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 The Woodlands at Phillips
Mushroom Crostini

Ingredients:
24 slices 
Brioche, toasted

1 lb.

Mixed Mushrooms, (Suggestion ½ lb. White mushrooms, ½ lb. Portabella 
2 Tb.

Olive oil

1 tsp.

Minced Shallots

1 tsp.

Minced garlic

¼ cup

Marsala wine

1 tsp.

Fresh thyme

To taste
salt and pepper

12 sprigs
Pea greens

Directions:

1. Cut brioche into circles and set aside

2. Heat the olive oil and sauté mushrooms until softened add the shallots and garlic and cook until softened but not brown.

3. Deglaze with the Marsala wine. 

4. Add the thyme and reduce liquid until dry, season with salt and pepper. Set aside.

Presentation:

1. Place about 1 tablespoon of mushroom mixture on each crostini. 

2. Place on tray and warm in a very low temperature oven.

3. Place on plate and serve

Chef Gary Trevisani 

