
20 oz. Cremini/Baby Bella or classic white mushrooms 
3 tbsp. olive oil
4 garlic cloves, minced
4 peeled plum tomatoes (San Marzano whole peeled tomatoes in a can work nicely for this) 
½ tsp. salt
⅛ tsp. black pepper
1 ½ tsp. fresh, snipped parsley

Rinse the mushrooms under a light stream of cool water while using a brush to clean off the dirt. Dry the
mushrooms with a clean kitchen towel. 
Cut off the tip of each stem (the harder part of the stem) and slice the mushrooms ½-inch thick.
Heat the oil in a large skillet or frying pan over medium heat. 
Add the garlic and cook for a minute, moving them around so they don't burn.
Add the mushroom slices and stir them briefly to coat with the olive oil and garlic. Let the mushrooms
cook in an even layer over medium-high heat, uncovered, sitrring occasionally. As they release liquid, you
can turn the heat up a little.  Cook until all the liquid is evaporated. It can take up to 10 minutes.
While the mushrooms are cooking, dice the tomatoes.  Then, put them in a strainer and press them to
remove the excess fluid. 
Rinse the parsley and snip it until you have 1 ½ teaspoons.
When the liquid has evaporated from the mushrooms, push the mushrooms to the side of the pan to make
space in the center of the pan. 
Add the tomatoes to the middle of the pan and let them cook for five minutes, stirring as needed.
Add the salt, pepper and parsley. Stir everything together to combine and then turn off the heat.
Serve as desired. 

 Not only does it pair incredibly with this gorgeous Nebbiolo but this dish is versatile and easy to prepare. 
Use it as a topping on pizza or panini, as a side dish, in a vegan cheese board, 

on pasta, or even on top of a burger!
 

Ingredients:   (Serves 4)    Gluten-free

Instructions:

MUSHROOMS WITH GARLIC AND TOMATO 
 

 
 

PLANT-BASED PAIRING:  2018 MORRA GABRIELE BARBARESCO 
Grape Varietals:  100%  Nebbiolo

 The nose has aromas of fruit, licorice root, sweet spices, coffee, and cocoa.
Pairs well with non-dairy cheese, tomato-based dishes, and mushrooms. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


