l-aSt Q r resn Recipes from our kitchen and yours, in 30 minutes or less
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4 large eggs

3 tbsp. melted butter, divided

1tbsp. extra-virgin olive oil

8 oz. cremini mushrooms,
stems removed and
quartered

4 0z. each chanterelle and
oyster mushrooms, cut
into 1-in. pieces

/2 tsp. salt

/2 cup créme fraiche

1/2 tsp. Dijon mustard

1tsp. each lemon juice and
zest

About 6 cups watercress with
tough stems removed

Pepper

Sunset

1 0of water to a boil. Using a
nto water ; mmer
2 in cool water
lina12-in. frying pan
browned 1 season with salt

3. Whisk together creme fraiche, mustard, and lemon

n a small bowl. Gradually whisk in

remaining ¢
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shrooms and saute until

1tbsp. olive oil

/2 medium onion, chopped

4 slices (6 oz.) thick-cut bacon, chopped

1 cup Arborio rice

/2 cup dry white wine

2 cups reduced-sodium beef broth, warmed
i/2 cup taleggio cheese, cut into chunks

12 cup freshly grated parmesan cheese

1/2 tsp. each kosher salt and pepper

2 tbsp. chopped chives

1. Warm oil in a large saucepan over
medium heat. Add onion and bacon

and cook, stirring often, until starting

to brown. Add rice to pan and stir to

coat in oil. Pour in wine and cook until

evaporated, about 3 minutes

vater into broth and stir

2. Mix 2 cups hot

into rice in ¥2-cu s (let each
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3. Remove from heat and quickly stir

nd pepper. Top with a
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