
Wild Mushroom Stew 
with Italian-Style 
Vegan Sausage 

Recipe

Wine Pairing Serves
Sinor-La-Vallee  

Syrah Estate 2015

6 people

Ingredients

2 oz dried wild mushrooms, soaked in hot water and rehydrated 

1 tbsp olive oil 

1 large sweet onion, peeled, quartered, and thinly sliced 

4-5 cloves garlic, minced 

2 tsp salt, plus more to taste 

2 tbsp tomato paste 

1 cup dry red wine 

1/4 cup all-purpose flour 

2 portobello mushrooms, diced into 1-inch slices 

Fresh cracked, black pepper 

4 cups vegetable broth (I also use water from the mushrooms) 

4 medium carrots, peeled and sliced  

2 medium parsnips, peeled and sliced 

1.5 lbs Yukon Gold potatoes, peeled and cut into 1.5-inch chunks 

1 tbsp fresh rosemary, minced 

1 tbsp fresh thyme, minced 

2 tsp smoked paprika 

1 tbsp fresh sage, minced 

1 tsp fennel seeds, crushed 

4 vegan sausages (like Beyond Meat or Field Roast Italian Style), 

       sliced into half moons 

Fresh flat-leaf parsley, chopped for garnish (or fresh thyme) 



Rehydrate the dried wild mushrooms in lots of hot water,

let sit for at least 30 minutes. Strain off the water and save

the liquid (use this for part of the veg broth you'll need in

the stew). 

 

Preheat a heavy duty soup pot over medium-high heat and

add the oil. Saute the onion and garlic for about 5 minutes

with a pinch of salt until translucent and fragrant. Add in

the tomato paste and saute for another minute or so.  Pour

in the wine and let it reduce for about 5 minutes.  

 

Sprinkle in the flour and stir, then slowly drizzle in some of

the veg broth to create a thick slurry.  Add the dried and

fresh mushrooms, with some fresh cracked black pepper

and a little more salt. Cook for 2-3 minutes before adding

the rest of the veg/mushroom stock. Then add the carrots,

parsnips, potatoes, fresh herbs, fennel, and smoked

paprika.  

 

Bring to a boil, then reduce to a simmer and cook for about

20 minutes or so until vegetables are tender. Taste and

adjust seasoning.   

 

Sprinkle with fresh parsley or thyme and serve with

mashed potatoes or just on its own, perhaps with a loaf of

crusty bread and a nice glass of full-bodied vegan red wine.

SO good! 
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