Mushroom, Chestnut and
Bean Wellington
A KitchenInspirations Original Recipe
Makes 1 Wellington about 30 cm x 15 cm
(12 inches x 6 inches).
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1/4 cup sweet onion, finely chopped
1 tbsp unsalted butter
1 tbsp EVOO
2 cups variety of mushrooms, roughly
chopped
1 tbsp garlic, finely minced
1/2 cup carrots, finely cubed
1/2 cup celery, finely cubed
1/2 cup zucchini, finely cubed
1/2 cup roasted chestnuts, roughly chopped
1/2-1 tsp fresh rosemary, finely minced
1/2 cup panko breadcrumbs
1 cup navy beans, soaked
4 cups vegetable stock, divided
1/2 cup port
salt
pepper
1 puff pastry sheet
2 tbsp Dijon mustard
1 egg yolk, lightly whisked with a little water.

Directions:
1. Cook the navy beans in 3 cups veggie stock or water, cool.
2. In a heavy bottom pan, caramelize the onions in the melted butter and
olive oil on medium heat (about 20 minutes). Add mushrooms and cook
until the mushroom liquid has evaporated. Turn the heat up and
caramelize the mushrooms add the port to deglaze the pan.
3. Add the garlic, carrots, celery, zucchini and roasted chestnuts and sauté
until carrots are slightly softened.
4. Add the rosemary, panko, cooked navy beans, and veggie stock. Season
to taste. Remove from heat and cool completely.
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5. On a cold surface, roll out the puff pastry sheet to about 30 cm x 40 cm
(12 inches x 16 inches). Brush the Dijon mustard on the pastry and mound
the cooled mushroom filling in the centre of the pastry. Turn up each side
until they meet in the middle and pinch closed. Pinch the ends closed and
trim off excess pastry.
6. Turn the log onto a parchment lined baking sheet seamed sized down,
and brush with the egg yolk. Decorate with leaves from the leftover end
pastry and brush with egg wash. Bake in a hot 400° F oven for 35-40
minutes or until golden.
7. Serve sliced hot out of the oven, or reheat to serve.
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