
P R E P E R A T I O N

Tie the celery, sage, bay leaf and rosemary
together. 
In a pot of boiling water, combine the beans, 1
whole garlic clove and the aromatic bundle. 
Cover and cook for one hour.
Meanwhile, roughly chop the Porcini stems. 
In a large skillet over medium heat, warm the
olive oil.
Mince the remaining garlic clove and add it to
the skillet. 
Sauté for 2 minutes with the porcini stems. 
Drain the beans and add them to the skillet,
reserving the broth and discarding the aromatic
bundle.
Add the mushroom caps, a pinch of salt and ¼
cup of reserved cooking liquid. 
Simmer for 5 minutes. 
Season with pepper and minced chervil. 
Arrange on a plate with mushroom cap in the
center. 
Garnish with Chervil sprigs. 

C A N N E L L I N I  B E A N S  W I T H

P O R C I N I  M U S H R O O M S

 

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

B L A N C  D E  N O I R S

1  s t a l k  c e l e r y

1  s p r i g  s a g e

1  b a y  l e a f

1  s p r i g  r o s e m a r y

1  ¼  c u p  d r i e d  c a n n e l l o n i  b e a n s ,
s o a k e d  o v e r n i g h t  a n d  d r a i n e d

2  c l o v e s  g a r l i c ,  d i v i d e d

6  s m a l l  P o r c i n i  m u s h r o o m s ,
c l e a n e d ,  t r i m m e d  –  c a p s  a n d
s t e m s  s e p a r a t e d

2  T  e x t r a  v i r g i n  o l i v e  o i l

S a l t  a n d  f r e s h l y  g r o u n d  b l a c k
p e p p e r

2  T  m i n c e d  c h e r v i l ,  p l u s  w h o l e
s p r i g s  f o r  g a r n i s h
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