
mushrooms a la grecque
Ingredients

Directions

4 lbs. of small white mushrooms, rinsed and      
 patted dry 
Fresh parsley or sage for garnish 
3/4 cup olive oil 
1/4 cup red wine vinegar 
2 Tbsp. fresh lemon juice 
2 Tbsp. ground coriander seeds 
1 Tbsp. dried oregano 
salt & pepper to taste  

Bouquet garni:  
1 tsp. dried marjoram 
1 tsp. dried thyme 
1/2 tsp. crumbled dried sage 
2 tsp. fennel seeds 
2 bay leaves 
3 garlic cloves, unpeeled and slightly crushed  

1. Mix the oil, vinegar, lemon juice, coriander, oregano, 
salt and pepper in a large stockpot.  
2. Make the bouquet garni by placing the herbs and the 
garlic in the center of double piece of cheesecloth, tie 
with string and add to pot. 
3. Heat the oil mixture to boiling and then reduce to 
simmer. Gradually add the mushrooms to the pot, stirring 
with a wooden spoon to coat with the sauce. Simmer the 
mushrooms, stir occasionally for about 20 minutes.  
4. Cool for several hours and discard the bouquet garni. 
Transfer to a serving bowl and garnish with sage sprigs. 




