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Mushroom Stroganoff Recipe
Ingredients                                                                                       

· 1 tbsp rapeseed oil
· 1 onion, finely sliced

· 2 cloves garlic, crushed

· 250g mushrooms, wiped clean and sliced if large

· 175ml apple juice
· 2tsp cornflour

· 1 tbsp mushroom ketchup

· 150ml yogurt

· 10g fresh, flat-leaf parsley, chopped

Method
1. Heat the oil in a deep frying pan and sauté the onion for 8-10 minutes until starting to soften.
2. Add the garlic and mushrooms, season and continue to sauté for 4-5 minutes, until the mushrooms have softened.

3. Add the apple juice and bring to the boil, then reduce the heat and simmer for 5 minutes to reduce slightly.

4. Blend the cornflour with the mushroom ketchup until smooth. Remove the mushrooms from the heat then add the ketchup and yogurt, and stir to combine. Warm over a low heat until slightly thickened and piping hot.
5. Sprinkle the stroganoff with the parsley and serve with mashed sweet potatoes.
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Why did the girl mushrooms want to go out with the boy mushroom?





Because he was a fungi!





Leave some for the family!
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What a spore joke!








