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 The Woodlands at Phillips
Warm Royal Trumpet™ Salad

Ingredients:

1 lb.

Royal Trumpet™ mushrooms

2 Tb.

Extra virgin olive oil

4.

Baby artichokes, cleaned and sliced
¼ cup

toasted Hazelnuts

2 cups

Baby Spinach

3 Tb.

Sherry Vinegar

9 Tb.

Olive oil

To taste
Salt and pepper

¼ cup

Parmesan Cheese
Directions:

1. Place the Royal Trumpet mushrooms on tray and coat with the olive oil.

2. Place in oven and roast mushrooms until cooked through. Season with salt and pepper. Set aside.

3. Place the artichokes in a roasting pan and coat with olive oil. Roast in oven until cooked through.

4. Mix together the vinegar, oil.

5. Dress the mushrooms and the artichokes with the dressing, season with salt and pepper.

6. Grate Cheese for garnish.
Presentation:
1. Place the Spinach in bowl and dress with the vinegar and olive oil, season with salt and pepper.
2. Place spinach on plate

3. Toss the mushrooms with the artichoke in the vinegar and oil, season with salt and pepper.

4. Arrange the mushrooms and artichokes on the spinach and garnish with the hazelnuts and grated Cheese. 

Chef Gary Trevisani    

