
Mushroom Bruschetta

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 2 Generously

Prep Time: minutes
Cook Time: minutes

Ingredients
__4 cups of Mixed Mushrooms, roughly
chopped
__3 Cloves of Garlic, minced
__1 Tbsp of Olive Oil
__1 tsp of Butter
__1 Tbsp of Fresh Chopped Thyme
__1/2 cup of Marsala
__4 large Slices of Ciabatta Bread
__A tiny bit more Oil, for the bread
__Salt and Pepper, to taste

1) In a large sauté pan preheated over
medium high heat, add the olive oil and let
it heat up. Add the mushrooms and cook
for 5 to 7 minutes or until they develop
some color.

2) Add the garlic and season with salt and
pepper, cook for 30 seconds.

3) Add the marsala and reduce the heat to
medium, cook until the marsala reduces.
Add the butter and thyme and turn off the
heat.

4) Brush the bread lightly with some olive oil and grill it on a grill pan
until grill marks show and the bread is crispy.

5) Serve the mushroom mixture over the bread and enjoy!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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