
  
 
 
 
50g dried porcini mushrooms, thinly sliced 
5 garlic cloves, thinly sliced 
250g button mushrooms, sliced 
2/3 cup olive oil plus extra for preserving 
1/4 cup fresh lemon juice 
11/2 tsp salt 
1/2 tsp ground black pepper 
1 tbs fresh tarragon leaves 
 

1. Place porcini mushrooms into a medium heatproof bowl and cover with hot 
water. 

2. Set aside to soak for 20-25 minutes or until soft. Drain well. 
3. Heat 2 tbs oil in a medium frying pan over medium heat. Add garlic and cook, 

stirring occasionally, for 2-3 minutes or until light golden. Stir in drained 
porcini mushrooms and cook for 5-6 minutes or until just tender. Remove and 
place into food processor bowl. 

4. Add 1/4 cup oil and button mushrooms to the pan and cook, stirring often, 
over high heat for 5 minutes or until golden around the edges and tender. 
Remove and add to mushrooms in processor bowl. Add lemon juice, salt, 
pepper, tarragon and remaining oil to mushrooms. Process until mixture is 
finely chopped (do not puree). 

5. Spoon into a medium sterilized jar. Drizzle with a thin layer of extra oil to 
completely cover tapenade. Place lid onto jar, cover jar with a tea-towel and 
set aside to cool completely before sealing. 

 
Variation: Replace the beef mince with lamb mince and add 1/3 cup roasted pine nuts 
and 1 tsp ground coriander to the rissole mixture with the breadcrumbs. 
 

Mushroom Tapenade 
Preparation: 20 minutes + soaking time; Cooking: 20 
minutes; Makes: 11/2 cups 
 


