








  

Mushroom	Tree	with	Confit	Mushroom	Pate,	Seeded	
Mushroom	Soil,	Liquorice	Moss	and	Pickled	Enoki

Preparation	Time:	1	Hour

Cooking	Time:	90	Minutes

Serves:	1
I N G R E D I E N T S 


Mushroom Glaze: 

400g Mixed mushrooms (brown/
white button & fresh shi itake) -  
roughly chopped

3 Dried shi itake mushrooms

100ml L ight soy sauce

200g Brown sugar

40ml Rice wine vinegar

100ml Rice wine

50ml Ol ive oi l 

12 Star anise

80g Shal lots (sl iced)

30g Ginger (sl iced)

30g Garl ic  (diced)

500ml Water

50ml Mir in


Mushroom Soi l : 

100g Panko crumbs

30g Black sesame seeds,  toasted

40g Pistachios,  toasted

30g Sunf lower seeds,  toasted

30g Pumpkin seeds,  toasted

Flakey salt ,  to taste

½  Tsp Porcini  powder

50g Butter


Mushroom Conf it  Paste: 

200g Fresh shi itake mushrooms, 
quar tered

½  Lemon, peeled

150ml Ol ive oi l 

1 Garl ic  bulb,  halved

Salt  & Pepper,  to taste

30g Shal lots,  peeled and diced 

Pickled Enoki: 

100ml Rice wine vinegar

15g Salt 

50g Caster sugar

20g Buds of  the enoki  mushrooms


Charred Glazed Mushrooms:

400g Pink oyster mushrooms (sectioned into 
small  bunches)


60g Enoki  mushrooms (seperate into small  bunches)


200g Mushroom glaze


Liquorice Moss: 

40g Sugar

200ml Water

10 bags L iquorice tea

100ml Rice wine vinegar

10g Salt 

2 Tsp Agar Powder


Assemble: 

Di l l  fonds,  few




 

M E T H O D 


MUSHROOM GLAZE

1.  Fr y the shal lots,  gar l ic  and ginger in a pan with oi l  unti l  aromatic (3 minutes).  
2.  Add in al l  the mushrooms and fr y for 10 min. 
3.  Deglaze the pot with mir in and r ice wine unti l  half  reduced.  
4.  Add in the rest of  the ingredients and reduce unti l  300ml of  l iquid is  reser ved. 

5.  Strain through a sieve and set aside. 


MUSHROOM SOIL

1.  In a mor tar and pestle,  gr ind the seeds and nuts into f ine grounds (not too 
f ine).  
2.  Brown the butter in a pot unti l  s l ightly golden in colour,  add in the panko and 
porcini  powder.  

3.  Fr y the panko unti l  golden brown and crunchy.  Mix ever ything together and 
season with the salt . 


MUSHROOM CONFIT PASTE

1.  In a small  pot,  add al l  the ingredients and conf it  the mushrooms for 45 
minutes at  120℃ .  
2.  When the mushrooms are sof t,  purée (bl itz)  the mushrooms into a paste. 

3.  Pass through a f ine mesh strainer. 


PICKLED ENOKI

1.  Br ing the vinegar to a warm temperature to dissolve the sugar. 

2.  In a small  bowl,  mix in the salt  and sugar with the vinegar unti l  dissolved.  

3.  Marinate the enoki  in the solution for 20 minutes. 


CHARRED GLAZED MUSHROOMS

1.  Heat up a gr i l l  pan on high,  add the mushrooms without oi l  and char s l ightly (1 
min on each side).  
2.  Glaze the mushrooms on both sides while gr i l l ing on high.  
3.  Cook in batches unti l  tender and charred on both sides (3-4min for oyster and 
1-2min for enoki). 
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M E T H O D 


LIQUORICE MOSS

1.  Br ing al l  the ingredients (except agar) to a s immer in a small  pot.  Remove 
the tea bags af ter 5 minutes.  
2.  Continue to reduce the l iquid unti l  200ml remains.  
3.  Whisk in the agar powder and simmer on low for 3 -  4minutes.  
4.  Pour the l iquid onto a baking tray to cool.  
5.  When set,  bl itz  in a food processor unti l  i t  resembles crumbled jel ly  ( l ike 
moss). 


A S S E M B L E 


1.  On a large plate,  assemble the tree by laying the enoki  as the trunk of the 
tree.  
2.  Arrange the oyster mushrooms l ike leaves on the tree.  
3.  For the forest f loor,  add a spoon of the pate,  covering it  with the soi l  and a 
small  layer of  the moss above it .  
4.  Garnish with the pickled enoki  l ike baby mushrooms sprouting under the 
tree and di l l  fronds as grass. 



