Spinach Dumplings with Braised Root Vegetables and Mushrooms

Serves 6

For Dumplings:

9 oz. fresh spinach

1 cup plus 2 tbsp. water

9 tbsp. butter, cut into ½-inch chunks

1 ½ tsp. salt

1 cup all-purpose flour

½ cup semolina flour (pasta flour; about 3 oz)

3 large eggs

1 ½ cups grated Parmesan cheese

For Vegetables and Mushrooms:

2 tbsp. butter, divided

¾ cup (or more) vegetable broth

2 lbs. assorted root vegetables (such as turnips, sunchokes, carrots, and parsnips), peeled, cut into ½-to ¾-inch cubes (about 4 ½ cups)

1 tbsp. vegetable oil

1 lb. assorted mushrooms, halved if large, thinly sliced

¾ cup crème fraiche or sour cream

For dumplings: 

Rinse spinach; drain, leaving some moisture clinging to leaves. Toss spinach in large nonstick skillet over medium-high heat until wilted, about 3 minutes. Drain; cool. Squeeze spinach dry and chop (there will be about ½ cup chopped spinach). 

Spray rimmed baking sheet with nonstick spray. Bring 1 cup plus 2 tbsp. water, butter, and salt to a boil in heavy medium saucepan over medium-high heat, stirring to melt butter. Add flour and semolina; stir until thick paste forms, about 1 minute. Transfer mixture to large bowl. Using electric mixer, add eggs 1 at a time, beating to blend after each addition. Fold in spinach and cheese. Using damp hands, roll generous 1 tbsp. dough into oval; transfer to prepared baking sheet. Repeat with remaining dough. 

Spray steamer rack with nonstick spray. Set rack over large skillet or pot of simmering water (do not allow rack to touch water) and cover. Working in batches, steam dumplings until cooked through, adding more water to skillet as needed, about 35 minutes per batch. (Can be made 2 days ahead. Cool, cover, and refrigerate. Steam chilled dumplings in covered pan 10 minutes to rewarm before serving.)

For vegetables and mushrooms: 

Melt 1 tbsp. butter in ¾ cup broth in heavy large skillet over medium heat. Add root vegetables, cover, and cook until vegetables are tender, stirring often, about 15 minutes. Cool in liquid.

Melt remaining 1 tbsp. butter with oil in another heavy large skillet over medium-high heat. Add mushrooms and cook until tender and beginning to brown, about 8 minutes. Combine mushroom and vegetable mixture; stir in crème fraiche. Serve in bowls with vegetable dumplings on top. 

Adapted only slightly from Bon Appétit
