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by Christina Austin of Buffy & George

Method
1. Preheat oven to 350°F/175°C.
2. Cut acorn squash in half lengthwise. Remove the seeds. Season the inside with salt and pepper. Place cut side down 
on a baking sheet lined with parchment. Bake about 30 minutes or until soft.
3. Meanwhile, in a large sauce pan heat olive oil. Add mushrooms and sauté for 3-4 minutes. Add celery and continue to 
sauté for 5 minutes. Lower heat and add apples. Continue to cook until apples become tender, about 5 minutes. To the 
pan add butter, sage, and vegetable stock. Heat just until butter is melted. Remove from heat and allow to cool.
4. Place chopped walnuts and diced bread in a large bowl. Pour warm vegetable stock mixture over bread. Using your 
hands toss the bread until it is well coated and most of stock is absorbed.
5. Remove squash from oven and turn it cut side up. Divide the stuffing among each squash half; spoon the stuffing into 
the cavity of each squash until filled. Return to 350°F/175°C oven and bake until stuffing is golden brown, approximately 
15-20 minutes. 
6. Serve hot alongside a festive ham or weeknight roast chicken.

These savoury stuffed squash are an easy accompaniment to a festive meal or casual weeknight dinner. The meaty 
mushrooms add beautiful texture to the stuffing, while the apples add a layer of tartness and bite. 

Servings: 4 | Prep Time: 10 minutes  | Cook Time: 45 minutes

*Tip: Use Ontario Idared, Golden Delicious, Honeycrisp, or Empire apples.

Ingredients
4 small-medium sized acorn squash, seeded, cut in 
half lengthwise
Salt and pepper
2 tbsp (30 mL) olive oil
8 oz (227 g) fresh mixed mushrooms (portabella, 
shiitake, oyster), coarsely chopped
2 celery stalks, thinly diced

2 Ontario apples*, peeled and finely diced
3 tbsp (45 mL) butter
1 tbsp (15 mL) fresh sage leaves, finely chopped 
1 cup (250 mL) vegetable stock
½ cup (125 mL) walnuts, roughly chopped
1 small loaf of day-old sourdough or French bread, 
cut into ¼ inch cubes (approximately 5 cups)

Mushroom, Apple, and Walnut Stuffed Acorn Squash

Find Ontario Apple Growers online!

https://www.facebook.com/OntarioAppleGrowers
https://twitter.com/ontarioapples
https://www.pinterest.com/ontarioapples/
http://onapples.com/
http://mushrooms.ca/
http://mushrooms.ca/recipes/recipe.aspx?ID=447


Servings: Makes 12 Mini Meatloaves | Prep Time: 10 minutes  | Cook Time: 30 minutes

Muf�n Tin Meatloaves

Method
1. Preheat the oven to 350°F/175°C.
2. Place mushrooms in a food processor fitted with a metal blade. Pulse until finely chopped.
3. In a large mixing bowl, combine mushrooms, chicken, onion, carrot, garlic, Worcestershire, breadcrumbs, egg and 
Italian herbs; mix until evenly combined.
4. Spray muffin tin with non-stick spray. Fill each tin cup to the top with meat mixture. 
5. In a small bowl mix together mustard, sugar and ketchup. Spread sauce evenly over top of each meatloaf. Tent tray 
lightly with foil. Bake for 20 minutes and then remove foil cover. Bake for an additional 10 minutes or until meat thermome-
ter registers 165°F/74°C. Serve with a side of mash potatoes and steamed green beans.

A serving of vegetables has made their way into these mini chicken meatloaves, but you wouldn't know it. The mushrooms 
and carrot help keep the meatloaf moist while adding flavour and nutrients. Make a big batch in advance and freeze for up 

Ingredients
8 oz (227 g) fresh crimini mushrooms
1 lb (500 g) ground chicken
1/4 small onion, finely diced
1/4 cup (60 mL) grated carrot
1 clove garlic, minced
1/2 tsp (2 mL) Worcestershire sauce

3/4 cup (175 mL) breadcrumbs
1 egg
1/2 tsp (2 mL) Italian herbs
3 tbsp (45 mL) mustard
3 tbsp (45 mL) brown sugar
1/3 cup (75 mL) ketchup

Find Chicken Farmers of Canada online!
chicken.ca    poulet.ca

http://mushrooms.ca/
http://www.chicken.ca/
https://www.pinterest.com/chickendotca/
https://www.facebook.com/chickenfarmers
https://twitter.com/chickenfarmers
http://mushrooms.ca/recipes/recipe.aspx?ID=445


by Christina Austin of Buffy & George

Method
Polenta
1. In a large pot, over medium-high heat, bring water to a boil. Stir in chopped spinach. Slowly add polenta while whisking 
constantly. Continue to whisk until polenta is smooth, 5-6 minutes. Reduce heat to low, cook polenta 25-30 minutes. 
Whisk often. Remove from heat and add butter, Parmesan cheese, salt and pepper. Set aside.

Mushrooms
2. In a large skillet, heat olive oil over medium-high. Add mushrooms and cook until browned, about 5 minutes. Add leek 
and cook until softened, about 8 minutes. Add garlic and butter, heat until butter is melted. Add white wine vinegar and stir 
until the liquid evaporates, about 2-3 minutes. Set mushrooms aside.

Poached Egg
3. In a large saucepan, bring 3 inches of water and a splash of white vinegar to a simmer over medium-low heat. Crack 1 
egg into a small bowl. Gently stir the water in a circle, and then gently slip egg into water. Poach about 3-4 minutes, then 
remove egg with a slotted spoon and pat dry. Repeat with remaining eggs.

4. To assemble, spoon polenta into bowl, top with mushroom & leek mixture, and then poached egg. Add optional 
garnishes. 

This rich and flavourful polenta dish is perfect for a weekend brunch or weeknight meal. Creamy polenta is elevated with 
the addition of umami-rich mushrooms. A poached egg on top completes the dish and adds another layer of texture.

Servings: 4 | Prep Time: 15 minutes  | Cook Time: 30 minutes

Ingredients
Polenta:
4 cups (1L) water
2 cups (500 mL) chopped spinach
1 cup (250 mL) polenta 
1 tbsp (15 mL) butter
¼ cup (60 mL) grated Parmesan cheese
Salt and pepper

Mushrooms:
1 tbsp (15 mL) olive oil
1 lb (500 g) fresh mixed mushrooms (portabella, 
shiitake, oyster), coarsely chopped
1 large leek (white and light-green parts only), halved 
lengthwise, rinse and thinly sliced

2 cloves garlic, minced
1 tbsp (15 mL) butter
1/2 tbsp (15 mL) white wine vinegar

Poached Eggs:
4 large eggs
Water for poaching
1 tbsp (7 mL) white vinegar

Optional Garnishes:
Fresh chopped chives
Salt and pepper, to taste
Parmesan cheese

Spinach Polenta with Mushrooms, Leek and Poached Egg

Find Egg Farmers of Ontario online!

http://mushrooms.ca/
https://www.facebook.com/EggFarmersofOntario
https://twitter.com/EggFarmersOnt
https://www.pinterest.com/eggfarmersont/
http://www.eggfarmersofontario.ca/
http://mushrooms.ca/recipes/recipe.aspx?ID=440


by Christina Austin of Buffy & George

Method
1. Preheat oven to 350°F/175°C.
2. Cut peppers in half lengthwise and remove seeds. Place cut side up in a shallow baking dish. Set aside.
3. Cook brown rice as per package instructions. Set aside.
4. In a large frying pan, heat oil over medium-high heat. Add diced portabellas and sauté 4-5 minutes, or until most of the 
moisture has been released. Add onion and garlic to the pan; sauté another 1-2 minutes or until fragrant. Add diced 
tomatoes, Tex-Mex seasoning, black beans, corn, and cooked rice to the pan. Simmer, stirring occasionally, over medi-
um-low heat until mixture thickens slightly, 6-8 minutes.
5. Spoon rice mixture into each pepper half (approximately ½ cup (125 mL) in each). Sprinkle each pepper with shredded 
cheese. Cover baking dish with foil and bake for 25-30 minutes, or until peppers are softened.
6. Serve topped with chopped cilantro, and diced avocado, sour cream and salsa on the side.

Meaty portabella mushrooms take the place of meat in these vegetarian-friendly pepper burrito bowls. Brown rice and 
beans make a healthy yet satisfying addition to the filling.

Servings: 6 | Prep Time: 10 minutes  | Cook Time: 45 minutes

Ingredients
3 large red, green or orange peppers, cut in half 
lengthwise, seeds removed
2 cups of cooked brown rice
1 tbsp (15 mL) olive oil
3 large fresh portabella mushrooms, diced
1 small red onion, diced
1 clove garlic, minced

1 can (796 mL / 28 oz)) diced tomatoes, partially 
drained
1 package Tex-Mex seasoning
¾ cup (175 mL) canned black beans
¾ cup (175 mL) frozen corn
½ cup (125 mL) shredded Mozzarella cheese
Optional: Chopped cilantro, diced avocado, sour 
cream, and salsa

Pepper Burrito "Bowls" (Stuffed Peppers)

Find Ontario Fruit and Vegetables Growers’ Association online!

http://mushrooms.ca/
https://www.facebook.com/ofvga
https://twitter.com/ontfruitveg
http://ofvga.org/sign-up.php
http://ofvga.org/index.php
http://mushrooms.ca/recipes/recipe.aspx?ID=449


Method
1. Preheat oven to 400°F/204°C. Pierce potatoes, several times, with a fork and place on a baking tray. Bake for 45-60 
minutes, or until softened all the way through.
2. While potatoes bake, place mushrooms in a food processor fitted with a metal blade. Pulse until finely chopped.
3. In a large saucepan, brown mushrooms, onion and beef, approximately 10 minutes. Add garlic, Tex-Mex seasoning, 
adobo peppers and tomatoes. Simmer 15-20 minutes allowing flavours to combine and sauce to thicken.
4. Split baked potatoes lengthwise and spoon in meat mixture. Top with black beans, corn cheddar cheese and chopped 
cilantro. Serve with a side of salsa, sour cream and guacamole.

Looking for a weeknight meal that comes together in a snap? These Mexican style baked potatoes combine all the fun 
flavours of Mexico into a meal the whole family will love.

Servings: 6 | Prep Time: 10 minutes  | Cook Time: 60 minutes

Ingredients
6 large russet potatoes
8 oz (227g) fresh crimini mushrooms
1 small onion, finely chopped
1/2 lb (225g) lean ground beef
2 cloves garlic, minced
1 package Tex-Mex seasoning

2 tbsp adobo peppers in chipotle sauce, puréed
1 can (769 mL) diced tomatoes
1/2 cup (125 ml) black beans, rinsed and drained
1 cup (250 mL) frozen whole-kernel corn, thawed
1 cup (250 mL) shredded cheddar cheese
¼ cup (60 mL) fresh chopped cilantro

Chili Loaded Baked Potatoes

Find Ontario Beef online!

http://mushrooms.ca/
https://www.facebook.com/BeefFarmersofOntario
https://twitter.com/MakeItONBeef
https://www.pinterest.com/ontariobeef/
http://makeitontariobeef.ca/
http://mushrooms.ca/recipes/recipe.aspx?ID=441


by Christina Austin of Buffy & George

Method
1. In a shallow bowl mix flour with salt and pepper. Lightly dredge loin chops in flour.
2. In a large frying pan, over medium-high heat, add olive oil. When oil is hot add loin chops to pan. Sear on either side for 
2-3 minutes. Remove from pan and set aside.
3. In same pan, add butter and mushrooms. Sauté mushrooms until liquid is released, about 5 minutes. Add shallots and 
garlic. Cook 1-2 minutes or until fragrant.
4. Slowly add wine to deglaze the pan; using spatula to scrape the pan clean. Add chicken stock, Dijon mustard, and 
seared loin chops to the pan. Continue to simmer, stirring frequently, until sauce is slightly thickened.
5. Sprinkle with fresh thyme and serve over hot mashed potatoes.

Lamb can be an easy and satisfying weeknight meal, and these lamb loin chops with a fragrant and flavourful Marsala 
sauce will prove it. Serve over-top of mashed potatoes for a complete meal.

Servings: 5 | Prep Time: 15 minutes  | Cook Time: 45 minutes

Ingredients
5-6 lamb loin chops
2 tbsp (30 mL) all-purpose flour
salt & pepper
2 tbsp olive oil
2 tbsp (30 mL) butter
8 oz (227 g) fresh crimini mushrooms, sliced

2 shallots, thinly sliced
2 cloves garlic, minced
1/2 cup (125 mL) Marsala wine (or dry white wine)
1/2 cup (125 mL) chicken stock
1 tsp (5 mL) Dijon mustard
Fresh thyme

Lamb Loin Chops with Mushroom Marsala Sauce

Find Ontario Lamb online!

http://mushrooms.ca/
https://twitter.com/OntarioLamb
https://www.pinterest.com/ontlamb/
http://lambrecipes.ca/
http://mushrooms.ca/recipes/recipe.aspx?ID=451


by Christina Austin of Buffy & George

Method
1. Preheat oven to 350°F/175°C.
2. Place mushrooms in a food processor fitted with a metal blade. Pulse until finely chopped.
3. In a large saucepan, brown mushrooms, pork, onion and garlic, approximately 10 minutes. Add peppers, tomato paste, 
allspice, Italian herbs, salt and pepper. Continue to cook until well combined and peppers have softened.
4. Place ½ the packaged of thawed puff pastry on a lightly floured surface and roll into a rectangle. Using a 4.5 inch round 
biscuit cutter, stamp out 6 rounds. Bring leftover pastry together and roll out again. Continue stamping until you can no 
longer stamp rounds. Repeat with remaining ½ package.
5. Brush the edges of the pastry with egg wash. Add a heaping spoonful of the pork mixture to one side of each round. 
Fold the other half over the filling and press around edge with a fork to seal.
6. Place each hand pie on a baking sheet lined with parchment. Brush the top with egg wash. Bake for 25-30 minutes 
until golden brown.

These hand pies make meals-on-the-go fun and stress-free. Made with a blend of ground pork and meaty mushrooms for 
a hidden serving of vegetables! These hand pies can easily be made ahead of time and frozen for up to 1 month and 
popped in the oven when ready to serve.

Servings: Makes 10 hand pies | Prep Time: 15 minutes  | Cook Time: 40 minutes

Ingredients
8 oz (227g) fresh portabella mushrooms
1/2 lb (225g) ground Ontario pork
1 small onion, finely chopped
1 clove garlic, minced
¼ green pepper, finely diced
¼ red pepper, finely diced
1 tbsp (15 mL) tomato paste

¼ tsp (1 mL) allspice
1 tsp (5 mL) Italian herbs
Salt and pepper, to taste
1 450 g package frozen puff pastry, thawed over-
night in refrigerator
1 egg, beaten

Pork and Mushroom Hand Pies

Find Ontario Pork online!

http://mushrooms.ca/
https://www.facebook.com/OntarioPorkFanPage
https://twitter.com/OntarioPork
https://www.pinterest.com/ontariopork/
http://www.ontariopork.on.ca/recipes/
http://mushrooms.ca/recipes/recipe.aspx?ID=443


by Christina Austin of Buffy & George

Method
1. Place crimini mushrooms in a food processor fitted with a metal blade. Pulse until finely chopped.
2. In a large saucepan, brown mushrooms, chicken, onion, garlic, sage, and rosemary for approximately 10 minutes or 
until chicken is no longer pink. Use spatula to break up large pieces of chicken.
3. To assemble ravioli place a few wontons on work surface (keeping other ones covered so as not to dry out); spoon 
filling in centre of each. Brush water around the outside edges of each wrapper; top with a second wrapper. Press out air 
and edges to seal. Place on a damp towel-lined baking sheet and cover with damp towel while making remaining ravioli.

Sauce:
4. Place chopped mushrooms on a large baking sheet and drizzle with olive oil. Roast mushrooms in a 400°F/204°C oven 
for 15-20 minutes, flipping halfway through. Set aside.
5. In large saucepan melt butter and whisk in flour to make a roux. Slowly begin to whisk in milk; this will make a paste. 
Continue whisking until all milk has been added. Continue whisking over medium-low heat until sauce thickens, about 5 
minutes. Remove from the heat, stir in nutmeg, parmesan and season with salt and pepper. Let cool, stirring occasionally 
to prevent a skin from forming.

Assembly:
6. In large saucepan, of gently boiling water, cook a few ravioli in batches, about 4 minutes or until tender but firm. Remove 
with slotted spoon and keep warm while cooking remaining ravioli.
7. Divide ravioli between 4 bowls. Spoon sauce evenly over ravioli and top with roasted mushrooms. Season with salt and 
pepper. Garnish with a sprinkle of Parmesan cheese and leaves of fresh sage.

This flavourful ravioli comes together quickly thanks to packaged wonton wrappers. A creamy béchamel style sauce 
complements the roasted mushrooms perfectly. 

Yield: 24 ravioli | Servings: 4 | Prep Time: 15 minutes | Cook Time: 30 minutes

Ingredients
8 oz (227 g) fresh crimini mushrooms, finely 
chopped
1/2 lb (250 g) ground chicken
1/2 small onion, finely chopped
1 clove garlic, minced
1 tbsp  (15 mL) fresh sage, chopped 
2 tbsp (30 mL) fresh rosemary, chopped
1 pkg (about 48) wonton wrappers

Sauce:
8 oz (227 g) fresh mixed mushrooms (portabella, 
shiitake, oyster), coarsely chopped
2 tbsp (30 mL) butter
2 tbsp (30 mL) flour
1 ½ cups (375 mL) milk
1/4 tsp (1 mL) nutmeg
1/2 cup (125 mL) grated Parmesan
salt and pepper

Easy Ground Chicken Ravioli with Mushroom Sauce

Find Chicken Farmers of Canada online!
chicken.ca    poulet.ca

http://mushrooms.ca/
http://www.chicken.ca/
https://www.pinterest.com/chickendotca/
https://www.facebook.com/chickenfarmers
https://twitter.com/chickenfarmers
http://mushrooms.ca/recipes/recipe.aspx?ID=446


by Christina Austin of Buffy & George

Method
1. In a large pan add olive oil. Cook mushrooms over medium-high heat for 5-8 minutes, or until moisture has been 
released.
2. Preheat oven to 350°F/175°C.
3. On a lightly floured surface, roll out both pastry sheets. Transfer to parchment-lined baking sheet. Fold over edges all 
around pastry sheet to make a raised crust.
4. In a small bowl whisk together eggs, Italian herbs, salt, pepper, softened goat cheese and milk. Divide mixture between 
both pastry crusts.
5. Place asparagus spears across the top of egg mixture. Spoon cooked mushrooms over asparagus. Crumble remaining 
goat cheese evenly over entire tart. If desired, brush the crust with egg wash*.
6. Bake tart for 20-25 minutes or until eggs are set, asparagus is tender, and crust is golden.
7. Serve warm or cooled.

*Tip: Brushing the crust with an egg wash will produce a nicely browned crust with a slightly glossy finish.  To make egg 
wash simply whisk together 1 (one) large egg and 1 tbsp (15 mL) of water until frothy. Use a pastry brush to apply egg 
wash to crust.

A flaky pastry crust is filled with seasoned eggs, fresh asparagus, creamy goat cheese and a roasted medley of         
mushrooms. The use of pre-made puff pastry makes this tart easy to put together for a weekend lunch or quick appetizer.

Yield: 2 Tarts | Servings: 4-8 | Prep Time: 10 minutes | Cook Time: 30 minutes

Ingredients
1 tbsp (15 mL) olive oil
1 lb (500 g) fresh mixed mushrooms (crimini, 
shiitake, oyster)
1 450 g package frozen puff pastry, thawed      
overnight in refrigerator 
2 large eggs

½ tbsp (7 mL) Italian herbs
Salt and pepper, to taste
2-3 oz (50-80 g) softened goat cheese
2 tbsp (30 mL) milk
15 asparagus spears, ends trimmed
1 oz (30 mL) goat cheese, crumbled (for topping)

Mushroom, Asparagus and Goat Cheese Tart

Find Egg Farmers of Ontario online!

http://mushrooms.ca/
https://www.facebook.com/EggFarmersofOntario
https://twitter.com/EggFarmersOnt
https://www.pinterest.com/eggfarmersont/
http://www.eggfarmersofontario.ca/
http://mushrooms.ca/recipes/recipe.aspx?ID=439


by Christina Austin of Buffy & George

Method
1. Preheat oven to 350°F/175°C.
2. Place portabella mushroom in a food processor fitted with a metal blade. Pulse until finely chopped.
3. In a large non-stick, oven-safe skillet heat olive oil over medium heat. Add chopped mushrooms, Italian sausage, onion 
and garlic. Use spatula to break up sausage into tiny pieces. Once cooked, remove from pan and set aside. Leave any fat 
renderings in pan.
4. Heat pan with the sausage renderings over medium heat.  Add diced potatoes. Allow to cook 10-15 minutes until 
softened. Add diced peppers and increase to medium-high heat, continue to cook until potatoes are crispy, about 10 
minutes. Add sausage back to pan; cook another 2-3 minutes before stirring.
5. Sprinkle with cheese. Crack eggs in each quadrant of the pan. Season with salt and pepper. Place skillet in oven and 
bake 20 minutes, until eggs are set.
6. Sprinkle with parsley before serving.

A portabella mushroom blends seamlessly with the Italian sausage, while the peppers add colour to the dish. Perfect for an 
everyday breakfast or weekend brunch.

Servings: 4 | Prep Time: 15 minutes  | Cook Time: 45 minutes

Ingredients
1 large fresh portabella mushroom
1 tbsp (15 mL) olive oil
3 mild Italian sausages, removed from casing and 
crumbled
½ small red onion, diced
1 clove garlic, minced
2 large russet potatoes, peeled, diced

¼ green pepper, diced
¼ red pepper, diced
Salt and pepper
½ cup (125 mL) shredded cheddar cheese
4 large eggs
Chopped parsley

Potato Breakfast Hash with Eggs & Mushrooms

Find Ontario Fruit and Vegetables Growers’ Association online!

http://mushrooms.ca/
https://www.facebook.com/ofvga
https://twitter.com/ontfruitveg
http://ofvga.org/sign-up.php
http://ofvga.org/index.php
http://mushrooms.ca/recipes/recipe.aspx?ID=448


Cheeseburger Quesadillas

Find Ontario Beef online!

Method
1. Place mushrooms in a food processor fitted with a metal blade. Pulse until finely chopped.
2. In a large saucepan, brown mushrooms until moisture has been released, approximately 5-6 minutes. Add onion, beef 
and garlic, continue to cook for 10 minutes or until ground beef is cooked through.
3. Meanwhile, combine all burger sauce ingredients in a bowl. Set aside.
4. Place one tortilla in the bottom of a dry grill pan. Sprinkle with cheese, red onion, tomatoes, and dill pickles.  Spoon on 
meat mixture. Top with the second tortilla. If your grill pan comes with a Panini press (lid) place preheated press on top of 
tortilla. If no press is available, carefully flip the quesadilla over using a spatula. 
5. Remove from skillet and cut into wedges. Serve topped with fresh shredded lettuce and burger sauce.

Nothing will get the family’s attention like a cheeseburger quesadilla. Filled with all your favourite traditional burger toppings, 
this fun new way to eat a “cheeseburger” will surely have the kids asking for seconds.

Servings: 4 | Prep Time: 10 minutes  | Cook Time: 15 minutes

Ingredients
8 oz (227g) fresh crimini mushrooms
1 small onion, finely chopped
1/2 lb (225g) lean ground beef
1 clove garlic, minced
8 (8 inch) flour tortillas
2 cups cheddar cheese 
½ small red onion, sliced
2 small roma tomatoes, thinly sliced
¼ cup (60 mL) dill pickles, sliced
1 cup (250 mL) shredded lettuce

Burger Sauce: 
½ cup (125 mL) Miracle Whip
2 tbsp (30 mL) ketchup
2 tbsp (30 mL) yellow mustard
2 tbsp (30 mL) relish
2 tbsp (30 mL) onion, finely diced
1 tsp (5 mL) white sugar

http://mushrooms.ca/
https://www.facebook.com/BeefFarmersofOntario
https://twitter.com/MakeItONBeef
https://www.pinterest.com/ontariobeef/
http://makeitontariobeef.ca/
http://mushrooms.ca/recipes/recipe.aspx?ID=442


by Christina Austin of Buffy & George

Method
1. Place mushrooms in a food processor fitted with a metal blade. Pulse until finely chopped.
2. Heat oil in a large sauce pan over medium-high. Add mushrooms and sauté for 3-4 minutes. Add onions and sauté for 
2 minutes. Add carrots and celery; sauté until they start to soften, 4 minutes. Add garlic and sauté another minute. Season 
with salt and pepper.
3. Add ground lamb and cook until browned, approximately 5 minutes. Add tomato paste, cinnamon, nutmeg, and Italian 
herbs. Stir until well combined.
4. Add tomatoes to the pan. Using spatula, break up tomatoes. Add red wine, stir until well combined. Add bay leaf. 
Lower heat to low, place lid on pot and simmer 2 hours. Stir occasionally to ensure bottom does not burn.
5. Remove lid and taste sauce; season with salt and pepper as needed. Continue to simmer on low, with the lid removed; 
sauce will begin to thicken.
6. Meanwhile prepare spaghetti as per package directions. Serve the sauce over the pasta with a sprinkle of parmesan 
cheese and finely chopped parsley.

This one pot ragout is extremely flavourful and an easy weekend meal. Mushrooms blend seamlessly with the ground lamb 
extending the portion size and boosting the flavour. Leftovers taste even better the next day.

Servings: 4 | Prep Time: 15 minutes  | Cook Time: 2.5 hours

Ingredients
8 oz (227 g) fresh crimini mushrooms
2 tbsp (30 mL) olive oil
1 small onion, diced
2 carrots, diced
2 stalks celery, diced
4 cloves garlic, minced
salt and pepper
1 lb (500 g) ground lamb
4 tbsp (60 mL) tomato paste

1 tsp (5 mL) cinnamon
1 tsp (5 mL) nutmeg
1 tsp (5 mL) Italian herbs
1 can (796 mL / 28 oz) whole tomatoes
1/2 cup (125 mL) red wine 
1 bay leaf
1 lb. (500g) dried spaghetti
Freshly grated parmesan cheese 
Fresh parsley, finely chopped 

Lamb Ragout

Find Ontario Lamb online!

http://mushrooms.ca/
https://twitter.com/OntarioLamb
https://www.pinterest.com/ontlamb/
http://lambrecipes.ca/
http://mushrooms.ca/recipes/recipe.aspx?ID=450


by Christina Austin of Buffy & George

Method
1. Season all sides of pork with salt and pepper. Place pork in slow cooker with root beer and barbeque sauce. Cover and 
cook on low for 6-8 hours. Remove pork from slow cooker to drain liquid. Place back in slow cooker and using a fork or 
tongs, shred pork and remove excess fat. Add more barbeque sauce if you wish. Cover and return to low.
2. Place chopped mushrooms on a large baking sheet and drizzle with olive oil. Roast mushrooms in a 400°F oven for 
15-20 minutes, flipping halfway through. Set aside.
3. In a large pot, cook pasta until al dente. Set aside.
4. In a large pot combine milk, onion, garlic, and Italian herbs; bring to a simmer for 10 minutes, allowing for flavours to 
steep. Pour through a strainer and return to pot.
5. In another large saucepan melt butter and whisk in flour to make a roux. Slowly begin to whisk in seasoned milk; this will 
make a paste. Continue whisking until all milk has been added. Whisk over medium-low heat until sauce thickens, about 5 
minutes. Add Dijon, salt and pepper.
6. Transfer cooked pasta to a large casserole dish. Mix in roasted mushrooms, cheese, and sauce. Top with approximate-
ly 3 cups of pulled pork (rest can be reserved).
7. Bake at 350°F/175°C until cheese is completely melted, approximately 15-20 minutes. Remove from oven and allow to 
rest for 5-10 minutes before serving. Sprinkle with chopped cilantro.

A modern take on a classic, this pulled pork mac n cheese combines sweet and tangy barbeque pork with cheesy     
macaroni. A medley of roasted mushrooms folds nicely into this dish adding a pleasant umami-rich surprise! 

Servings: 6-8 | Prep Time: 20 minutes | Cook Time: 8+ hours

Ingredients
Mac N Cheese:
1 lb (500 g) fresh mixed mushrooms (portabella, 
shiitake, oyster), coarsely chopped
2 tbsp (30 mL) olive oil
3 cups (750 mL) rigatoni pasta (cooked until al 
dente)
3 cups (750 mL) milk
½ large onion, chopped
2 cloves garlic, chopped
½ tbsp (7 mL) Italian herbs
2 tbsp (30 mL) butter

2 tbsp (30 mL) flour
1 tbsp (15 mL) Dijon mustard
Salt and pepper, to taste
3 cups (750 mL) sharp cheddar cheese, shredded
¼ cup (60 mL) chopped cilantro

Pulled Pork:
2-3 lb (0.9 – 1.3 kg) Ontario pork shoulder
Salt and pepper
1 cup (250 mL) root beer
1 cup (250 mL) of barbeque sauce (of your choice)

Pulled Pork Mac N Cheese with Mushrooms

Find Ontario Pork online!

http://mushrooms.ca/
http://www.ontariopork.on.ca/recipes/
https://www.pinterest.com/ontariopork/
https://twitter.com/OntarioPork
https://www.facebook.com/OntarioPorkFanPage
http://mushrooms.ca/recipes/recipe.aspx?ID=444


Celebrate Local with these local commodities:

Chicken Farmers of Canada is responsible for chicken raised and sold commercially in Canada. We 
represent our 2,700 farmers, and ensure that the chicken that reaches your table is safe, delicious, and 
raised to the highest standards. Ask for our new “Raised by a Canadian Farmer” logo at your local grocery 
store!

Chicken Farmers of Canada

Egg Farmers of Ontario represents the over 400 egg and pullet farm families in Ontario.   
Our farm families are proud of the care they provide their hens and in turn, the fresh, 
high-quality eggs that are delivered to your grocery store in just 4 to 7 days!

Egg Farmers of Ontario

Crisp, juicy and bursting with flavor – what else could it be but an Ontario apple!  There are more than 15 
different varieties commercially grown by 235 Ontario Apple Growers (OAG) farmer members. Find out 
more about our varieties (including Ambrosia, Honeycrisp and Gala) and discover new apple recipes by 
visiting our website at www.onapples.com.

Ontario Apple Growers

There are many reasons to love Ontario beef, not only for its hearty flavour and versatility, 
but also for its nutritional power. Each delicious bite of beef is packed with vitamins and 14 
essential nutrients, including high quality protein and iron. Ontario’s beef farmers are proud 
to provide a safe, healthy and high quality product for their families and yours.

Ontario Beef

Nothing surpasses the taste of fresh Ontario Lamb.  Proudly raised on Ontario farms, by 
families who care about the quality and safety of the food they are producing. Discover your 
new favourite today!

Ontario Lamb

Ontario Fruit and Vegetable Growers’ Association (OFVGA) is one of the oldest voices 
of the fruit, vegetable, and horticulture sector in Ontario. We’ve been advocating on 
behalf of growers since 1849 with the help of 28 commodity member organizations. 
Follow our activities online at www.ofvga.org.

Ontario Fruit & Vegetable Growers’ Association

Ontario Pork

Ontario Pork represents the 1,549 farmers who raise and sell hogs in the province. In fact, the pork industry 
in Ontario accounts for 1 in 7 jobs! Our farmers work hard to provide us with delicious products such as 
bacon, sausage, pork roasts, chops and ribs- all coming from pigs! Ontario farmers produce some of the 
highest quality pork in the world and are proud to be producing the food that feeds their families and the world.

chicken.ca    poulet.ca

http://lambrecipes.ca/
http://www.chicken.ca/
http://www.eggfarmersofontario.ca/
http://ofvga.org/index.php
http://makeitontariobeef.ca/
http://www.ontariopork.on.ca/recipes/
http://onapples.com/


We’re proud to support local Food Week!

Mushrooms Canada was founded in 1955 as a voluntary, non-profit organization whose members 
are dedicated to the production and marketing of fresh mushrooms in Canada. Fresh mushrooms 
are harvested every day of the year and delivered fresh to local stores, 24/7/365.

We’re proud to bring together this recipe booklet in partnership with other fresh commodities in 
support of local agriculture and the #loveONTfood initiative. 

Mushrooms Canada

Finding locally grown, fresh, tasty food in Ontario is becoming easier all the time – and the diversity of the products 
available is incredible.

All throughout the year, there is a constant supply of locally produced meats, eggs, dairy products and greenhouse 
vegetables available at grocery stores, farmers’ markets, farm retailers, restaurants and community events.

With the arrival of spring and summer, the choices are even more plentiful as dozens of long-awaited fruits, vegetables 
and flowers come into season.

Ontario’s 37,000 farm families are proud of the quality and variety of the food they produce – and they’re grateful to 
Ontarians for buying them.

By buying local, you’re not only getting nutritious, delicious and environmentally friendly groceries – but you’re supporting 
your neighbours, friends and the local economy. We thank you for that!

Support Ontario foods and beverages during Local Food Week June 6-12 and all year round.

loveONTfood

Fresh. Simple. Good.
Local!and

http://mushrooms.ca/
http://www.loveontfood.ca/
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