
PARIS —You’d be hard-pressed to
walk into any Paris bistro or restau-
rant and not find mushroom
something on the menu, any time
of year. Sadly, the season for fresh
cèpes (aka porcini) just ended, it’s
still a few months early for morilles
(morels), but creminis, shiitakes
and chanterelles are easy to find, as
are the city’s namesake fungus, les
champignons de Paris, otherwise
known as the button, or white
mushroom. There’s even a stand at
my neighborhood market, Presi-
dent Wilson, that sells just mush-
rooms and potatoes. 

They’re crazy about mush-
rooms, these people. 

Last spring, along with a hand-
ful of journalists and Yannick Alle-
no, the Michelin-starred chef at Le
Meurice, I visited a champignon-
niere just north of the city, where
the local mushrooms are grown
the old-fashioned way — deep in-
side dimly lit caves, in flat beds of
good old French dirt, mixed with
straw and horse manure. 

Turns out these mushrooms
were discovered when Baron
Haussmann, who was charged
with reforming the medieval city in
the late 1800s, ordered up some
stone and noticed, when it arrived
at the building site, that it was cov-
ered with white mushrooms. And
so they become known as les
champignons de Paris. 

Crisper and more earthy-tast-

ing than most of the white mush-
rooms that I’ve tasted, these are my
go-to mushrooms for just about
anything, since: 1.) my boyfriend,
Xavier, loves them almost more
than chocolate, and 2.) They’re in-
expensive, usually less than 1 euro
for a small 9-ounce box — enough
to throw into an omelet. 

Here are two easy mushroom
recipes — one fancy, and the other
casual, for every day. The wild
mushroom soup is so rich with
mushroomy flavor and aroma that
it almost feels like you’re sitting in
the middle of a forest. It’s a perfect
first course. The crustless mush-
room, leek and goat cheese quiche
can be made with any mushrooms
that you have on hand, but I use
the white ones and quarter them,
so they’re nice and chunky. Be-
cause there’s no crust, this classic
little quiche is about the simplest
thing that you can possibly imag-
ine — yet it feels so fancy, from the
very first bite. 

How very French, right? 
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Your Food
Drink of the week
If previous awards shows are any indication (and
they usually are), Avatar should do very, very well
Sunday night at the Academy Awards. Serve this gin
drink, from the makers of Bombay Sapphire, at your
Oscar-watching party and toast all the winners.

Avatar blue Pandora
Makes 1 drink

� 1 ounce Bombay Sapphire gin
� 1 ounce blue Curaçao liqueur 
� 1 ounce peach schnapps

Add equal parts to ice in shaker. Shake well. Strain
into chilled martini glass. Garnish with orange slice.
Nutritional analysis per drink: 206 calories, no
fat, no carbohydrates, no protein, no cholesterol, 1
milligram sodium, no dietary fiber, 0 percent of
calories from fat.

— Stephanie Allmon

BOMBAY SAPPHIRE

Slam-dunk dinner for 2
If your partner eases away from the dinner table at record
speed, don’t take it personally. It’s almost March Madness
time, and the annual college basketball rite is a powerful
lure for anyone with an interest in sports. Rather than
begrudge the empty chair at mealtime, create a game-
time meal for two, like these Parmesan chicken fingers.

Parmesan chicken fingers
Makes 2 servings

� 2 tablespoons unsalted butter, melted
� 1⁄4 teaspoon paprika
� 1⁄8 teaspoon salt
� 1⁄8 teaspoon pepper
� 1⁄3 cup panko (large, crisp Japanese bread crumbs)
� 3 tablespoons grated Parmesan cheese
� 1 large boneless, skinless chicken breast half, cut into
finger-size strips
� Tomatillo-mayonnaise dip (follows)

1. Combine melted butter, paprika, salt and pepper in a
small, shallow bowl. Mix together panko and cheese on a
plate. Dip chicken strips in melted butter, then gently pat
on panko mixture to lightly coat.
2. Place chicken fingers on nonstick baking sheet. Bake in
preheated 425-degree oven for 14 to 15 minutes, turning
over halfway through. Remove from oven and arrange on
serving platter with dip in the center.
Nutritional analysis per serving: 255 calories, 16
grams fat, 10 grams carbohydrates, 21 grams protein, 81
milligrams cholesterol, 307 milligrams sodium and 56
percent of calories from fat.

Tomatillo-mayonnaise dip
Makes 2 servings

� 2 tablespoons tomatillo salsa
� 2 tablespoons low-fat mayonnaise
� 1 tablespoon minced scallion (green part only) or chives

1. Combine salsa and mayonnaise in a bowl. Sprinkle
scallion on top.
Nutritional analysis per serving: 20 calories, 1 gram
total fat, 3 grams carbohydrates and 240 milligrams sodi-
um and 45 percent of calories from fat.

— Tribune Media Services 

JIM FROST

Wild mushroom soup
I used four kinds of mush-
rooms here because they were
available, but if you can’t find
these, no worries. Use whatev-
er mushrooms you can find —
white or baby bellas, or a mix
of the two — will work nicely. 
Serves 6

� 1 big handful dried cèpes
(porcini), about 4 ounces
� Olive oil for sautéeing
� 2 tablespoons butter
� 2 tablespoons shallots,
minced
� 2 cloves garlic, thinly sliced
� 2 teaspoons fresh thyme
(plus a bit more for garnish)
� 1 big handful cremini mush-
rooms (baby bellas), about 
8 ounces, cleaned and sliced
� 1 big handful chanterelles,
about 8 ounces, cleaned and
sliced
� 1 big handful shiitakes, about
8 ounces, cleaned and sliced
� 1 cup white wine
� 6 cups chicken, beef or 
vegetable stock, or water
� 1 cup cream
� Lemon zest (for garnish)
� Toasted croutons 
(for garnish)

1. Put dried porcini in a bowl
and pour hot water over them
to reconstitute. This should
take about 20-30 minutes. 
2. In a soup pot, drizzle a bit of
olive oil, and add the butter,
shallots, garlic and fresh thyme.
Turn heat to medium-low, and
cook until shallots begin to turn
translucent, 3-5 minutes. At this

point, remove about 4 tea-
spoons of the mushrooms to
use as a garnish. Set aside.
3. Add all of the mushrooms
except the cèpes, along with
the wine, scraping the bottom
of the pot to release any brown
bits. Turn up heat and cook for
about five minutes. 
4. Now add the stock, the
cèpes and the water used to
reconstitute them — that
you’ve strained through a fine
sieve lined with a paper towel
to catch all of the dirt. Simmer
for 30 minutes. With a hand
blender, purée the soup. Be-
fore serving, add the cream. 
5. Serve with toasted croutons
— these are simply thinly sliced
baguettes that I’ve toasted — a
few reserved mushrooms,
along with lemon zest and a
few tiny thyme leaves.
Nutritional analysis per
serving: 521 calories, 22
grams fat, 77 grams carbo-
hydrates, 22 grams protein, 45
milligrams cholesterol, 110
milligrams sodium, 1 gram
dietary fiber, 33 percent of
calories from fat.

Crustless mushroom,
leek and goat cheese
quiche
A super-easy quiche that you
can put together in less than
half an hour. You won’t even
miss the crust!
Serves 6 

� Olive oil for sautéeing
� 1 leek, thinly sliced and 
well rinsed
� 16 ounces mushrooms, 
quartered
� 3 large eggs, lightly beaten
� 2 cups milk
� 1⁄3 cup flour
� 1⁄2 teaspoon sea salt
� 1⁄2 teaspoon pepper
� 8 ounces goat cheese, 
crumbled
� Flour for dusting baking pan
� Butter for greasing 
baking pan

1. Flour and butter a 10-inch
tart pan and preheat oven to
350 degrees. In a large skillet,
drizzle a bit of the olive oil and
add the sliced leek. Turn up the
heat to medium-high, and cook

until the leeks start to become
translucent, about 5-10 min-
utes. 
2. Add the quartered mush-
rooms to the skillet, being very
careful not to overcrowd them.
Work in batches if necessary.
(Overcrowded mushrooms
won’t brown.) Once the mush-
rooms are all cooked, set them
aside. 
3. In a large bowl, mix together
the eggs, milk, flour, salt and
pepper. Stir in the mushrooms
and leeks, and gently fold in the
goat-cheese crumbles. Pour
the mixture into the floured,
buttered tart pan and bake for
approximately 45 minutes or
until set. 
4. Let rest for 10 minutes
before serving. Can be eaten at
room temperature.
Nutritional analysis per
serving: 341 calories, 22
grams fat, 16 grams carbo-
hydrates, 20 grams protein,
152 milligrams cholesterol, 369
milligrams sodium, 1 gram
dietary fiber, 58 percent of
calories from fat.

ELLISE PIERCE IS THE COWGIRL CHEF. READ HER BLOG AND WATCH HER COOKING VIDEOS ON WWW.COWGIRL-
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�ChiCOTSKY’S LIQUOR & FINE WINE STORE

RED COLEMAN 8.77; CS-6 8.49; (12) ... 7.99
TAAKA ........ 8.99 EA EVERYDAY BY THE CASE
POLAR ICE 17.47; CS-6 .................... 16.47
ABSOLUT 29.99; CS-6 ...................... 28.33
STOLI 32.99; CS-6 ........................... 29.77

U V 16.99; CS-6............................. 15.99
FINLANDIA ....................................... 25.88
RUSKOVA (RUSSIAN).......................... 16.99
SVEDKA 17.47; CS-6 ........................ 15.77
DELOS (DALLAS) 750ML .................... 16.99

VODKA 80 1.75 LITER VODKA 80 1.75 LITER

3429 W. 7TH ST.
SALE OFFER IS DISCOUNTED FOR CASH OR WRITTEN CHECK. 817-332-3566

AD PRICES GOOD THROUGH MARCH 6TH WHILE SUPPLIES LAST

OPEN M-S 10-8

ALL SPIRITS 80 PROOF UNLESS NOTED

BOURBON 1.75 LITER BOURBON 1.75 LITER

CANADIAN HUNTER 13.97; CS-6.......... 12.97
ANCIENT AGE ................................... 17.99
RICH & RARE .................................. 12.99
WELLERS 90.................................... 28.88
WILD TURKEY 101 ........................... 33.77
EVAN WILLIAMS 86 ........................... 17.97
JIM BEAM 22.99; CS-6 ..................... 21.99
OLD CHARTER 8 YR 23.99; CS-6 ....... 21.99

JACK DANIEL’S BLACK ....................... 35.99
CROWN ROYAL 45.99; CS-6 ............... 42.99
KENTUCKY DELUXE 10.99; CS-6 ........... 9.99
NORTHERN LIGHT 10.99; CS-6 ........... 10.49
BLACK VELVET 13.99; CS-6 ............... 12.99
EARLY TIMES ................................... 17.99
WOODFORD RESERVE 90.4 ................. 55.88
TRUE DISCOUNT PRICES EVERY DAY !!!!!!!!!!!!!!

OLD CROW 14.99; CS-6 .................... 14.47
FORTY CREEK .................................. 36.77
EZRA BROOKS 90 ............................. 19.99
BENCHMARK 12.99; CS-6 .................. 12.47

CANADIAN MIST ................................ 16.99
SOUTHERN COMFORT 70 .................... 24.99
WINDSOR CANADIAN .......................... 13.99
OLD FORESTER 86 ............................ 23.99

DEWAR’S, J & B, J WALKER RED ............33.88
FAMOUS GROUSE ..................................33.77
GLENFIDDICH 12YR 750ML ......................30.77

CHIVAS REGAL 750ML ....................... 23.47
CLAN MACGREGOR............................ 13.99
J WALKER BLACK LITER .................... 33.99

RICO BAY RUM ....................................10.77
CUERVO TEQUILA 750ML .......................14.99
HPNOTIQ LIQUEUR 34 750ML ............. 19.99

CARLO ROSSI 4L EVERYDAY CS PRICE EA ...... 9.77
SEAGRAM’S GIN 15.88; CS-6 .............. 14.66
BEEFEATER GIN 94 28.88; CS-6 ......... 28.47

KAHLUA 42 (FLAVORS ONLY) 750ML ..... 13.99
ANTIGUO TEQUILA !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!
HENDRICK’S GIN 88 .......................... 48.77
JAGERMEISTER LIQUEUR 70 ................ 34.99
SKOL RUM ........................................ 9.99

PARROT BAY RUM 42 18.99; CS-6 ..... 17.44
BACARDI RUM LT/DARK/SELECT ........... 19.97
BOMBAY GIN 86 .............................. 32.97
MALIBU RUM 42 .............................. 20.99
TANQUERAY RANGPUR GIN 82 750ML .. 20.99

SCOTCH 80 1.75 LITER SCOTCH 80 1.75 LITER

OTHER ITEMS 1.75 LITER OTHER ITEMS 1.75 LITER

SHOP LOCAL: WHY SHOP WITH THOSE OUT-OF-TOWN-DFW-CHAINS?

WHY PAY MORE AT THE BIG BOX STORE???

e Order your engagement and wedding announcement
e Edit your online announcement
e Plan your gift registry with local retailers
e Create your guest book or photo gallery
e Local directory for wedding sources

VISIT www.star-telegramweddings.com to request your FREE Wedding Planner

THE WEDDING PLANNER WWW.STAR-TELEGRAMWEDDINGS.COM

ALSO
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SITE TO:

BatteriesPlus.com

FORT WORTH 5825 Camp Bowie
817.377.2288

ARLINGTON 3430 S. Cooper St.
817.467.0613

N. RICHLAND HILLS 5041 Davis Blvd.
817.428.8658

OPENING MARCH 1ST!
SOUTHLAKE 2757 E. Southlake Blvd.

817.488.6880

Mail-In Rebate. Not valid for commercial use.
Limit 2. Offer valid thru 4.30.10.

$5.00 OFF
Xtreme®

AGM
& X2
Batteries


