
Pass the Shiitake
Gravy, Please!

Richly flavored, deeply colored
Shiitake Gravy puts the crown-
ing touch on holiday meals from

Thanksgiving through New Year’s and
beyond. Shiitake add a depth of flavor
and silkiness of texture unlike any
other culinary mushroom. They also
add umami, that difficult to explain
fifth taste of savory, to every dish that
includes them.

The name shiitake originates with
the Japanese. Shii refers to the name of the 
tree upon whose dead logs the mushrooms are 
cultivated. Take simply means “mushroom.”

Healthy & Delicious

Shiitake have been grown in their native Japan,
China and Korea for thousands of years. The
Chinese were perhaps the first to write about the
medicinal significance of shiitake in 100 AD. They
consider shiitake a symbol of longevity due to
their many health-supporting qualities.

Modern researchers agree. Nutrient rich 
shiitake possess antibacterial and antiviral proper-
ties. They include compounds that can enhance
and support our immune and cardiovascular 
systems, lower blood pressure and retard the 
progression of cancer. Shiitake provide an abun-
dance of B vitamins as well as Vitamins A and C,
and all eight essential amino acids. And their easily
assimilated iron makes shiitake an excellent vege-
tarian source of this essential mineral.

Tips for Choosing & Storing

Choose firm and plump shiitake for the best

flavor and texture. Avoid those that are dry and
wrinkled or wet with slimy spots. To keep your
mushrooms fresh, store them in the refrigerator 
in a loosely closed paper bag.

Now You’re Cooking

The recipe for Shiitake Gravy may seem a bit
ambitious. But the clear and straight-forward
directions guide you step-by-step through the
process, helping to guarantee your success. For
added richness of flavor and aroma, do take the
time to deeply color the dried mushrooms, 
vegetables and herbs in Step 3.

For a vegetarian feast, prepare the gravy
according to the recipe. With a roast turkey, add
the pan drippings to the gravy for extra richness
and flavor. For gluten-free gravy, replace the flour
1:1 with a gluten-free all-purpose flour mix or rice
flour.

The final taste and texture of your Shiitake
Gravy will more than compensate you for your
effort. Everyone at your holiday table will be 
saying, “Pass the Shiitake Gravy, please!”

Janice Feuer Haugen, chef, food blogger, culinary coach and teacher. Author of five cookbooks including
Fruit-Sweet & Sugar-Free and Chocolate Decadence. She shares her recipes and tips for living everyday
healthy, everyday delicious in cooking classes and in her blog: EverydayHealthyEverydayDelicious.com.
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Shiitake Gravy

Shiitake gravy can be made in advance
through step 6. Continue with the recipe 

at least 30 minutes before serving.

Makes 4 cups

1 medium onion, ½-inch diced, 
about 2 cups

1 cup carrots, 1/3-inch slices

1 cup celery, 1/3-inch slices

3 ounces butter, divided

Few sprigs fresh thyme

½ cup fresh parsley

1 ounce dried porcini mushrooms

Stems from 1/3 pound fresh shiitake 

1 large bay leaf

2 cloves garlic, peeled and halved

1 tablespoon sundried tomato paste

10 twists freshly ground pepper

½ teaspoon salt

5 tablespoons unbleached white flour 
(or rice flour 
or Bob’s Red Mill Gluten-Free Flour)

5 cups water 

Shiitake caps from 1/3 pound mushrooms,
sliced

1 scant tablespoon balsamic vinegar

1. Prepare all the vegetables.

2. Add 2 ounces of the butter to a 12-
inch sauté pan over medium-high
heat. When melted, stir in the onion,
carrots and celery. Cover the pan and
cook for 5 minutes.

3. Uncover the pan and add the thyme
sprigs, parsley, dried mushrooms,
shiitake stems, bay leaf, garlic, 
tomato paste, salt and pepper. Stir
the mixture together and continue 
to cook, stirring occasionally, until
everything is deeply colored, about
15 minutes.

4. Stir the flour into the vegetables. Cook another
5 minutes to brown the flour. 

5.Remove the pan from the heat. Very gradually
stir in the water, stirring in the browned bits on
the bottom of the pan as you go. As each amount
of water begins to thicken, stir in more water.
Put the sauté pan back on the flame. Simmer the
sauce about 20–25 minutes till thickened.

6. Strain the gravy through a strainer. Push down
on the solids to extract as much flavor as possi-
ble. (Note: you can prepare the gravy in advance
to this point and refrigerate it for a couple of
days before continuing with the recipe.)

7. Add the remaining 1 ounce of butter to the same
sauté pan. When hot, stir in the sliced shiitake.
Sprinkle lightly with salt and freshly ground
pepper. Cook a couple of minutes until the 
shiitake are soft. Stir in the strained gravy and
bring the mixture to a boil. Reduce the heat so
the gravy simmers. Note: For a non-vegetarian
gravy, stir in the pan drippings from roasting a
turkey, chicken or meat.

8. Continue to reduce the gravy over medium-low
heat until it is the right consistency.

9. Just before serving, stir in the balsamic vinegar
and adjust the salt and pepper to taste. �
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