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Mushroom and Walnut Strudel

Ingredients:
e 3 tablespoons extra-virgin olive oil
e 3 large shallots, finely chopped
e 3 teaspoon kosher salt, divided
e 3 teaspoon freshly ground black

pepper, divided

2 pounds mixed mushrooms, finely
chopped*

1 tablespoon sage, finely
chopped*

1 tablespoon rosemary, finely
chopped*

Y cup balsamic vinegar

2 tablespoons soy sauce

1 cup walnuts, finely chopped

Y2 teaspoon red pepper flakes

1 sheet frozen puff pastry, thawed*
All-purpose flour, for rolling the
dough

1 egg, whisked

1 tablespoon poppy or black
sesame seeds

Dairy-free sour cream, for serving
(optional)

I've long vowed that | would never make strudel dough. Most of my
prior experience comes from watching my best friend make her
grandma’s version every year, painstakingly rolling the dough so
paper-thin that it completely covered a dining table. My strudel salvation
comes in the form of frozen puff pastries from Dufour and Pepperidge
Farm, both of which are totally plant-based.

Aside from not making the dough, this strudel differs in one other major
way: Instead of apples and cinnamon, I'm taking the savory route with
an aromatic blend of mushrooms, shallots, walnuts, and herbs. It's
hearty and “meaty,” plus, it's photogenic enough to be a centerpiece.
You can even assemble it ahead of time and refrigerate or freeze it days
or weeks. It may not be an heirloom recipe, but it's easy, tasty, and your
biceps won't fall off from rolling. We can all raise a stein to that. Prost!

Procedure:

1. Heat the olive oil in a large skillet over medium heat. Add the chopped
shallots and V4 teaspoon each salt and pepper and cook until
softened, 4 to 5 minutes. Add the mushrooms and "2 teaspoon each
salt and pepper. Cook, stirring occasionally, until mushrooms are
softened and liquid has mostly evaporated, about 10 minutes.

2. Add the sage, rosemary, balsamic vinegar, and soy sauce and cook
until all the liquid’s evaporated, about 4 minutes. Stir in the walnuts
and red pepper flakes. Transfer the filling to a bowl and let cool.

3. On alightly floured sheet of parchment paper or silpat, roll out the puff
pastry sheet to an 11-by-13-inch rectangle. Mound the filling evenly
along the long side closest to you and shape it into a log, leaving a
2-inch border at the bottom edge and the sides.

4. Using the edge of the parchment or silpat, lift the edge of the pastry
closest to you (the filled edge) and roll it away from you. Keep rolling,
holding everything tightly together, until you have a log-like shape,
finishing so that the seam is on the bottom of the log. Pinch short
ends closed and fold the excess underneath the log to seal.

5. Using a sharp knife, deeply score the top of the dough log horizontally
every 2 inches. Brush with the egg and sprinkle with poppy seeds.
Bake for 20 to 25 minutes or until the pastry is golden.

6. Slice and serve with a dollop of dairy-free sour cream, if using.

Notes & Substitutions:

e Not every frozen puff pastry brand is animal-free, so make sure to
check the label first. | used Pepperidge Farm brand.

e The strudel can be assembled and egg washed one day in advance
and stored covered in the refrigerator. Bake directly from the fridge
per the instructions. It will bake up even flakier if it's cold, too!

e Forlonger-term storage, leave off the egg wash and freeze the
assembled strudel, wrapped, for up to 3 months. Egg wash before
baking and add 5 to 10 minutes to the cook time.

e If using dried herbs, use 2 teaspoons of each.
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