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Amuse Bouche                  

 
  
  

DDining

WHAT’S IN SEASON // 

Mushroom 
Cloud 
It’s time to go wild with 
oyster mushrooms. 

F or me, come October, food 
and feet are inextricably linked. 
No more pestos, no more 

pedicures. No more salsas, no more slides. 
One stashed in back of the recipe box, the other in back of 
the closet. On to ragus and lace-ups, braises and boots. 

And those shoes will point me right to the greenmarket’s 
mushrooms, then carry me back laden with  pewter-capped, 
short-stemmed oysters. Growing in shelf-like clusters re-
sembling their oceanic namesake, oyster mushrooms sprout 
from dead trees and logs in the damp of autumn rains. 
Delicate and tender, unlike the meatier, sturdy shiitake, 
oyster mushrooms are best cooked quickly in stir-fries and 
sautés, or sliced raw into salads.

Chef Iain Falconer does all of this daily in the kitchen of 
Tarrytown’s new Cooper’s Mill (670 White Plains Rd 914-333-
1216; coopersmillrestaurant.com).  His wild—never cultivat-
ed—oysters find their way into tartlets with fontina, leeks, 
and thyme; onto flatbreads atop pistachio cream with sun-
chokes and Parmesan; and in a risotto accompanying roast-
ed game birds. “Oysters have a delicate, peppery flavor that 
stands on its own,” he says. “They don’t need to be com-
bined with other mushrooms. And they cook quickly: 30 
seconds in a sauté pan and they stay fresh and still have a 
bite to them.” That bite amps up a salad as well, the oysters 
sliced raw with roasted chestnuts and arugula and dressed 
with lemon. 

Sounds just my speed. I’ll be strolling into his dining 
room soon, courtesy of my peep-toe platform booties.

Oyster Mushroom and Leek Tartlets                                                                                                                            
Courtesy of Iain Falconer, Cooper’s Mill

Serves 6

3 Tbsp canola oil                                                                                                                                              
1 medium shallot, small dice                                                                                                                                             
3 cloves garlic, minced                                                                                                                                           
1 leek, shredded                                                                                                                                         
1 lb oyster mushrooms, 
   preferably wild                                                                                                                                        
1 Tbsp lemon thyme leaves                                                                                                                                           
4 oz fontina 
cheese, shredded                                                                                                                                         
Salt and freshly ground 
   black pepper, to taste                                                                                                                             
6 pre-baked 4-inch tart shells

Preheat oven to 325° F. 
In medium sauté pan over 
medium flame, heat oil until 
shimmering. Add shallot and 
garlic and sauté 2 minutes. 
Add shredded leek and 
continue to sauté about 5 

minutes, until leek is tender 
but not browned. Add 
mushrooms and continue 
to sauté about 4 minutes, 
until mushrooms are golden 
brown. Remove mixture 
and place on parchment-
lined tray to cool, about 10 
minutes.

In medium bowl, combine 
mushroom mixture with 
thyme and cheese and gently 
fold together. Season to taste 
with salt and pepper. Divide 
mixture evenly among the 
tart shells. Bake for 8 minutes 
to heat through and melt the 
cheese.

// Diane Weintraub Pohl

COFFEE WITH THE CHEF // 

 
Chef Jay Lippin
Crabtree’s Kittle House 
11 Kittle Rd, Chappaqua
(914) 666-8044; kittlehouse.com
  
Name Five Items in Your Home Refrigerator…
Sriracha, milk, Chimay [Trappist monk Belgian 
beer], eggs, and roast chicken.

Culinary Hero…Madeleine Kamman. She was 
the instructor at the Beringer Vineyard School for American Chefs, which 
I attended in the early ‘90s during my first go-around as executive chef at 
Kittle House. She challenged me as a chef and as a person.

Last Book Read…The Lone Survivor by Marcus Luttrell. It’s an eyewitness 
account of Operation Red Wing and the lost heroes of Seal Team 10. 
Fascinating and riveting.

I Hate It When You’re Dining at a Restaurant and…you are sitting behind 
a surgeon on his cellphone and he is talking about someone’s operation 
while you’re eating. A true story. 

Show I’d Like to Be On…Chopped. Wait, oh yeah, I was on it—and won!

The Strangest Request from a Diner…Not exactly a diner but the strangest 
request was when I was at Regine’s back in the ’80s. I had to cook room 
service for Regine’s dog.

Culinary School Can’t Teach…work ethic. To be really good at something, 
be it cooking or anything else, you need to be relentless and focused on it.

My Favorite Cookbook…Any of the cookbooks from Rose Gray and 
Ruth Rodgers of the River Café in London. Their cooking is all about the 
ingredients.

My Favorite Music Group Is…the Rolling Stones. I got to cook backstage at 
Shea Stadium [now Citi Field] for them when I was working at Montrachet. 
It was awesome.

My Favorite Movie Is…I have two, either Cool Hand Luke or Rudy.

Most Famous Person I Ever Cooked For…There have been many. When I 
was at Montrachet, Robert DeNiro was a regular and he brought a lot of 
his very famous friends. But getting to cook for The Clintons at the Kittle 
House certainly ranks way up there.

What Surprised Me Most About Cooking in a Westchester Restaurant Is…
how much the dining scene has evolved since I was first here in the ‘90s. 
There are so many talented chefs and wonderful restaurants now. It’s great 
to be a part of it.

// John Bruno Turiano  
 

// JBT with Jessica Schoen 

Pizza Toppings 
A polling of local slice shops shows how 

Westchesterites top their pies. 

Pepperoni

Chicken

Mushroom

Sausage  

Salad/Meatball 
(tie for 5th)
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