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Sear ch for Recipes: 1 1/2 I'b Mushroons, fresh
3/4c G, any type

[ | GO 1/2 ¢ Vinegar, wne

L 11/2ts Salt

@Search.entlre.ste 1ts Sugar

O Search just this area 1/2 ts Sweet basil, dried
1/4 ts Thyne

Advanced Search 6 Pepper corns
Browse by region: 1 Garlic clove, halved

Africa& Middle East 1 Bay | eaf

Asia& Pacific Ocean

Conbi ne ingredients, cover and heat to boiling. Sinmmer for 10

Europe m nutes. Add nushrooms and simer, uncovered, 3 minutes. Transfer to
North & South America a bow, including liquid and chill overnight, stirring occasionally.
Non-regional Drain and serve as a salad or appetizer. Many w | d nushroons are
poi sonous, either mldly or fatally. Use only th_ose you know or buy
—— sone. WI Il ow nushroons, called oyster nushroonms in Louisiana, occur
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