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“Flipping through the pages of Eat This Poem will  
make you feel as though you’re sitting down with an 
old, wise friend over tea—with the anticipation of a 

great meal to follow. The poems, and the stories behind 
each recipe, reinforce how meaningful the simple act  

of feeding and nourishing ourselves and our family is.  
A must for the reader and cook in your life!”

— M E G A N  G O R D O N , 
author of Whole-Grain Mornings
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Mushrooms
by MARY OLIVER

Rain, and then
the cool pursed
lips of the wind
draw them
out of the ground—
red and yellow skulls
pummeling upward
through leaves,
through grasses,
through sand: astonishing
in their suddenness,
their quietude,
their wetness, they appear
on fall mornings, some
balancing in the earth
on one hoof
packed with poison,
others billowing
chunkily, and delicious—
those who know
walk out to gather, choosing
the benign from flocks
of glitterers, sorcerers
russulas,
panther caps,
shark-white death angels
in their torn veils
looking innocent as sugar
but full of paralysis:
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to eat
is to stagger down
fast as mushrooms themselves
when they are done being perfect
and overnight
slide back under the shining
fields of rain.
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Gifted at rendering the natural world, Mary Oliver brings us in 
close, bending down to the ground and reaching “under the shin-
ing fields of rain” the way a forager might feel around at night for 
the earth’s meaty offerings. Cloaked in mystery, one mushroom 
balances in the earth “on one hoof,” ready for picking, yet another 
looks innocent but is “full of paralysis,” and skill is required to 
know the difference. 
 To satisfy our hungers, we must exercise complete trust. First, 
in the hunters who know that black trumpets emit a phosphores-
cent glow when caressed with the beam of a flashlight. Next, in 
the skill of the chef, who transforms these ingredients into a meal. 
We may not have risen at dawn or scraped away dirt with our own 
fingers, but the quiet work lingers, transferred from hand to hand, 
basket to plate, where finally the mushroom’s mysterious magic 
makes its home somewhere deep within us. 
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Truffle Risotto with Chanterelles
The fourth course of a memorable meal at The French Laundry was 
risotto with shaved white truffles. One server arrived holding a gleaming 
red box, while another slid a large plate covered by a porcelain dome 
in front of me. Just days before, these knobby truffles had been grow-
ing among the oak and birch trees in Alba, in northern Italy, swelling 
beneath the earth until grunting pigs sniffed them out. The waiter 
proceeded to shave the truffles thinly, like the finest prosciutto, each 
translucent slice collapsing onto the plate one by one, melting into the 
creamy rice.
 I ate deliberately, filling my spoon with a few grains of rice and 
accepting each bite like a gift, closing my eyes once or twice, grinning. 
I chewed slowly, allowing the pure taste of autumn—autumn on a cold 
day, just after a storm when the grass is still damp—to dissolve on my 
tongue.
 Trading fresh truffles for truffle butter helps me relive the expe-
rience at home more affordably. To bring restaurant risotto into your 
dining room, finishing the risotto with butter, cheese, and a vigorous 
stir is essential to creating the right consistency. A new step I added, 
suggested in The French Laundry Cookbook, is stirring in whipped cream. 
The cream’s lightness enhances the texture of the rice so that each grain 
is effortlessly suspended in the decadent sauce. 

Makes 2 to 4 servings

3 to 4 cups vegetable stock
1⁄4 cup extra-virgin olive oil,  
 divided
1⁄2 pound chanterelle mushrooms,  
 sliced
Salt
1 shallot, minced
1 cup Carnaroli rice (see Note)

1 cup white wine,  
 such as Chardonnay
2 ounces white truffle butter  
 (see Note)
1⁄2 cup heavy cream,  
 whipped to soft peaks
1⁄4 cup freshly grated Parmesan  
 cheese, plus more for garnish
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1.  Heat the stock in a stockpot to a low simmer, and keep a ladle nearby. 
Warm 2 tablespoons of the olive oil in a deep, heavy sauté pan set over 
medium heat. Add the mushrooms and stir to coat; season with a pinch  
of salt. Cook for 5 to 7 minutes, or until the mushrooms have softened  
and are quivering in the pan; remove from the heat and scrape them into  
a bowl.

2.  In the same pan, heat the remaining oil over medium heat. Toss in the 
shallot and cook until soft and translucent; do not let it brown. Stir in the 
rice and toast for 2 to 3 minutes.

3.  Add the white wine and allow it to simmer for 2 to 3 minutes, or until most 
of the liquid is absorbed; continue scraping the pan so the rice doesn’t stick. 
Season the rice with 1 2 teaspoon of salt, then begin adding the stock, a 
ladle at a time, stirring often and allowing most of the liquid to be absorbed 
before adding more. The rice is cooked once the grains are al dente—fully 
cooked but with a soft bite on the inside. You might not need all the stock; 
be sure to taste the rice toward the end to see if it still needs more cooking 
time.

4.  Off heat, vigorously beat in the truffle butter with a wooden spoon to help 
it emulsify with the rice. Whatever you do, don’t hesitate. Really shake the 
pan back and forth with one hand while stirring with the other. Add another 
1 2 teaspoon of salt, along with the whipped cream and Parmesan cheese. 
Continue stirring with abandon until all the ingredients have been incorpo-
rated, then stir in the mushrooms. Taste, adjusting seasonings if necessary. 
Serve immediately, garnished with additional Parmesan.

NOTE: Carnaroli rice results in a creamier consistency than its counterpart,  
Arborio,	so	use	it	here	if	you	can	find	it.	Truffle	butter	is	commonly	sold	in	3-ounce	
containers. The remaining butter makes a good base for decadent scrambled eggs.
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Mushroom Pizza with Taleggio and Thyme
Restraint is essential in the making of a good pizza. Although it’s  
tempting to pile vegetables high and cover them with a heavy blanket  
of cheese or a thick layer of sauce, you’ll find the very best pizzas are 
spare when it comes to the scattering of toppings. This pizza is some-
thing of an ode to autumn. A few pieces of pungent taleggio, mild  
mozzarella, and a mix of herbs is all you need to enhance your favorite  
mix of mushrooms.

Makes two 10-inch pizzas

1 batch Pizza Dough (page 31)
3 tablespoons mixed woody herbs  
  (like thyme, sage, and  

rosemary), lightly packed
12 ounces mixed mushrooms,  
 thinly sliced 

1 to 3 tablespoons extra-virgin  
 olive oil 
Salt
Freshly cracked black pepper
Cornmeal, for baking
5 ounces taleggio cheese
5 ounces fresh mozzarella cheese

1.  Preheat a pizza stone on the highest setting your oven has, ideally around 
550°F, for 30 minutes. If you have already made your pizza dough, this is a 
good time to shape the dough into rounds and let them rest. 

2.  Mince the herbs and add them to a bowl. Turn your attention to the mush-
rooms, which will take a little time to prepare. In your largest sauté pan, 
warm 1 tablespoon of the olive oil over medium-high heat and add as many 
mushrooms as will fit in one layer. on t crowd the pan, or the mushrooms 
will steam instead of brown. Give them a stir and sprinkle with a pinch 
of salt, a few grinds of black pepper, and 1 2 teaspoon of the mixed herbs. 
Cook for about 5 minutes, stirring occasionally, or until the mushrooms 
are golden, tender, and a bit shriveled. Repeat as many times as needed 
to cook all the mushrooms, and be sure all their liquid is cooked off before 
beginning the next round. It usually takes me about three batches.
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3.  On a well-floured board, and with well-floured hands, shape your first 
round of dough. (Leave the second round covered while you work.) If you 
have a pizza peel, you may use it here, but I simply pull my stone out of 
the oven for assembly. I do this while wearing oven mitts and with great 
caution. If you re short on counter space, flip over a large sheet pan and 
place it on the stovetop. It makes a perfect work surface for the hot stone 
while you assemble the pizza on top. 

4.  Dust the stone with cornmeal and lay the dough on top. Scatter half the 
mushrooms over the dough, followed by half the taleggio and mozzarella 
cheeses, torn into small pieces. Top with half the remaining herbs.

5.  Bake 8 to 10 minutes, or until the cheese is bubbly and brown in places, and 
the crust is golden. Remove from the oven and slide onto a fresh cutting 
board to slice.
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Mushroom and Brie Quesadillas
The first time my husband and I made the drive off Highway 256 in 
Lompoc, California, looking for Melville Winery, we thought we were 
lost. The road is a long stretch, about ten miles past fruit stands and 
vineyards after driving through downtown Buellton, and it’s easy to 
doubt your directions. In our case, we made a wrong turn and found our-
selves in the driveway of a farm, watching horses. 
 The animals were so relaxed, with nothing to do but gallop into the 
shade of an oak on this gentle morning. While we eventually found the 
tasting room, getting lost served as a good reminder to leave space for 
the unexpected pleasures of a journey to unfold. As we toured the barrel 
room and tasted library wines, we nibbled on quesadillas stuffed with 
mushrooms and drizzled with local honey. Looking out over the sun-
drenched vines, I couldn’t help but be grateful for the most enjoyable day, 
including our accidental detour.

Makes 4 servings

3 tablespoons extra-virgin  
 olive oil, divided
8 ounces cremini mushrooms,  
  stems removed and  

thinly sliced
1⁄2 teaspoon rosemary, minced
Salt

Freshly cracked black pepper
4 flour tortillas (fajita size)
8 ounces Brie cheese,  
 thinly sliced
1 cup arugula, lightly packed
Honey
Parsley, for garnish (optional)

1.  Heat 2 tablespoons of the olive oil in a large sauté pan over medium heat. 
Add the mushrooms and rosemary, seasoning with a pinch of salt and a few 
grinds of black pepper; cook for 5 to 7 minutes, until tender and golden. 
Remove from heat and scrape the mushrooms into a bowl.  

2.  Keep the pan on the heat and add 1 teaspoon of oil. If the slices of Brie are 
long and stick out of the tortilla, cut them in half. Place two pieces of Brie 
on one side of a tortilla. Nestle one quarter of the mushrooms over the 
top, followed by one quarter of the arugula and another two slices of Brie. 
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Drizzle or spread a bit of honey on the opposite side of the tortilla before 
folding it over the top. Repeat with the remaining tortillas. 

3.  Cook the quesadillas on one side for about 2 to 3 minutes, or until golden. 
Flip gently and continue cooking on the other side for 1 to 2 minutes 
more, or until the cheese has melted. Slice and serve sprinkled with a bit of 
chopped parsley, if using.
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