
 
Ingredients; 
 6-10 cremini mushrooms olive oil 
 1-2 cloves garlic salt & pepper 
   
   
   
   
   
   
   
   

 

garlic mushrooms 
for one; 

 

1. (gar-leek mush-roomz for 
one) noun.  One serving of 
sauteed garlic mushrooms. 

2. Produces 1 servings. 
3. Preparation 10 mins. 

4. Oven temperature set to --. 

Instructions; 
 1.  Clean and slice cremini mushrooms.  Try to keep them consistent 

thickness. 
 2.  Heat a splash of olive oil in a small pan over medium-high heat. 
 3.  Add the cremini mushrooms and cook approx. 2 minutes per side, 

or until golden brown.  Make sure to stir and/or toss to brown both 
sides. 

 4.  Add the garlic and cook another 30-60 seconds. 
 5.  Remove from the heat and serve immediately, or alternatively add to 

other dishes (e.g. risotto, or atop ravioli) 
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