
The ultimate cozy winter meal, this mushroom stew is
savoury, comforting and has the perfect amount of umami.
Served over creamy mashed potatoes and topped with
fresh parsley, there’s something nostalgic about this meal
that will always hit the spot.

- Medium pot
- Pan
- Potato masher (optional)

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

MUSHROOM STEW OVER
MASHED POTATOES

SERVES 2 OR 4
TIME:  35 MIN 

CALORIES: 730/SERVING
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Prep the ingredients: Thinly slice
the mushrooms, thinly chop the
shallots, mince the garlic cloves,
peel and dice the carrot and chop
the potatoes.

Mix in the mushrooms and sauté
until cooked down and softened. Add
carrots, cook until beginning to
soften, then mix in the thyme,
mustard-worchestershire sauce mix
and season with salt and pepper. Add
broth and bring to a boil, then reduce
heat and simmer until slightly
reduced and a gravy-like stew has
formed. Mix in the peas until cooked
through.

Drain the potatoes, then return
to the pot with some oil, salt and
pepper. Use a potato masher or a
fork to mash to your desired
consistency. 

Divide the mashed potatoes
between bowls and top with the
mushroom stew. Serve with
chopped parsley and pepper.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

Bring a medium pot of water to a
boil and add the potatoes, boiling
until tender, about 10-15 minutes
Meanwhile, heat 1 tbsp of oil (2
tbsp for 4 servings) over medium
heat in a pan. Add the onion and
garlic and sauté until translucent.

WHAT'S INSIDE 2 servings 4 servings

- Mushrooms
- Shallots
- Garlic cloves
- Carrot
- Peas
- Russet potatoes
- Broth
- Veg. worcestershire sauce 
   + Dijon mustard (mixed)
- Dry thyme
- Parsley
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