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 The Woodlands at Phillips

Maitake Bruschetta with Aged Gouda

Ingredients: 
1 pound Maitake mushrooms, chopped

1/2 cup sliced yellow onion

1-2 cloves fresh garlic, minced

1-2 tablespoons olive oil

1/2 teaspoon dried thyme

2 ounces shaved or grated aged Gouda or good quality parmesan

1 loaf French Baguette split lengthwise and cut into 3 inch lengths

Salt and Pepper to taste
Directions:
Preheat oven to 400 degrees. Sauté onions and garlic in large sauté pan with oil for 5 minutes

On medium heat. Add mushrooms and thyme and cook for about 10 minutes or until most of

The liquid is cooked out of the mushrooms. Put bread in oven on a sheet pan for 3-5 minutes

To toast it a bit. Remove bread from oven and top with mushroom mixture and then cheese.

Return to oven and heat for 5 minutes. Serve hot out of the oven.

Chef Kurt Jacobson 


