
GREENS AND
MUSHROOM POUTINE

 by Chef Emily Arons

Poutine is luxurious–potatoes, gravy, cheese all together in one bite. I like to
make it at home and customize it to the ingredients that I have on hand. By

adding greens and mushrooms to the gravy, it can be a stand alone dinner or
brunch meal–just add some poached eggs for the latter. You’ll often see

cheese curds at farmer’s markets, and this is a great way to use them.



INGREDIENTS

3-4 large potatoes, washed and peeled

8 oz shiitake mushrooms, sliced

4 Tablespoons butter

1 small onion, sliced

2-3 garlic cloves, finely chopped 

1-2 Tablespoons fresh thyme, chopped

¼ cup flour

2 Tablespoons ketchup

4 cups beef or vegetable broth

2 Tablespoons soy sauce

1 bunch kale, chopped

Fresh Parsley, chopped, for garnish

Chives, sliced, for garnish

5 oz cheese curds

Olive oil

Salt & Pepper

Servings: 4 as main dish



Roast the potatoes: You can either make your go-to roasted potatoes recipe or
follow this approach: 

Preheat the oven to 400℉ 

Scrub or peel the potatoes and cut into wedges. 

Toss with olive oil, salt, and pepper, and lay on a baking sheet with a flat side down,
leaving space in between each piece of potato. 

Roast for 45 to 60 minutes, flipping them after 30 minutes so that two sides get
nice and brown. 

PREPARATION



Make the gravy: Use a heavy bottomed pot or Dutch oven. 

Slice and sear the mushrooms in olive oil with salt until they are brown. 

Remove from the pot. Add butter and melt. 

Stir in sliced onions, garlic, and a pinch of salt. Cook, stirring occasionally, until
softened and browning. 

Add chopped thyme and flour, stirring to coat the vegetables. 

Add ketchup and stir to coat. 

Keep stirring as you pour in the broth, scraping any flour off the bottom of the pan. 

Let the gravy come to a boil over medium low heat, then turn down the heat to low. 

Let simmer for about 20 minutes, stirring regularly and scraping the bottom. 

Add the soy sauce and salt and pepper to taste. 

Stir in chopped greens until they wilt, and then return the mushrooms to the pot.

To compose: Lay the roasted potatoes in a shallow bowl and place cheese curds
on top. Pour gravy over the top and garnish with chopped parsley or chives.


