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 The Woodlands at Phillips
Mushroom consommé with sherry & spring vegetables

Ingredients: 

1 pound cremini

1 pound shiitake-reserve 2 and slice for garnish

1 ounce dried porcini

1 onion diced

2 stalks celery 

2 carrots diced

2 sprigs thyme

1 clove garlic

1 cup baby spinach

1 can artichokes

2 scallions minced

1 Tbsp. oil

1/4 cup sherry

Directions:

1. Place Cremini, shiitake, porcini, onion, celery, carrots, thyme and garlic in stock pot and cover with 2 quarts water

2. Cover and simmer for 15-20 minutes, drain and reserve mushrooms for other use

3. Cut artichokes in quarters, toss with oil and roast 10 minutes at 400

4. Simmer until 1/3 liquid is evaporated.  Add sherry and salt and pepper to taste

5. Place reserved shiitake, scallions and artichokes in bowls and top with consommé

Chef Natalie Jenks 

