Mushroom Ragù

Ingredients:

½ cup of dried porcini (loosely packed pieces), soaked and squeezed (see notes below)

2½ pounds fresh mushrooms (a mix of fresh porcini, chantarelles, morels, cremini and/or regular button mushrooms – whatever you can find)
3 sprigs fresh thyme, 1 sprig fresh rosemary, 1 sprig fresh sage tied together or wrapped in cheesecloth
¼ cup extra virgin olive oil
4 tablespoons butter
1 cup shallots, chopped fine
1 medium onion, chopped fine
Salt and ground, black pepper
⅓ cup (about 3 ounces) tomato paste
1 cup dry Marsala
4 cups vegetable broth, hot

Preparation:

Heat the oil and butter in large skillet over medium heat, add shallots, onions, ¼ teaspoon salt – cook until soft, wilted and shiny, but not browned.

Slice all the mushrooms into barely ¼” pieces, add them and ¼ teaspoon more salt and the herbs to the skillet. Raise the heat a bit and let cook covered for about 3 minutes, shaking the pan occasionally to sweat the mushrooms.

Uncover, increase the heat to high and stir frequently while the mushroom liquid evaporates. When the pan is dry add the tomato paste (in a "hot spot" in the center of the pan), let it toast a minute then mix with the mushrooms. 

Add the Marsala, stir then let it thicken as the wine evaporates, then add the mushroom water and 2 cups of hot broth when the mushrooms start sticking to the pan again. Bring to a boil, deglaze pan. Lower heat to a bubbly simmer, cover, let it cook for about 20 minutes, stirring occasionally and adding enough broth to keep the mushrooms nearly covered in liquid.

Uncover, cook for 20 minutes more until the mushrooms are tender and the sauce is thickened to a spreadable consistency. Remove the herbs, adjust the salt and add pepper. 

Notes:

Soak the dried porcini in 1½ cups warm water (in a measuring cup) for ½ hour to 2 hours; lift them out of the water by hand so the residue falls off, squeeze, strain the soaking water through a coffee filter and reserve it.  This sauce may be frozen.

