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 The Woodlands at Phillips

Oven Roasted Mushrooms with Root Vegetables
Ingredients:

1 medium sized baking potato, cut into one inch pieces

½ lb. Shitake mushrooms

2 cups golden beets, or rutabaga cut into one inch pieces

1 large carrot slice into one half inch slices

1/2 medium yellow or white onion cut into one inch pieces

1 red bell pepper cut into one inch pieces

2 tablespoons garlic infused olive oil 

1 teaspoon of Lawrey’s seasoning salt, or Spike seasoning salt

Ground black pepper to taste

Directions:

Preheat oven to 375 degrees. 

Mix all ingredients in a large bowl until coated with the oil.

Spread onto a baking sheet pan and cook for 25-30 minutes or just until tender. 

Do not overcook! 

Stir after 15 minutes of baking. 

Serves four as a side dish.
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Chef Kurt Jacobson

