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Fowl Balls with Nettles and Porcini 

Known as Porcini in Italy, the Cep in France, and the Steinpilz in 
Germany, Boletus edulis is a well-known bolete. Call them by whatever name 
you like, but this mushroom is one of the finest wild culinary mushrooms 
on the market, by far the most coveted Boletus mushroom found in the 
wild.  

Recent research has revealed that there are differences in collections found 
in North America vs Europe. Regardless of these differences, this 
mushroom is very tasty. They can be grilled, sautéed, or roasted. For long-
term preserving consider drying them and then making a powder which 
can then be added to dishes. They do require special handling and 
preparation due to their high moisture content or they can become soggy, 
slimy, or even leathery. 
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1-pound ground turkey; ½ white meat, ½ dark meat 

3/4 cup sliced Boletus edulis mushrooms, sautéed, or substitute portabella 
mushrooms   

4 garlic cloves, raw, chopped 

1 cup sweet yellow onion, use Walla Walla sweet onions when in season, 
chopped 

½ teaspoon salt 

¼ teaspoon ground black pepper 

½ cup nettles, blanched, chopped; could substitute with spinach 

½ teaspoon chipotle habanera pepper sauce 

Dipping sauce; *see directions below 

Heat oven to 375 degrees. Sauté mushrooms in a skillet with salted butter 
until tender; set aside. Sauté the yellow onions in salted butter until soft; set 
aside. Combine mushrooms, onions, garlic, and nettles, and put mixture in 
a food processor and chop finely. Remove to a bowl and season with salt 
and pepper plus chipotle sauce. Combine mixture with the ground turkey 
and roll into small balls and bake for 20 minutes on one side; turn and bake 
the other side for 10 minutes, or until done. Serve warm with the 
chipotle/mayo dipping sauce, a chimichurri dipping sauce, or your favorite 
BBQ sauce.  

Yield: 28 balls 

*Dipping Sauce: combine ½ cup mayo to ¾ teaspoon chipotle habanera 
pepper sauce, or to taste. 


