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This Week’s Menu
JANUARY 18 - 22, 2021
VOLUME 2021 - ISSUE 3

MONDAY
Curried Shrimp with Rice

TUESDAY
Farfalle Pasta 

with Creamy Mushroom Sauce

WEDNESDAY
Mustard Herb Chicken with Egg Noodles

THURSDAY
Portobello Mushroom Burgers

FRIDAY
Creamy Mushroom Chicken with Rice 
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Editor’s Letter

Welcome to your new issue of Dollop - “The 
World of Mushrooms” will have you embracing 
this healthy and versatile ingredient that lends an 
earthy, umami flavor to dishes. 
Mushrooms are hearty and can be a wonderful 
substitute for meat. There are hundreds of varieties, 
but only about a dozen of common types used in 
cooking. Afterall, not all mushrooms are edible, so 
it’s best never to forage for your own, unless you’re 
with an expert. 
Not only will you learn common myths about 
mushrooms in this issue, we will also acquaint you 
with recommended pairings, health benefits and 
popular cooking methods for the earthy fungus 
that’s beloved by french chefs. 
Don’t miss your detailed grocery list and an 
educational article. As always, we’ve included 
tips on how to get the most out of each recipe, 
ingredient substitutions and even a few of our top 
secret hacks. 
We hope that you enjoy this week’s issue and 
learn how better to incorporate mushrooms into 
your home cooking. 

MATT WALKER
EDITOR IN CHIEF

@MATTWALKER62 ON INSTAGRAM



MONDAY

CURRIED SHRIMP 
WITH RICE
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YIELD
4 SERVINGS

TIME 
35 MINS

DIFFICULTY 
EASY

1 In a saucepan, bring water to 
a boil. Stir in rice and salt and 

return to a boil over medium-high 
heat.

2 Reduce heat to a simmer, 
cover, and cook until rice is 

tender and has absorbed all the 
liquid, about 16 to 18 minutes. 

3 Remove from heat and 
let steam, covered, for 10 

minutes. 

4 In a large skillet, heat olive 
oil over medium heat. Add 

yellow onion, jalapeno and salt. 
Cook, stirring occasionally, until 
onion begins to soften, about 5 
minutes. 

5 Add tomato paste, curry 
powder, and ginger. Cook, 

stirring to break up paste, until 
mixture is smooth, about 1 minute.

6 Add tomatoes to skillet. Cook, 
stirring, until they begin 

METHOD

SHRIMP
Curried

with Rice

INGREDIENT METRIC US
RICE
Water 
White rice, long grain 
Salt 

340 mL
200 g
2 g 

1½ cups 
1 cup 
½ tsp 

CURRIED SHRIMP
Olive oil, extra virgin
Yellow onion, thinly sliced
Jalapeno chile, chopped
Salt
Tomato paste
Curry powder
Ginger, ground
Tomatoes, plum, quartered/cut 

into chunks
Water
Shrimp, peeled & deveined 

(41-50)
Yogurt, plain, whole-milk 
Lime juice 

30 mL 
300 g 
20 g
4 g
30 g 
4 g
1 g
225 g
 
300 mL 
450 g 

60 mL
15 mL 

2 tbsp
3 cups
1 chile 
1 tsp
2 tbsp
2 tsp
½ tsp
½ lb

1½ cups
1 lb

¼ cup
1 tbsp



• You can substitute sour cream 
for yogurt 

• For a spicier dish, chop the 

entire jalapeno chile. If you want 
less heat, deseed the chile and 
scoop out the white pith before 
chopping flesh

NOTES
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to release their juices, about 1 
minute. Add water; simmer until 
tomatoes have slightly broken 
down, about 5 minutes.

7 Add shrimp; cook until 
opaque, 3 to 4 minutes. 

Remove from heat.

8 Add yogurt and lime juice to 
skillet; stir to combine.

9 Using a fork, fluff the rice. 
Serve with curried shrimp.



TUESDAY

FARFALLE PASTA 
WITH CREAMY MUSHROOM SAUCE
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INGREDIENT METRIC US
MUSHROOMS AND PASTA
Butter 
Olive oil, extra virgin 
Shallot, chopped 
Mushrooms, shiitake, sliced 
Salt 
Farfalle pasta (or from Pantry 

Essentials)

15 g
15 mL 
50 g
350 g
For pasta water
450 g 

1 tbsp
1 tbsp
½ cup  
6 cups 
-
1 lb

CREAM SAUCE
White wine 
Heavy cream 
Thyme, fresh, de-stemmed 
Salt 
Black pepper, freshly ground 
Parmesan cheese, grated 
Parsley, chopped 

60 mL
160 mL
2 g
To taste 
To taste 
To taste 
7 g 

¼ cup 
⅔ cup
1 tsp 
-
-
-
2 tbsp 

MUSHROOM
Farfalle Pasta with Creamy

Sauce

1 In a large skillet, melt butter 
over medium-high heat. Add 

the olive oil and shallot. Cook 
until soft and transparent, about 
5-6 minutes, stirring occasionally.

2 Add mushrooms and sauté 
for about 8 more minutes.

3 Bring a large pot of salted 
water to a boil. Add pasta 

and cook until a few minutes 
before al dente. Drain water and 
set aside. 

4 Add white wine to the 
mushrooms and deglaze the 

pan. Reduce the wine by half. 
Pour in the cream and thyme and 
bring to a boil. Season sauce with 
salt and black pepper. Reduce 
sauce until thick.

5 Remove from heat. Toss pasta 
with sauce, Parmesan cheese, 

and parsley. Serve. 

METHOD

YIELD
4 SERVINGS

TIME 
25 MINS

DIFFICULTY 
EASY
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• A blend of shitake, oyster and 
cremini mushrooms will add 
even more flavor 

• Add grilled chicken if you wish 
• Dry white wine works best 

NOTES



MUSHROOMS
Mushrooms, with their rich flavor and 
hearty texture, make meat-free dishes 

more substantial. 

THE WORLD OF
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WAYS TO COOK MUSHROOMS
While you can safely eat store 
bought raw mushrooms, provided 
they’ve been cleaned, many people 
don’t have a taste for them. The 
most popular cooking methods for 
mushrooms are frying and grilling. 
Little else is needed besides butter 
(or olive oil) and salt, since the goal 
is to let the flavor of the mushrooms 
shine through. Remember that 
mushrooms should only be cooked 
until tender and slightly golden and, 
be sure not to overcrowd the pan, 
when it comes to sauteing or they 
will steam instead.   

COMMON VARIETIES 
Common in Italian cooking, portobello 
mushrooms are dense and lend a 
rich flavor to sauces and pastas. 
This variety is commonly used as a 
meat substitute and they are sturdy 
enough to withstand grilling and 
stuffing. You can even use their wide 
flat cap as a burger bun-substitute. 
Cremini mushrooms, also known as 
baby bellas or brown mushrooms, are 
simply young portobellos. Creminis 
can be used interchangeably with 
white button mushrooms, but if you 
have a choice between the two, go 
with creminis, since they are more 
flavorful. When buying this variety, 

be sure to look under the cap to 
check that the gills are covered. This 
ensures that they’re fresh. 

SHIITAKES TEND TO TASTE 
BEST WHEN THEY ARE FRIED 
AND BE SURE TO REMOVE 

THEIR STEMS, SINCE THEY’RE 
WOODY.



Shiitake mushrooms are native to East 
Asia and are easily identified by their 
umbrella-shaped caps, which curl 
slightly. Fresh shiitakes have a subtle 
woodsy flavor and aroma, but dried ones 
are more intense. Shiitakes tend to taste 
best when they are fried and be sure to 
remove their stems, since they’re woody. 
Other popular cooking mushrooms are 
oyster, commonly found in Japanese and 
Chinese fare like stir-fries, and porcini, 
which are reddish-brown in color and 
appreciated for their smooth texture and 
rich flavor. 

PAIRINGS
Pastas, soups and stews, like Beef 
Bourguignon, often call for mushrooms. 
They are also an excellent addition to 
omelettes, fried rice, or served as a side 
for steak. Mushrooms and chicken are 
another common pairing, in dishes like 
Chicken Marsala, an Italian wine-based 
recipe. 
Mushrooms and herbs like thyme, 
tarragon, rosemary and basil pair well 
together and a few of mushroom’s most 
complimentary vegetables are asparagus, 
leeks and fennel. Of course, garlic and 
mushrooms are a match made in heaven!  

MUSHROOM MYTHS
A common myth is that you should avoid 
washing mushrooms to prevent them 
soaking up additional moisture. This is 
not always the case. If they’re whole and 
going to be cooked, go ahead and rinse 
them with cold water, especially dirt-
prone varieties like morels. The amount 
of water they absorb is miniscule and 
will mostly stay on the surface. Even Julia 
Child washed mushrooms, making sure to 
dry them before cooking them. Just make 
sure you wait to rinse them until you 
are ready to cook or they will get slimy. 
If you’re serving raw mushrooms, rinsing 
them with water will cause discoloration 
so it’s recommended to scrub them with 
a dry toothbrush or damp paper towel 
instead. 



Sure, some 
m u s h r o o m s 
have woody 
stems that 
should be 
discarded but, 
in the case 
of button and 
p o r t o b e l l o , 
you can easily 
use the stems 
to make a 
m u s h r o o m 
paste, filling or 
even a soup. Think outside the 
box before you toss those scraps! 

HEALTH BENEFITS 
There are many health benefits of 
fungi: mushrooms are loaded with 
antioxidants, fiber and protein. 
They also don’t contain much 
fat or contain many calories. 
Most mushrooms have significant 
amounts of vitamin B as well as 
zinc. 

S h i i t a k e 
m u s h r o o m s , 
in particular, 
have been used 
for medicinal 
purposes since 
ancient times. 
They have a 
combination of 
an t ibacte r i a l 
and antifungal 
properties and 
studies have 
shown that they 

can prevent infectious diseases, 
boost the immune system, 
improve brain function and more. 
In recent years, mushroom teas 
have become a popular beverage 
in the wellness market, in which 
concentrated mushroom extracts 
are steeped in hot water. 
*Note: This article is purely 
informational. Health advice 
should always be sought from a 
medical professional. 

EVEN JULIA CHILD 
WASHED MUSHROOMS, 
MAKING SURE TO DRY 

THEM BEFORE COOKING 
THEM.



WEDNESDAY

MUSTARD HERB CHICKEN 
WITH EGG NOODLES
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1 Bring a large pot of salted 
water to a boil over high heat, 

cook egg noodles to al dente and 
drain water. Return egg noodles 
to pot. 

2 Add butter and stir until 
melted. Season with salt and 

black pepper to taste. 

3 Slice chicken breasts in half 
horizontally so that you have 

8 thinner cutlets. Season both 

METHOD

CHICKEN
Mustard Herb

YIELD
4 SERVINGS

TIME 
40 MINS

DIFFICULTY 
EASY

with Egg Noddles

INGREDIENT METRIC US
NOODLES
Salt 
Egg noodles, wide 
Butter 
Salt 
Black pepper, freshly ground

For pasta water 
450 g 
75 g
4 g
1 g

-
1 lb
5 tbsp 
1 tsp 
½ tsp

CHICKEN
Chicken, breast, boneless and 

skinless 
Salt 
Black pepper, freshly ground
Butter
Olive oil, extra virgin 

900 g 

To taste 
To taste 
30 g
30 mL

2 lbs

-
-
2 tbsp 
2 tbsp

SAUCE
Garlic, minced
White wine
Dijon mustard
Stock, chicken or vegetable
Butter
Parsley, chopped 
Chives, chopped 
Salt 
Black pepper, freshly ground
Parsley, chopped

9 g
240 mL 
30 g
220 mL
30 g 
15 g 
5 g
To taste 
To taste
For garnish

3 cloves 
1 cup
2 tbsp
1 cup
2 tbsp
4 tbsp
2 tsp
-
-
-
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NOTES
• Substitute grainy mustard for 

Dijon for added texture 
• Serve chicken with any noodle 

you desire

sides with salt and black pepper.

4 In a large skillet, heat butter 
and olive oil over medium-

high heat. In batches, add chicken 
cutlets and cook until golden 
brown and an internal temperature 
of 75°C / 165°F is reached, about 
3 minutes per side. Transfer to a 
plate. 

5 Reduce heat to medium. Add 
garlic and cook, stirring, until 

fragrant, about 1 minute. Pour in 

white wine and cook until it’s 
reduced by half, about 1 minute.

6 Stir in Dijon mustard and 
stock. Add butter and cook, 

stirring, until sauce thickens, 
about 2 minutes. Add parsley, 
chives, salt and black pepper.

7 Return chicken cutlets to 
skillet, tossing in sauce to 

coat. Serve with buttered noodles, 
spooning the sauce over the top. 
Garnish with additional parsley.
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THURSDAY

PORTOBELLO MUSHROOM BURGERS
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1 Preheat oven to 220°C / 425°F.  
Line a baking sheet with 

parchment paper. 

2 In a large bowl, toss 
mushrooms with olive oil, 

water, salt and black pepper. 
On the baking sheet, arrange 
mushrooms, stem-side down and 
cover loosely with aluminum foil 
to allow steam to escape. Roast 
until mushrooms are tender, 
about 30 to 40 minutes. 

3 In a large bowl, combine 
avocado, shallot, lime juice, 

salt and black pepper. Mash 
thoroughly into a paste.

4 In a large skillet over medium 
heat, toast buns. 

5 On bottom half of each bun, 
place a mushroom. Top with 

avocado mixture and tomato.

METHOD

MUSHROOM
Portobello

Burger

YIELD
4 SERVINGS

TIME 
45 MINS

DIFFICULTY 
MEDIUM

INGREDIENT METRIC US
MUSHROOMS
Mushrooms, portobello, 

destemmed
Olive oil, extra virgin
Water
Salt 
Black pepper, freshly ground 

650 g

15 mL
100 mL
To taste 
To taste

4 large

1 tbsp
½ cup
-
-

TOPPINGS + BUN  
Avocado, pitted, peeled and 

chopped
Shallot, peeled and minced
Lime juice
Salt
Black pepper, freshly ground 
Buns, split in half horizontally
Tomato, preferably beefsteak, 

cored and sliced

150 g

40 g
15 mL
To taste
To taste
-
120 g

1 avocado

1 shallot
1 tbsp
-
-
4 buns
1 medium tomato
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• Ensure that the avocado is ripe 
• Add any additional toppings 

that you desire, such as red 

onion and/or lettuce
• Alternatively, you can butter 

buns before toasting them 

NOTES



FRIDAY

CREAMY MUSHROOM CHICKEN 
WITH RICE 
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1 In a saucepan, bring water to 
a boil. Stir in rice and salt and 

return to a boil over medium-high 
heat.

2 Reduce heat to a simmer, 
cover, and cook until rice is 

tender and has absorbed all the 
liquid, about 16 to 18 minutes. 

3 Remove from heat and 
let steam, covered, for 10 

minutes. 

METHOD

YIELD
4 SERVINGS

TIME 
30 MINS

DIFFICULTY 
EASY

Creamy Mushroom

with Rice
CHICKEN

INGREDIENT METRIC US
RICE
Water 
White rice, long grain 
Salt 

340 mL
200 g
2 g 

1½ cups 
1 cup 
½ tsp 

CHICKEN
Chicken breast, boneless and 

skinless
All-purpose flour 
Olive oil, extra-virgin 
Butter 

450 g 

For dredging 
15 mL
15 g 

1 lb

-
1 tbsp 
1 tbsp 

MUSHROOM CREAM SAUCE
Butter 
Mushrooms, portobello, 

chopped 
Mushrooms, cremini, chopped
Oregano, dried 
Garlic, minced 
Stock, chicken or vegetable 
Lemon juice 
Dijon mustard 
Heavy cream 
Salt 
Black pepper, freshly ground

15 g
250 g

125 g
2 tsp
9 g
120 mL 
2 mL
3 g 
225 mL
To taste 
To taste 

1 tbsp 
3 cups

1 cup
½ tsp
3 cloves
½ cup 
½ tsp 
½ tsp 
1 cup 
-
-
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4 Cut chicken breasts in half 
lengthwise to make four 

thinner cutlets. Coat them in flour.

5 In a large skillet, heat olive 
oil and butter over medium-

high heat. Once pan is hot, add 
the chicken. Cook it until golden 
on the outside, about 2 minutes 
per side. Remove chicken from 
pan and set aside.

6 In the same pan, melt butter. 
Add mushrooms and oregano. 

Once mushrooms start to release 
water, about 3 minutes, add garlic, 
Continue cooking the mushrooms 
until all the water is cooked off, 
about 2 more minutes. Remove 

mushrooms from pan and set 
aside. 

7 In the same pan, add chicken 
broth, lemon juice, and 

Dijon mustard. Stir until mustard 
dissolves, and let it reduce for 3 
to 4 minutes. 

8 Add heavy cream, chicken 
and mushrooms to the pan. 

Let chicken cook until it reaches 
an internal temperature of 
75°C / 165°F, and the sauce has 
thickened. Season with salt and 
black pepper. 

9 Using a fork, fluff the rice. 
Serve with chicken.

NOTES
• If you prefer, you can serve the 

chicken over noodles or with 
mashed potatoes instead



WEEKLY
SHOPPING LIST
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PRODUCE
Garlic 
Jalapeno chile 
Lime
Lemon
Yellow onion
Tomato, plum
Tomato, beefsteak 
Mushrooms, portobello
Mushrooms, cremini 
Mushrooms, shitake
Avocado 
Shallot 

1 bulb
1
1
1
1 large
½ lb
1 medium 
1 kg
125 g
340 g
1
4

HERBS
Parsley
Chives
Thyme

1 bunch
1 bunch
1 bunch

SPICES & CONDIMENTS
Curry powder
Ginger, ground
Tomato paste

MEAT & FISH
Chicken, breast, boneless and 

skinless 
Shrimp, peeled & deveined 

(41-50)

 
1.4 kg / 3 lbs

450 g / 1 lb

CHEESE & DIARY
Heavy cream
Yogurt, plain, whole-milk

385 mL 
60 mL

GRAINS & PASTA
White rice, long grain
Farfalle pasta 
Egg noodles

 
400 g / 14 oz
450 g / 1 lb 
450 g / 1 lb

BAKERY
Hamburger buns

 
4

MISCELLANEOUS
White wine 375 mL (half-bottle)

This is your weekly shopping list. These are all the ingredients you 
need to make this week’s recipes.

MAKE SURE YOU HAVE THE INGREDIENTS 
FROM THE PANTRY ESSENTIALS



PANTRY
ESSENTIALS
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Extra-Virgin Olive Oil
Neutral Oil (vegetable, canola, sunflower, etc.)
Butter, unsalted
Salt, Kosher
Black Pepper
Cayenne Pepper (or chili powder)
Oregano, dried
Cumin, ground
Onion, powder
Paprika, sweet or smoked
Vinegar, white wine
Vinegar, balsamic
Hot sauce
Mayonnaise
Mustard, Dijon
Soy sauce
Stock, Chicken or Vegetable
Rice, white or brown
Flour, all-purpose
Pasta, dried long (spaghetti, fettuccine, etc.)
Pasta, dried short (penne, macaroni, etc.) 
Sugar, white

The following are ingredients that should always be in your kitchen. We 
assume you will always have these in your kitchen and do not include 
them in the weekly shopping list. If you run out, you should re-stock!



DOLLOPONLINE.COM

DOLLOP
FOR FOOD LOVERS


