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The Woodlands at Phillips
Ciabatta bread with Blue Cheese, Portabella and Arugula Salad

Ingredients

 1 Loaf Ciabatta Bread
 8 ounces soft blue cheese like Castelo or Gorgonzola Dolce

1lb Portabella mushrooms cleaned and sliced

1/4 cup olive oil split

1 clove garlic crushed

8 ounces arugula

1/2 cup toasted walnuts chopped

Crème de Balsamic

Directions
1.  Split and toast Ciabatta Bread

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

3. Grill or Roast at 450 until tender

4. Spread 1 side bread with blue cheese

5. Spread mushrooms and walnuts on top of cheese

6. Toss arugula with remaining olive oil, season with salt and pepper

7. Spread on top of bread

8. Drizzle with crème de Balsamic

9. Top with remaining bread and divide with toothpicks

10. Cut into 8-12 pieces and serve
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