
Ingredients

Note:  The amount of 
mushrooms your kit will grow 
varies, so all measurements are 
approximations.

1 Cluster Pink Oyster Mushrooms
4 Tbl Butter
1/2 tsp salt
1/4 tsp smoked paprika 

Method

1. Melt butter in a skillet at 

medium heat.

2. Break your mushrooms into 

individuals "petals," and add 

them to the skillet.

3. Once your mushrooms have 

changed color, add the salt.

4. When your mushrooms are 

crispy, mix in the smoked 

paprika and turn off the heat.

MUSHROOM 
BACON



Ingredients

1 lbs o, ,ettucine or your 
,avorite pasta
1Œ2 lbs Oyster Mushrooms
1 ćtick o, Butter
1 tsp ăed Pepper Çlakes
1Œ2 ćprigs o, Thyme
Įest o, 1 äemon
1 tsp Çreshly Éround Pepper
1/2 C Parsely Çinely Minced
1/4 C ·ry White Wine Ŀoptionalŀ
ů o� Ðeavy Cream
3/4 C Érated Parmesan
ćalt to taste

Method

1. Melt butter in a skillet at medium/lo� heat.

2. Break or slice mushrooms into biteŒsi�e 

pieces and add to the skillet.

3. Once your mushrooms have begun to 

so,ten, add the thyme, lemon �est, red pepper 

0akes, ground black pepper, a pinch o, salt, 

and 1/4 cup o, the minced parsely. 

4. When mushrooms start to bro�n, add 

�hite �ine and cook until dry.

5. äo�er heat and add the cream. ćtir 

continuously until thickened.

6. Turn off the heat and ,old in a 1/2 cup o, 

grated parmesan.

7. Toss your cooked pasta in the sauce over 

lo� heat.

8. ćerve and top �ith parmesan, parsely, and 

,reshly ground pepper. ¼nJoyĹ

CREAMY 
MUSHROOM 

PASTA



Maple Mushroom Bacon Salad

Ingredients:  
(per serving)

Salad:
•  Mushroom Bacon 
•  Burrata (1 piece per serving)
•.  Butter Lettuce  (1 head)

Dressing:
•  Salt (½ tsp)
•  Pepper (½ tsp)
•  Maple syrup (2 Tbl) 
•  Soy Sauce (¼ tsp)
•  Olive Oil (2 Tbl)

Dressing:
1.  Add all of the ingredients to a jar.
2.  Shake the jar until everything is well 

mixed.
3.  Taste your dressing and add more of any 

ingredient to your desired taste.

Salad:  
1. Put the chopped salad greens into a large 

bowl.
2. Shake the dressing, and toss it into the 

greens.
3. Put the dressed greens into two salad 

dishes.
4. Toss the mushroom bacon in the large 

bowl with any remaining dressing. Let 
them sit until they are at room 
temperature.

5. Put a piece of burrata in the middle of 
each salad bowl.

6. Place the mushroom bacon around the 
burrata, over the greens.







Heather Fisher

Heather Fisher
My Notes:

1. I definitely recommend using mushroom or vegetable stock in place of water.

2. I like adding finely chopped mushroom stems or dried mushrooms in when heating the oil and butter.

3. Instead of sour cream, I like to use Home of Greek Yogurt plain yogurt.

4. I triple the mushroom topping to enjoy a much more flavorful bowl of soup.

5. As a personal preference, I add all of the barley together, and I do not pur�ee the soup.



This recipe is from Vegetable Soups from Deborah Madison’s Kitchen.



Harissa-
Maple
Mushrooms
By Nargisse Benkabbou

Published Nov. 12, 2024
David Malosh for The New York Times. Food Stylist: Simon

Andrews.
Total Time 45 minutes

Prep Time 10 minutes

Cook Time 35 minutes

Rating (159)

INGREDIENTS

Yield: 4 to 6 servings

⅓ cup olive oil, plus more for

garnishing

2½ tablespoons maple syrup,

plus more to taste

2 tablespoons harissa paste,

or to taste

4 garlic cloves, minced or

pressed

1 teaspoon sweet paprika

1 teaspoon ground cumin

1¾ teaspoons fine sea salt,

plus more to taste

1¼ pounds shiitake,

PREPARATION

This quick and easy dish transforms humble mushrooms into a flavorful centerpiece.
As they roast, the mushrooms develop a rich, concentrated flavor, with the delightful
contrast of tender interiors and crispy edges. The heat of the harissa and sweetness of
the maple syrup perfectly complement the mushrooms, while the yogurt offers a
cooling counterpoint. Serve as a starter with flatbread or as a flavorful accompaniment
to beef skewers, or roast chicken or turkey.

https://cooking.nytimes.com/author/nargisse-benkabbou
https://cooking.nytimes.com/recipes/1022578-moroccan-kefta
https://cooking.nytimes.com/recipes/1023261-tfaya-baked-chicken
https://cooking.nytimes.com/recipes/1015474-simple-roast-turkey


portobello or oyster

mushrooms (or mix of them),

trimmed as needed and sliced

lengthwise into ½-inch-thick

pieces

1 small red onion, halved and

cut into ½-inch-thick slices

1¼ cups full-fat Greek yogurt

Parsley leaves, for garnishing

Flatbread (optional), for

serving

Step 1

Heat the oven to 425 degrees. Line a sheet pan with

parchment paper.

Step 2

Combine the olive oil, maple syrup, harissa, garlic,

paprika, cumin and 1¼ teaspoons salt in a small bowl.

Taste and adjust seasoning with more maple syrup,

harissa or salt as desired.

Step 3

Place the mushrooms and onion on the lined pan,

drizzle the oil mixture over them, and use your hands to

toss and coat evenly. Spread them out in a single layer.

Step 4

Roast the mushrooms and onion for 25 to 30 minutes,

stirring halfway through, until the onion is soft and

lightly browned and the mushrooms are tender, golden

brown and slightly charred in spots.

Step 5

Meanwhile, mix the yogurt with the remaining ½

teaspoon salt and spread on a large serving plate or

individual plates.

Step 6

Arrange the roasted mushrooms and onion atop the

yogurt and garnish with parsley. Drizzle with olive oil

and serve immediately, with flatbread.

Private Notes

Leave a Private Comment on this recipe and see it here.


