
Braised Carrots, Mushrooms
& Brussels Sprouts 
with Creamy Polenta 

Ingredients
6 Baby Carrots
6 to 7 Brussels Sprouts
5 Ounces Oyster Mushrooms
3 Cloves Garlic
1 Bunch Thyme
¾ Cup Polenta
2 Tablespoons Butter
⅓ Cup Grated Parmesan Cheese
2 Tablespoons Tomato Paste
3 Tablespoons Vegetable Demi-Glace

Makes 2 Servings
About 515 Calories Per Serving

Recipe #104
www.blueapron.com

Oyster mushrooms are grown 

in temperate climates all over 

the world, and have become a 

favorite of chefs and foragers 

alike. They usually appear on 

trees, in bountiful arrays,

commonly without any stems.  

Their mild, earthy flavor and 

delicate texture make them 

a prized, gourmet mushroom 

among the many wild varieties 

available in the market. 



Plate the dish:Add the liquids:

Add the tomato paste:Start the vegetables:

Cook the polenta:Prepare the ingredients:
Wash and dry the fresh produce. In a medium pot, heat 3 cups of 
salted water to boiling on high. Cut the carrots in half lengthwise, 
then cut in half crosswise on an angle. Remove the stems and 
tough outer leaves of the Brussels sprouts; cut lengthwise into 
quarters. Roughly chop the mushrooms. Peel and mince the garlic. 
Pick the thyme leaves off the woody stems; discard the stems and 
roughly chop the leaves.

While the polenta cooks, in a large pan, heat 2 teaspoons of olive 
oil on medium-high until hot. Add the carrots, Brussels sprouts, 
and oyster mushrooms and cook, stirring occasionally, 3 to 4 min-
utes, or until the vegetables begin to soften. Add the garlic and all 
but a pinch of the thyme (reserve the rest for garnish) and cook, 
stirring occasionally, for 2 minutes, or until fragrant.

Stir the vegetable demi-glace and 1 cup of water into the 
tomato-vegetable mixture, scraping up any browned bits from the 
bottom of the pan. Bring the mixture to a boil, then reduce the heat 
to low and simmer 3 to 5 minutes, or until thickened. Season with 
salt and pepper to taste.    

Once the water is boiling, slowly stir in the polenta. Continue
stirring to break up any lumps. Reduce the heat to low and simmer, 
stirring frequently, 10 to 12 minutes or until thickened. Remove 
from heat and stir in the butter and all but a pinch of the
Parmesan cheese (reserve the rest for garnish). Season with
salt to taste and mix thoroughly to combine. 

Stir the tomato paste into the pan of vegetables and cook, stirring 
frequently, 1 to 2 minutes, or until caramelized.

When the polenta is finished cooking, divide it between 2 plates. 
Top each with half of the vegetables. Garnish with the remaining 
thyme and Parmesan cheese. Enjoy!
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