
 

BARLEY STUFFING WITH PORCINI MUSHROOMS,  
LEEKS AND WALNUTS  

 
1 oz dried porcini mushrooms 
1 cup barley, uncooked 
½ tsp salt  
4 sprigs thyme, divided  
1 cups walnut halves 
2 tbsp extra virgin olive oil 
3 shallots, chopped 
1 clove garlic, minced 
1 leek, white part only, sliced in half and chopped into half rings 
3 ribs celery, chopped 
1 tbsp low sodium soy sauce 
¼ cup chopped parsley 
Unsalted butter for greasing 

 
1. Preheat oven to 375°F. Soak the porcini mushrooms in 2 cups hot water for 30 minutes. 

Remove mushrooms, rinse in cold water to remove any grit, and chop roughly. 
2. Filter the soaking water through a paper towel, coffee filter, or cheesecloth to remove 

sediment and reserve mushroom liquid.   
3. Cook barley in mushroom liquid, replacing an equivalent of the water with all but 1/2 cup of 

the reserved mushroom liquid, and adding 1/2 teaspoon salt and 2 sprigs of the thyme.    
4. Toast walnuts (see tip above)*. Allow walnuts to cool and chop roughly. 
5. Heat oil in a large frying pan over medium, cook shallots until translucent and soft, ~5 mins.   
6. Remove leaves from remaining thyme sprigs and add to pan, along with leeks and celery. 

Cook until celery softens, about 5 minutes. Add chopped mushrooms, soy sauce and sauté for 
another minute. Add remaining half cup of reserved mushroom liquid and continue to cook 
until pan is dry, ~ 3 mins. Season with salt and freshly grated black pepper to taste. 

7. Remove thyme stems from pilaf and in a large bowl mix pilaf with contents of sauté pan, 
walnuts and parsley. Grease a 9-by-14 inch baking pan with butter, turn stuffing into the pan, 
and bake for 20 minutes, until the top is slightly crispy. 
 

Nutrients per serving (Makes 6 servings) 
 
 
 
 
 
 
 
 

 
Recipe and Picture taken from: https://www.kashi.ca/en/recipes-we-love/side-dishes/barley-stuffing-

with-porcini-mushrooms-leeks-and-walnuts  
Accessed: August 31st, 2014.  

Calories 325  
Fat 17 g 
Sodium  165 mg  
Carbohydrate 29 g 
Fiber 9 g  
Protein 7 g 

*To Toast Walnuts: 
Arrange walnuts on rimmed cookie sheet 
and bake 10 to 15 minutes, checking 
frequently to avoid burning them.  
 


