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Autumn Salad with 
Shitake  
and Caramelized 
Pecans 
 
Preparation time: 30 
Oven: 20 min | 180°C 
Cooking time: 10 
Roasting time: 5 
 
You need 
 
250g durum wheat (‘Ebly’ in Austria) 
salt 
 
120g pecans 
80g dark honey 
2 knives tips berbere (an Ethiopian spice mix) or chili flakes 
I tbsp water 
 
250g oyster mushrooms 
200g shiitake 
100g pomegranate seeds, optional 
coarse sea salt 
 
2 tbsp. soy sauce  
100ml | ½  cup Ninben shiro dashi  
Greens such as fresh spinach or salad, cilantro, red chicory works wonderful with the 
sweetness of the pecans 
 
 
Mix the honey with the berbere spice add a little water so you just get a nice paste, add the 
pecans and coat them well by stirring gently: distribute them on the baking tray lined with 
parchment paper and caramelize them in the oven at 180°C for not more then 20 min. When 
you take them out you will have hot bubbly honey and the pecans kind of swimming in it. 
Take a new parchment paper and transfer them with two forks or a thong immediately to the 
clean paper, they harden very quickly once they cool. It’s a sticky job for sure but worth it! 
Cook the grain as directed on the box, in water with a little salt added. Let cool, this can be 
done days ahead; it keeps well in the fridge. 
Cut the mushrooms in junky bites and roast them on medium heat in a pan with some olive 
oil. Make sure you first roast the shiitake and add the oyster mushrooms after 3 min for 
another 2-3min, they are delicate and do not need too much heat.  Let cool. 
Stir the dressing over the wheat and marinate it.  Stir in the pomegranate seeds. Place first the 
wheat on your plate, top with the mushrooms and the greens on the side, then the pecans, 
sprinkle some coarse sea salt over the mushrooms and enjoy. 


