Roasted Mushrooms in
Herb Vinegar
MAKES 6 SERVINGS

1⁄3 cup aged balsamic vinegar
10 sprigs thyme
1 clove garlic, minced
½ teaspoon crushed red pepper
2 tablespoons sherry vinegar
1 tablespoon extra virgin olive oil
½ teaspoon Himalayan sea salt
½ teaspoon freshly ground black pepper
1 cup shitake mushrooms
2.5 cups white button mushrooms
2.5 cups baby portobello mushrooms
½ cup finely chopped parsley

1. Combine balsamic, garlic, red pepper, sherry vinegar, olive oil, salt
and pepper.
2. Add whole cleaned mushrooms and thyme.
3. Toss well to combine and allow to sit for ten minutes.
4. Preheat oven to 400°F convection or 425°F still.
5. Place mushrooms on a sheet pan and place in oven to roast for 30-40
minutes.
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6. Remove mushrooms from oven and toss with fresh parsley before
serving.

Mushroom Toast
MAKES 1 (GENEROUS) SERVING

2 cups (150g) mixed mushrooms (baby portobello, portobello,
white button, shitake)
2 teaspoons fresh thyme leaves
¼ teaspoon grated garlic
½ each shallot, sliced paper thin
1/3 cup vegetable stock (sodium free)
2 teaspoons extra virgin olive oil
¼ teaspoon Himalayan pink salt
½ teaspoon ground black pepper
½ teaspoon lemon juice
2 tsp labneh*
1 Tablespoon (5g) Manchego cheese
1 inch Slice Miche (whole grain sourdough)
1. Heat cast iron skillet on medium heat.
2. Add one and a half teaspoons of olive oil with shallots and garlic.
3. Sauté for one minute and then add thyme and mushrooms.
4. Sauté on medium high heat with salt and pepper for approximately four
minutes.
5. Add vegetable stock and simmer for 3-4 more minutes.
6. Meanwhile, place sourdough under broiler, in toaster or on grill to toast.
7. Drizzle toast with the remaining ½ teaspoon olive oil and season with 1/8
tsp of salt and pepper.
8. Spread toast with labneh.
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9. Top toast with mushrooms, scraping ever last morsel out of the pan and
top with shavings of Manchego.
As always, a sunny side up egg (see Runny Egg Bowl for cooking tips) is
welcome
*Labneh is a yogurt cheese made from strained Greek yogurt. Check out the
savory pantry section for an easy overnight labneh. Happy probiotics guts all
around.

