
1/4 cup tablespoon olive oil, divided into 2,1, and 1 tablespoons
2 pounds portobello mushrooms, sliced (shitake or crimini are fine as well) 
1 cup pearl onions, frozen is fine but thaw them first
1 large carrot, diced
1 yellow onion, diced
1 1/2 tsp. fresh thyme leaves or 1/2 tsp. dried
sea salt & cracked black pepper, to taste
2 or 3 cloves garlic, minced
1 cup red wine
2 cups vegetable broth
2 tbsp. tomato paste
1 1/2 tbsp. flour

In a large dutch oven or heavy pot, heat 2 tbsp. of the oil over high heat. 
Add mushrooms and pearl onions. Sear until they begin to turn a little brown, about 3 to 4 minutes.
Gently remove them from pot and set them aside in a bowl.
Reduce heat to medium, add one tablespoon of oil. Add the carrots, yellow onion, thyme, salt and
pepper.
Saute for 5 to 7 minutes, stirring occasionally, until onions are lightly browned. Toss in the garlic and
cook for another minute.  You can always add a touch of water or veggie broth if ingredients are
sticking to the bottom of pot.
Slowly add the wine to the pot and scrape any bits that are stuck to the bottom or sides. 
Turn heat to high and reduce the wine by half. Stir in the broth and tomato paste.  Mix.
Return the mushrooms and pearl onions to pot, including any juices that has collected.
Bring to a boil, reduce heat to low and simmer for 20 minutes, or until mushrooms are very tender. During
this step, the cover can be on or slightly askewed.  
While that's simmering, get a small bowl and mix together the remaining tablespoon of oil with the flour
to make a paste.
Stir flour mixture into the stew. 
Simmer for 10 minutes. 
If the sauce is too thin, cook longer until it thickens.
Season to taste.
Serve spooned over a bed of farro, pasta of choice, or mashed potatoes.

We have all heard of Julia Child's Beef Bourguignon recipe but replacing the beef with portobella
mushrooms makes for an equally satisfying French masterpiece! 

 I love serving this over a plate of farro but mashed potatoes or pasta are delicious also.      

Ingredients:     4-6 Servings  Gluten-Free if using GF flour 

Instructions:

MUSHROOM BOURGUIGNON 

PLANT-BASED PAIRING:  2016 CHATEAU BEAUSEJOUR LE CHARME
Grape Varietals:  Cabernet Franc and Merlot

Bordeaux Saint-Emilion style.  Dark with a purplish reflection.  Nose has notes of black fruit,
raspberry, and spices.  The oak is subtle.  Taste is fresh, fruit is tangy with balanced acidity.  The

finish is spice and some more fruit.  Pairs well with hearty meat substituted meals.

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


