is tender and the stock has been absorbed.
3. Place a large frying pan over a medium heat on the stove, add the oil, once hot add the onions
and cook for 3 to 4 minutes or until soft.
4. Add the garlic to the pan and continue to cook for 1 minute, then add the chopped mushrooms.
5. Continue to cook gently for a 5 to 6 minutes, or until the mushrooms are tender and golden-brown.
6. Stir in the mustard, paprika and thyme then add the remaining 1 cup of stock, stirring as you pour.
7. Simmer gently for 5 minutes.
8. Once the rice is cooked, remove the mushrooms from the heat, stir in the crème fraiche along with the juice of two
lemon wedges and mix it all together. Taste and season as needed.
9. Serve the stroganoff with the rice and the remaining wedges of lemon on the side.
.

Live! Cooking with Chef Mark

Coffee and Walnut Cake

Serves 6-8

Ingredients:
• 1 cup soft unsalted butter
• 1 cup sugar
• 2 large eggs
• 2 rounded tablespoon instant espresso coffee powder, dissolved in 1 tablespoon hot water
• 1 cup self-rising flour
• 50g walnuts, very finely chopped
For the topping:
• ½ cup mascarpone
• ½ cup heavy cream
• 1 rounded dessert spoon instant espresso coffee powder, dissolved in 1 tablespoon hot water
• 1 tablespoon sugar
Pre-heat the over to 350’F.
Line 1 x 8 inch cake tin.

How to make:
1.
2.
3.
4.
5.

Using an electric whisker, mix to a smooth, creamy consistency the butter and sugar.
Then add one whole egg and half the flour, whisk until smooth.
Add the coffee essence and the remaining egg and flour, whisk again until smooth.
Carefully stir in the chopped walnuts.
Spoon the mixture into the prepared cake tin, level off using the back of a tablespoon and bake near the center
of the oven for about 30 to 40 minutes. The sponge is cooked when you press lightly with your little finger and
the center springs back.
6. Remove the cake tin from the oven and allow to cool slightly for 2 minutes, then remove the cake from the tin by
turning over the tin. Remove the paper from the bottom of the cake and place on a cooling wire to fully cool.
7. While the cake is cooling, make the topping: in a small bowl, whisk the mascarpone, cream, coffee essence and sugar
until you have a smooth spreadable consistency.
8. When the cake is cold, spread the coffee cream over the top of the cake, slice and serve.
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