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 The Woodlands at Phillips
Oyster Mushroom Chips

Ingredients:

Oyster mushrooms

EVO

Kosher salt

Directions:
Preheat oven to 375 degrees

Remove the oyster mushrooms from the stem and pull into bite-size pieces (smaller ones can be left whole.)  Add them to a bowl along with some olive oil. Season with salt to taste and toss to coat. Spread the seasoned mushrooms out on 2 baking sheets in a single layer. Roast the mushrooms in the preheated oven until the mushrooms are sort of “cooked on” to the bottom of the baking sheet, about 10 to 12 minutes. Remove the baking sheet from the oven and let it cool for 3-5 minutes. Scrape the mushroom chips off the bottom of the baking sheet with a bench scraper and reserve in a small bowl.
