Hmount Measurs Imovredient - Freparation Method

DL dried porcind mushroom
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carrot - peslad and choppead
orion - pesled and chopped
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B s ed mushrooms - stemmed and chopped
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Flace the carvobs, ondion, bell pepper, and oarlic in & food processor. Fulss until finsly
choppac Esu =till chunky, Flace the olive il in & I-Eﬂ“g& ey skillet over medium hioh
Fumat. Fodd the chopesd vesstables, thams, oreseno, salt, and pepeer and cook until berndsr,
abwout & mirsuh;-f Shvain the porocind musheooms, resscwing the liguid. Add the poroinds,
fresh mushrooms, and tomato paste and continue cooking, stiveing o dissolve the paste,
umtil mushrooms are softerned, shout 5 minutes, Add porcind lioguid arnd wine, Bring to s bodl,
racuce heat o low, and let simmer until redoced by half, about 18 mirotes. Add masosrpons
chesse arnd stiv until Just incoveoratad

ook pasts S8-108 minutes, Drain and reserve U029 cup Haudd, Add pasts o sauce, adding liouid
if meedecd. Toss with parmesan and seree,



