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Recipes from Chef Robert Conaway





Wild Mushroom and Goat Cheese Phyllo Triangles with Watercress Pesto
Watercress pesto

Ingredients:

2 cups fresh watercress 
1/4 cup freshly grated Romano cheese (or Parmesan)
1/2 cup extra virgin olive oil
1/3 cup pine nuts or walnuts
3 medium sized garlic cloves, minced
Salt and freshly ground black pepper to taste

Instructions:

1. Combine the basil in with the nuts, pulse a few times more. 

2. Add the garlic, pulse a few times more. Slowly add the olive oil in a constant stream while the food processor is on. 

3. Stop to scrape down the sides of the food processor with a rubber spatula. 

4. Add the grated Romano cheese and pulse again until blended. 

5. Add a pinch of salt and freshly ground black pepper to taste.

Duxelle

Ingredients:

1/2 # Mushrooms or Portobello stems
2 tlbs butter 

2 tlbs olive oil 

2 tlbs onions 

1 ea shallot

Salt & Pepper 

Instructions:

1. Chop the onions and shallots. 

2. Wipe the mushrooms with a damp paper towel, and then grind them up. 

3. Sweat the onions and shallots in olive oil and butter. Add the mushrooms. Cook, frequently stirring until all moisture has dissipated.
4. Season with salt and pepper and reserve.
Goat cheese (cherve)

Once the duxelle has cooled, fold small chunks of the cheese into the mixture.

Alternatively you can place a small dollop of the cheese on top of the warm triangle. 
To build:

1. Place a small bowl of egg wash next to your cutting board.

2. Cut phyllo into squares.

3. Place a small dollop of the duxelle mixture in the center of the square.

4. Egg wash the edges and fold over.

5. Bake at 350 until lightly browned.

6. Remove and cool slightly before serving.
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