MUSHROOM CONGE

by Dr Libby Forsyth

This nourishing bowl of mushroomy goodness is perfect for cool, rainy evenings.

Ingredients Directions
e 3 garlic cloves, minced 1.Heat a large deep sided fry pan or |arge pot over medium
e 1x 2cm thumb of ginger, finely heat.
chopped 2.Place garlic, ginger and onion into the fry pan and brown
* 1brown onion, diced for 5 minutes with a little water to prevent sticking.

e 500g shiitake or portobello mushrooms,  3.Add rice, shiitake or portobello mushrooms, dried porcini

chopped mushrooms, vegetable stock and water. Bring to a simmer,
e 1cup brown jasmine or long grain rice cover pan with a lid, and allow to cook for 1 hour, stirring
¢ 3 cups homemade vegetable stock occasionally over medium heat.
e 3 cups water 4.Chop broccoli and stem into bite sized pieces and add to
e Dried porcini mushroom (8-10), the saucepan for the last 5 minutes of cooking.

chopped 5.Serve congee in deep bowls whilst hot.
¢ 1broccoli, chopped (optional) 6.Slice spring onion into thin circles and use to garnish each
e 1spring onion bowl, along with torn fresh coriander and cracked pepper.

e Handful fresh coriander

Notes:
* Cracked pepper fo foste ¢ Instead of adding broccoli to the congee, lightly steam it in
PREP TIME: 10 MINS a separate pot and serve as a crunchy side dish.
COOK TIME: 1 HOUR e Substitute half of the brown rin*ck rice or millet.
TOTAL TIME: 1 HOUR 10 MINS e Add 1tsp thyme (dried or fresh and'finely chopped) when

SERVES: 4 adding the rice, and omit coriander.

Dr Libby Forsyth is a practising medical doctor who has a previous undergraduate degree in Psychology,
and an initial career in marketing. After completing her Bachelor of Medicine and Surgery in 2016, her
clinical practice was within the areas of Obstetrics and Gynaecology and General Medicine.
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