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 The Woodlands at Phillips
Portabella Sliders with Roasted Tomato Ketchup

Ingredients:

2 ½ lb. of 3 ½” Portabella Caps (12 Caps)
1 Tbsp. olive oil

1 clove garlic crushed

Salt and pepper

4 ounces Italian Fontina Cheese- sliced

12 slider rolls or 1 loaf focaccia bread cut into 2” squares

Directions:
1. Wash mushrooms and trim off stems

2. Toss with olive oil, garlic, salt and pepper

3. Using Panini maker or griddle pan grill mushrooms until just cooked

4. Top with sliced Fontina

5. Place on rolls and serve with ketchup

Roasted Tomato Ketchup
Ingredients:

1 pt. cherry tomatoes

1 Tbsp olive oil, plus 1 tsp olive oil

Salt

Pepper 

1 clove garlic crushed

1 tsp red wine vinegar

Directions 

1.  Toss tomatoes with 1 Tbsp olive oil and garlic, season with salt and pepper

2.  Roast at 450 10-15 minutes, until slightly shriveled

3.  Cool and puree with vinegar and additional olive oil

Chef Natalie Jenks 

