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Wild Mushroom Pâté 

posted April 17, 2015 | yields two molds- 5-inch x 1 1/2 deep |  Serves 4-6 as 

appetizer 

1/2 ounce dried wild mushroom mix (about half a packet) 

1/2 ounce dried shiitake mushrooms (ditto above) 

2 tablespoons unsalted butter 

2 tablespoons olive oil 

3 1/2 ounces or one punnet of fresh brown button mushrooms, roughly 

chopped 

2 shallots, roughly chopped 

1-2 sprigs of fresh thyme, plus extra for garnish 

1 tablespoon low-sodium soy sauce 

1 teaspoon hot sauce 

2 tablespoons dry sherry or tawny port 

1 8-ounce container of mascarpone cheese 

sea salt & pepper to taste 

fresh chives and thyme for garnish 

individual tart pans, long terrine pan or other serving vessel 

Combine dried mushrooms into a small bowl and cover with hot water. Set 

aside for 8-10 minutes to allow dried mushrooms to soften and rehydrate. 

In a large pan (preferably cast iron), melt butter and olive oil. Add fresh brown 

buttons and shallots. Sauté until mushrooms and shallots just become 

translucent and release their liquid. Add in the dried mushrooms and half of 

their soaking water. Reserve the other half of the soaking water for later. Then 

add in thyme sprigs, soy sauce, hot sauce, sherry/port and continue cooking 

on medium-low heat until all the liquid has been absorbed, approximately 10 

minutes. 
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Allow mushrooms to cool slightly, and then transfer to bowl of food processor. 

Pulse until mixture is roughly chopped. Add in mascarpone cheese and pulse 

again until desired texture is achieved. Salt & pepper to taste. I like this pâté to 

be more of a "country-style" with small bits of mushroom for some texture, 

but you can process until completely smooth if you prefer. If the mixture is too 

stiff, add in a tablespoon of the reserved soaking liquid. 

Choose desired serving vessel and spray with a non-stick spray or line with 

plastic wrap. Transfer mixture evenly to vessels; cover with plastic wrap and 

refrigerate for at least 8 hours, overnight is best. To unmold from a tart pan: 

remove vessel from fridge and put into a hot water bath so that the water 

reaches 3/4 of the way up the sides of the vessel. Let sit for 3-4 minutes. Place 

serving tray/plate over pan and flip to release the pâté. Garnish with remaining 

thyme & finely chopped chives along with crackers or bread of your choice. 

 

 

 


