
INGREDIENTS NOTES

COOK TEMP

Garlic Butter 
Oyster Mushrooms

SERVESTIME

DIRECTIONS

1 pound of oyster
mushrooms 

1-2 cloves of garlic, minced 
2 tablespoons butter 
Salt and pepper to taste
Fresh herbs, if desired

       (any variety works here!)

 

Separate mushrooms from each other and cut off bottom half
of the stem. Stems will be chewier than the cap, so cut off
more/less depending on preference. 
Cut mushrooms to desired size, whether it’s long strips or small
chunks. Whatever you prefer! 
Melt butter over medium heat in pan. 
Add mushrooms to pan and coat in melted butter. Stir every 3-4
minutes and cook until mushrooms turn a nice golden brown
and have reduced about half in size. 
Season with any desired seasonings , herbs, and salt and pepper.
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Recipe by Hannah Moles

20 minutes 3-4


