
INGREDIENTS NOTES

COOK TEMP

Fried "Chicken"
Oyster Mushrooms

SERVESTIME

DIRECTIONS

4-6 medium to large
oyster mushroom caps
Oil for frying

2 eggs 
1 cup buttermilk

For the batter:

In a medium bowl, mix flour and spices. 
In another bowl, whisk together eggs and buttermilk until thoroughly
combined and a little bubbly. 
Separate oyster mushroom cluster, using only the largest mushrooms
available. Cut off the stems. 
Dip mushroom caps into liquid batter and allow excess to drip off, then dip
the mushroom into the flour mix. Coat fully in flour mix and set on a plate
or baking sheet. Repeat with remaining mushroom caps. 
In a deep skillet or cast iron, preheat oil for frying. Once preheated
(around 375 degrees), fry mushrooms on each side for a few minutes until a
nice crispy golden brown. Do not overcook. 
Remove mushrooms from frying pan and place on plate/baking sheet with
paper towels to allow excess oil to come off. 
Serve with your favorite dipping sauces or serve on a bun as a fried
mushroom sandwich!
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Recipe by Hannah Moles

1 cup flour 
2 teaspoon Italian
seasoning
2 teaspoon garlic 
2 teaspoon paprika 
2 teaspoon black pepper
1 tablespoon salt 
2 teaspoon mustard
powder 

For the flour mix:




1 HOUR 4


