
I n g r e d i e n t s :
600g  s l iced  button  mushrooms  (or  another  var iety  of  your  choice )

60ml  AUSBARREL  Original  or  Premium  Reserve

Freshly  ground  sal t  &  pepper

Sourdough  bread

Chopped  spr ing  onion

M e t h o d :  
Preheat  oven  to  180  degrees  cels ius .

Add  s l iced  mushrooms  with  AUSBARREL,  sal t  and  pepper  to  a  non -st ick ,

th ick  based  oven  pan  and  mix.  Cook  unt i l  tender  (20  mins  or  so ) .

Turn  oven  up  to  240  degrees  and  st i r  occasional ly ,  for  another  15  mins.

Use  st ra ight  away  or  le t  cool  down.

Plate  on  to  toasted  sourdough,  with  some  chopped  spr ing  onion  on  the

top.

Make  th is  a  l i t t le  more  specia l  by  using  some  br ie  cheese  on  the  toast ,

wi th  some  roasted  tomatoes ,  Pers ian  fe ta ,  some  f r ied  pancetta ,  with  or

without  a  poached  egg.  Del ic ious!

B A L S A M I C  M U S H R O O M  T O A S T  
W I T H  S P R I N G  O N I O N

Balsamic  mushrooms  for  breakfast  i s  just  the  best  th ing!  This  easy

recipe  i s  del ic ious ,  and  makes  enough  for  s ix  people ,  so  you  should

have  some  le f tovers .
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