
 

 

 

 
HOME KITCHEN ITEMS 

Wild Exotic Mushroom Pappardelle Pasta 
With Shallot, Parmesan & Thyme Butter Sauce  

INGREDIENTS REQUIRED 
Olive or vegetable oil 
Salt and pepper 
UTENSILS REQUIRED 
Kettle boiled 
Pot or saucepan 
Strainer or colander 
Non-stick frypan 
Cooking utensils 

 

 
CHEF’S NOTES 

 
Seasoning: Salt and pepper can be added at the serving stage, however, be mindful that 

parmesan cheese is naturally salty 
Boiling the pasta: Ensure that the water is rapidly boiling before you add the pasta and 

within the first minute of cooking, once the pasta is fully submerged, stir the pasta to ensure 
that it doesn’t stick. 

 
COOKING INSTRUCTIONS 

 
1.  In a medium saucepan or pot, add ½ a tablespoon of cooking salt and when the kettle 
boiled water is rapidly boiling, add the pappardelle pasta and cook for 6-8 mins or until 
the pasta is al’dente. Strain and place to one side. (see Chef’s Notes) 
2.  In a non-stick frypan add a tablespoon of olive or vegetable oil and when hot, add the 
chopped mushroom and sauté for 2-3 minutes or until the mushrooms are starting to 
soften and colour then, add the chopped shallot and continue to cook to 30-60 seconds. 
3.  Add the cooked and strained pasta along with the thyme & garlic butter sauce and 
toss or fold the pasta though the sauce and continue to cook for 1 minute or until the 
sauce has warmed and coated the pasta. 
4.  To serve, portion out into bowls or on plates, top with parmesan cheese and enjoy! 

 

WHAT WE SEND  

Thyme & garlic butter sauce 
Chopped shallot   
Chopped mushroom  
Pappardelle pasta 
Parmesan cheese 

WHAT CHEF’S 
PREPARED 
THYME & BUTTER SAUCE CONTAINS: 
Minced garlic 
Unsalted butter 
Salt & pepper 
Olive oil 
Vegetable oil 
White wine 
Chopped thyme 
  

NUTRITION PER SERVE 
Energy 1890 kj 
Calories 457 cal 
Protein 39 g 

Fat 9 g 
Carbohydrate 29 g 

- sugars 9 g 
Sodium 49 mg 

KITCHEN TIME 
HANDS ON PREP 

1-2 MINS 
COOKING TIME 

7-8 MINS 
TOTAL KITCHEN TIME 

8-10 MINS 

 


