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POST-THANKSGIVING RECIPE
WILD MUSHRODMS

This is especially convenient if W{; drice, or mixed rice, was on your
Thanksgiving menu; evenif it K¢ flavorings of its own, it can be used

' here. Or substitute brownice. If Yu are particularly energetic, make
your own turkey stock from the cdf§ass.
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! INSTRUCTIONS: Melt the butter in a

< INGREDIENTS: ]
* 51 tablespoon butter - geep saucepan over medium-high
2 . £ heat. Add the carrot and leek and Rk
| D1carrot, cI.'lopped \Q*' | COOK, stirring, until softened, about ‘;
o 1 leek (white and light g 5 minutes. Stir in the mushrooms 4
parts only), cleaned and chopped " and the thyme and cook until the & s

0 1 pound mixed mushrooms (such  mushrooms have exuded liquid and
as portobello, chanterelle, brown  shrunk down, about 10 minates. .
- orwhite mushrooms),stemmed  Pour in the sherry and cook until +

.
| andthinlysliced «:t%le liquid evaporates, = B
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0% teaspoon dried thyme | -Add the turkey wild rice and =

stock; bring toa boil. Simmer,un- -
covered, for 5 minutes; then add the
cream and simmer 5 minutes. Sea- .
sontotaste with saltand pepper.

. 0% cup dry sherry or Marsala
0 1% cups chopped roast turk ]
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