
Portobello mushrooms have an amazing deep earthy
flavour and meaty texture. This recipe shows how fancy a
meal can feel with just vegetables on your plate! The
marinade has a little kick to it, complemented by the
creaminess of the sauce.

PORTOBELLO MUSHROOM
STEAKS WITH VEGGIES

- Large pot
- Large pan
- Baking sheet

WHAT YOU'LL NEED

SERVES 2 OR 4
 TIME:  50 MIN 

CALORIES: 1090/SERVING

- Oil
- Salt
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OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

Bring a large pot of water to a
boil. Once boiling, add potatoes,
carrots, and brussel sprouts.
Boil for 10 minutes.

Once vegetables are done
boiling, drain them and place
back into the same pot. Add 1
tbsp of oil (2 tbsp for 4 servings),
juice of half the lemon,
rosemary, sage, thyme, garlic,
and 1/4 tsp of salt (1/2 tsp for 4
servings). Stir evenly to coat then
place the vegetables onto the
baking tray and into the oven,
and bake for 25 minutes.

Heat 1 tbsp of oil (2 tbsp for 4
servings) in a large pan over
medium heat. Once hot, place
mushroom cabs into pan. Pan
fry for 6-7 minutes each side until
golden and crispy.

WHAT'S INSIDE 2 servings 4 servings

Fingerling potatoes
Carrots
Onion
Garlic cloves
Brussel sprouts
Portobello mushrooms
Fresh rosemary sprigs
Fresh sage leaves
Ground thyme
Lemon
Nutritional yeast
Marinade
Cashew sauce
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1/2 tsp
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1 tbsp
1/2 cup
2 cups

14
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20
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1
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1 cup
4 cups

Preheat oven to 350°F then prep
ingredients: remove stems from
mushrooms, slice potatoes in
half lengthwise, chop carrots
into 1 inch pieces, peel and
quarter onion, peel and chop
garlic, chop rosemary and sage
leaves, and cut lemon into
wedges.

Remove vegetables from oven
and divide into plates. Top with
mushroom caps and drizzle with
cashew sauce. Serve with
remaining lemon wedges.

Use a brush or spoon to
generously coat each mushroom
cap with marinade. Place the
mushroom caps onto a baking
tray, evenly spaced out. Bake for
10 minutes, cut side up. Remove
them from the oven and turn
oven up to 425°F. Put
mushrooms on a plate.


