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M;.‘unvunns recipes Small ‘/VOnderS

Add water; simes untl artichokes are tender.

Add mushrooms; cook together for & min . -
Ul Dy scosn ket enke oo Edltﬁfl b Ga II Be am
Coarsely chop vegatables and combine with y

norts and cheese, Ssason to taste with salt

and pepper.
Werking In batches, lay sheats of filo on
a work surface and cut in half widthwise.
Lay out 2 half sheets horizontally, place
2 more sheets on top vertically 10 form
a cross. Brush lightly with melted butter
. and spoon about % cup filing Into center.
rr- Gather edges of dough up around filling
and twist just abows filing to sedl, allowing
top to fall naturally. Brush outside Byhtly
with butter, including 1o edges. Flace on
parchment-ined sheet pan. Repsat unti 21
filling Is used. Wrap and refngerate at this
peint, or bake ol of the pursas,
4 To serve: Bake In 375°F oven until
i gelden and crisp, about 35 minutes, Serve
immediately.
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Filo Purses Stuffed with
Mushrooms and Artichokes

From: Ched Annie Somenvlle, Greens Res- et s . 5 F i ’ O p U rses S t Uffe d W i t h
sarant, San Francigsco. Yield: 24 servings,  Fromy: Chef Sear,

s, San Famciacs Mushrooms and Artichokes

as needed, olive oil
3 Ib. white button mushrooms, quar-  BRAUSED Posk Bewwy:
terad 8 Ib. pork belty
% cup garlic, minced 6 cups sake v 4 \
ss naeded, salt nd poper seuskiommnsoysad  FTOM: Chef Annie Somerville, Greens Res-
3 cups white wine 1 cup orange juice . . ‘.
12meaum esks, whitepartony,  1ewpbaisamicveogr | taurant, San Francisco. Yield: 24 servings.
thinly sliced 1 cup honey
6 Ib. baby artichokes, timmed, 12 pleces star anise
quartered 410" ¢i slicks
6 cups water 4 27 pieces ginger. cutin half
% cup chopped frash herbs (oreg-
ano, parsley, thyme, chives) '

12 oz, Asiago cheese, grated

6 oz. Parmesan cheese, grated

48 sheets frozen filo dough, thawed
as needed, unsalted butter, melted

In large pan, heat oll and saute mush-
rooms, 1 Tbsp. garlic, salt and pepper to
taste. Cook until mushrooms ane gaicken and
tendar Add 114 cups Wing and cook unti pan
is nearty dry. Ramove from heat; st aside.

In another pan, haat oll and saue leeks,
remaining 3 Tosp, ganic, salt and papper 1o
taste, Cook until keeks arewiked, adding dash
of water if necsesary to keep from sticking to
pen, Add atichokes, remaining 114 cups wine
and sak 1o tasts, Cook untll pan is neary dry




