Prepared by: Ryan McElwain, April 2018
Source: Foodnetwork.com

1 tablespoon extra-virgin olive oil, plus more for drizzling
6 cremini mushrooms, finely chopped

6 shiitake mushrooms, finely chopped

2 clusters oyster mushrooms, finely chopped
2 shallots, minced

1 cup white wine

6 sprigs thyme

1 French baguette, cut into 1-inch slices

1 clove garlic

% pound tallegio cheese, sliced thinly

1 bunch fresh chives, sliced thinly

Salt

Preheat the broiler.

Heat 1 tablespoon of olive oil in a large saute pan over medium heat. Add the cremini, shiitake and
oyster mushrooms and saute for 5 minutes. Add the shallots and sweat until translucent. Add the wine
and thyme. Cook until the wine has reduced and the pan is dry, about 5 minutes. Remove the thyme.
Heat a grill pan over medium heat. Grill the slices of baguette until golden brown. Rub the bread slices
with the garlic. Drizzle with olive oil and season with salt. Place the bread on a baking sheet. Place 1 to 2
slices of cheese on each piece of bread.

Broil until the cheese is melted, 2 to 3 minutes. Top each toast with 1 heaping tablespoon of the
mushroom mixture. Sprinkle with chives.

Ryan’s Notes: “The recipe called for tallegio cheese but we couldn’t find that so
we went with fontina and brie. | would make this again.”
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