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			“Indulging in the world of mushrooms has never been more delicious and delightful than with this exceptional cookbook. Clear and concise instructions, meticulous detailing of more than twenty mushroom species, and a vast array of globally-inspired recipes will thrill both novices and seasoned chefs alike. It is a testament to the author’s passion for mushrooms and their vast culinary potential, and not only is it a comprehensive guide, it’s a visual feast as well. I can’t wait to get cooking!”

			—Cynthia Graubart, James Beard Award–winning cookbook author of fourteen cookbooks, cooking teacher, and culinary television producer

			“This book is a love letter to those of us who are passionate about foraging and creating good food with our mushrooms, and should be required reading for anyone who delights in what’s out there, in the forests and meadows, awaiting the curious—and hungry—forager.”

			—Britt Bunyard, PhD, noted lecturer, author, mycologist, and founder and editor-in-chief of FUNGI Magazine

			“There is a recipe for everyone in this lovely book (I’m going for Maitake Philly Cheesesteak). Mushroom Gastronomy is a welcome addition to the library of anyone who loves mushrooms!”

			—Eugenia Bone, chef, internationally known food and science writer, and author of the James Beard Award–nominated cookbook Well Preserved

			“This cookbook is a celebration of mushrooms. The recipes are approachable yet adventurous, making it perfect for both beginners and seasoned chefs. As mushrooms—particularly wild varieties—continue gaining popularity, Krista’s book offers valuable guidance to those exploring the unique culinary potential of mushrooms.”

			—Jack Hamrick, cofounder and CEO of Foraged—a marketplace for wild and specialty foods

			“Krista Town’s expert knowledge and indispensable guidance will help you navigate the incredible world of mushrooms and fungi. Her new book is the ultimate culinary resource for both foraged and cultivated varieties, with recipes that are sure to inspire even the most ardent mycophiles.”

			—Ray Sheehan, restaurateur, multi award-winning chef, and cookbook author
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Foreword

			Krista and I share a personal history with the South and a love for its richly vibrant cuisine. I’m thrilled her new cookbook, Mushroom Gastronomy, includes recipes with twists on Southern-style dishes using mushrooms like Baked Corn and Cheddar Grits with Wild Mushroom Ragu and Reishi Raspberry Tea. 

			Mushroom Gastronomy introduces us to a variety of mushrooms through familiar classic-style recipes. Filled with extensive tips on selecting, storing, and cooking with mushrooms, it’s an incredible guide to help us navigate through the less familiar types of mushrooms popping up at grocery stores, farmers’ markets, and even in supplements at the pharmacy. 

			With my health and wellness journey, I’ve embraced that mushrooms are a delicious addition to our diets. They are good plant-forward meat replacements, and highly effective functional foods with tremendous health benefits for our brain and nervous systems. And reducing the consumption of meat by adding mushrooms to our meals is not just a healthy personal choice, but also helps reduce our carbon footprint.

			Multiple companies around the world are developing innovative fungal solutions to combat toxic waste spills, pest control, and disease. The Smithsonian Magazine recently reported that mushrooms may communicate with one another using electrical impulses! Scientific research tells us some mushrooms can potentially prevent age-related dementia. It seems there is nothing that mushrooms cannot do—giving a whole new meaning to the term “magic mushrooms.”

			Read on for an incredible selection of good-for-you recipes, helpful tips, and insight written by a mushroom expert and an accomplished cook who has devoted years to studying, refining recipes, and pairing flavors with these fascinating fungi.

		

		
			
				Bon Appetit, Y’all!

				Virginia Willis, Chef, James Beard Award winner, television producer, and food writer
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Introduction

		

		
			Look deep into nature and then you will understand everything better.

			—Albert Einstein
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			If you’re reading this book, you’re likely passionate about cooking and may be curious about the new mushroom varieties popping up in your local grocery. You might be concerned about the environment and committed to reducing your meat consumption or have been reading about the health benefits that mushrooms offer. But then what’s next? What mushroom variety will work best with the dish or recipes you have in mind? How will you prepare and store them? I’m hoping to introduce you to mushrooms you aren’t already familiar with, answer many of your questions, and help you feel more at ease cooking with them. 

			I’ve always loved mushrooms (once I’d tasted them fresh), and over the years, I sourced and cooked with as many varieties as I could find. My passion likely stems from adventures roaming the woods as a child growing up in rural Ohio. Much to the frustration of my well-meaning parents, I loved dirt and the tiny plants that grew from it, quickly shunned baby dolls and Barbies, and preferred instead to roam the woods. I chewed on wild licorice, snacked on blackberries, and bravely swung from large oak tree limbs. My explorations turned into day-long adventures.

			I came to cooking later, it was a satisfying retreat from school and work, and something that I enjoyed without ever a thought to making it part of a career. I attended local classes with chefs here and in France, and as I gained skill and confidence over the years, began catering private and then public events, and eventually entered cooking competitions—evolving to developing recipes, food styling, photography, and food writing. Through a twist of fate, I met and began working with a local couple who owned a successful mushroom farm, and I was able to experience the joy of cultivating mushrooms, waking to their overnight growth, each at their own pace, with their unique beauty and flavor. I’ve also enjoyed the thrill of stumbling upon an elusive patch of morels or spotting a cluster of oyster mushrooms at the end of a long day foraging in the woods. I realize some people have hesitations toward cooking with or eating mushrooms, especially with the wide varieties now available. Overcoming tentativeness through easy to prepare, familiar, and delicious recipes became my motivation to write this book.

		

		
			
About the Recipes

			Having the opportunity to cook with a variety of mushrooms is an indulgence and a pleasure. Mushrooms are fascinating and delicious; cultured or wild. In this cookbook, I’ve included recipes inspired by nationalities that embrace mushrooms. Spain, Italy, France, and Asia being the most common. In these countries, mushrooms are abundant and revered throughout their history, both through cultivation and foraging. And they are masterfully included in their local cuisines.

			My challenge and joy is in matching each variety with cooking techniques and flavors that showcase the best of their culinary qualities. While creating these recipes, my intent was to allow the mushrooms to tell their own stories; smoky maitake mushrooms, with their dense texture and meaty flavor, are wonderful on the barbecue, either grilled or smoked, with a light marinade of lemon, olive oil, and garlic. The earthiness of shiitakes makes them perfect for a rich ragu, while lion’s mane, with its delicate seafood-like flavor and shreddable texture is perfect for crab cakes, egg rolls, and any light pasta dish.

			Cooking shouldn’t depend on exotic or expensive ingredients. Often the best dishes come out of a simple, well-stocked kitchen, prepared with a little effort and a touch of inspiration. You should be able to make most of these recipes with ingredients you already have on hand or those that are available with a quick trip to the local grocery store. Make good use of your kitchen tools, especially the scale. Mushrooms vary in weight; a scale will give you the correct amounts you’ll need for a recipe without guessing.

			Feel free to substitute; the recipes are meant to be used as much for inspiration as instruction. Your result may be a little different but equally or even more delicious. Hopefully along the way you will find your own voice and have fun creating dishes that will best suit your desires while including this special ingredient in your cooking.
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			Learn how to cook, try new recipes, 
learn from your mistakes, be fearless 
and above all, have fun.

			—Julia Child

		

		

		
		
			Safety with Mushrooms

			
					Never consume any foraged mushrooms until you are 100 percent sure they are safe to consume. If unsure, take a pass!

					If you are not an experienced forager, have an expert confirm the mushroom’s identity and safety.

					All wild mushrooms must be cooked before eating.

					When trying any new mushroom, consume it in very small amounts first to determine if you may have an adverse reaction.

					Never eat mushrooms with a slimy texture, signs of mold, or those past their prime.

					Please consult with your doctor before consuming any mushroom for medicinal purposes, especially if you already take medications.

			

			Raw Mushrooms

			Sliced, raw cultivated mushrooms are often served in salads and offered in salad bars in restaurants—usually white buttons. These, along with beech, cremini, and portobellos, are likely safe to consume raw. In general, though, it is wise to cook your mushrooms before eating them, and there are a few reasons:

			
					When you eat a mushroom raw, the nutrients are not as easily digestible. Mushrooms contain chitin, a nearly indigestible compound that keeps the essential nutrients in raw mushrooms from being absorbed. To release their nutrients, they must be cooked.

					All other mushrooms, especially foraged mushrooms, must be cooked before eating. They have a higher potential to contain bacteria that can cause food poisoning. Morels are an example of a wild mushroom that should never be consumed raw. Even undercooked shiitakes can cause an allergic reaction due to their lentinan content.

					And besides, cooked mushrooms taste better!

			

		

		

		
			
The Mushroom Pantry
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			This chapter should help you set up your pantry with mushroom-friendly ingredients to have on hand for creating your best dishes. Select your basics and build from there as you continue to cook with mushrooms and experiment with new varieties and preparations.

			Oils and Fats

			Avocado Oil

			Produced from the pulp of (ideally) organic avocados, this oil is rich in monounsaturated fats and other essential nutrients. A high smoke point makes it versatile and safe for medium- to high-heat cooking, grilling, stir-frying, baking, or broiling.

			Butter

			A simply delicious ingredient that will enhance most anything, butter is wonderful with mushrooms! Buy unsalted, always check the sell-by date, and ensure it comes from a high-quality producer and is made ideally from organically farmed, grass-fed cows. Butter from grass-fed cows contains higher levels of vitamin K and other nutrients than butter from grain-fed cows. Store extra portions in the freezer so you will always have a good quality product on hand. Use it to sauté or to make flavorful mushroom butters; a delicious addition to grilled vegetables or meats. Milk solids can cause foods to burn, so either mix butter with oil when high-heat sautéing or make clarified butter, or ghee. To make clarified butter, simply melt unsalted butter in a saucepan over medium-low heat, skim the foam, and strain the solids. Store in a sealed glass container. Both clarified butter and ghee are fantastic for pan-sautéing or -frying, and may be used instead of butter, oil, or a combination of butter and oil, in any recipe in this book.

			Ghee is heated for a longer period and has a nuttier flavor and a deeper color than clarified butter. To make ghee, melt unsalted butter in a small heavy saucepan over very low heat, and skim off foam that floats to the top as it cooks. Continue to cook slowly, stirring occasionally until reduced by 25 percent, about 45 minutes to an hour. At this point the milk solids will have turned golden brown and settled to the bottom of the saucepan. Strain and transfer to a glass, sealable jar.

			Both clarified butter and ghee will store in the pantry for up to three months, in the refrigerator for up to a year, and in the freezer indefinitely. Tip: Add spices like ginger or cumin to the ghee at the beginning of the cooking process for added flavor.

			Canola Oil

			A popular, neutral-flavored oil with a moderately high smoke point, good for sautéing.

			Coconut Oil

			I love using virgin or unrefined coconut oil for low to medium heat, sautéing mushrooms and vegetables, or in marinades for Southeast Asian and Indian dishes. The flavor is subtle, but it adds a light tropical aroma and a hint of vanilla-coconut flavor. It is not suitable for frying.

			Refined coconut oil has little flavor and a higher smoking point, so it is acceptable for high-heat stir-frying.

			Due to the oil’s high fat content, you may want to use 25 percent less coconut oil or even more than that compared to butter or other oils.

			Store coconut oil in a cool, dark location in a sealed container or in the refrigerator.

			Duck Fat

			This is one of the most delicious fats you can use when searing or pan-roasting just about anything. It’s classically paired with potatoes, and is equally good for sautéing or roasting mushrooms.

			It’s also a reasonably healthy fat, containing higher levels of oleic acid and monounsaturated and polyunsaturated fats than butter and high levels of amino acids. It has more saturated fat than olive oil but is a healthier alternative to butter.

			Store, refrigerated, for a few months, or freeze.

			Leaf Lard

			Leaf lard is the choicest lard available. Made from a leaf-shaped portion of fat around the kidneys, leaf lard is softer and creamier than other types of lard. It is prized for its smooth consistency, mild flavor, and a high smoking point, making it ideal for frying and searing. Consider using this type of rendered fat for a super-flaky pie crust or pastry.

			Olive Oil

			An essential staple to have in your pantry, olive oil is not only a super-healthy oil, but also one of the very best for cooking. Olive oil contains vitamin E and many powerful antioxidants, which give numerous health benefits. It has been named “the healthiest fat on earth,” partly because of its unique ability to reduce the risk of heart disease. The oil’s smoke point is around 375 to 405 degrees F, making it a good choice for most cooking methods, including pan-searing and frying. Have two kinds in your pantry; a less expensive, mild but good quality, extra-virgin one for cooking and dressings, and if in the budget, indulge in a high quality extra-virgin olive oil for an additional final drizzle to your mushroom dishes.

			Peanut Oil

			This is my personal favorite for frying. While peanut oil has a slightly nutty flavor, it’s generally a good, neutral option for most recipes. It has a high smoke point (around 450 degrees F), so can withstand high temperatures without burning. Peanut oil is rich in vitamin E, offering protective benefits against chronic disease.

			Sesame Oil

			A must-have, versatile oil for your pantry. Both light and toasted varieties are popular in Middle Eastern, Chinese, Japanese, Korean, and South Indian cuisines. A small amount goes a long way when added to a dish, but it is delicious and holds up well in a stir-fry due to its high smoke point. Add a few teaspoons to your frying oil when making tempura to add extra sesame flavor.

			Soybean Oil

			This oil is another good choice for frying due to its neutral flavor and high smoke point.

			Walnut Oil

			Walnuts and walnut oil pair nicely with mushrooms, and like other healthy oils, they are rich in both nutrients and antioxidants. Walnut oil has a low smoke point and a nice nutty flavor. It’s a terrific choice for salad dressings, for drizzling on grilled or roasted mushrooms, or to use as a finishing touch to a mushroom risotto or bisque.

			Dried Mushrooms

			At some point, you may find yourself with more mushrooms than you know what to do with. The solution is to dry your extras and store them for up to a year.

			If you don’t have any on hand for a recipe, you will likely find a wide range of varieties available in your local market. If you’re only choosing one, then pick the porcini! A little bit goes a long way, and its deep, smoky, umami flavor adds depth to almost any savory dish.

			Make powders from your dried mushrooms by grinding them in a spice grinder and keep them in a small jar for adding to butters or use as a rub to coat roasts or steaks.

			Pasta

			No pantry is complete without a stash of dried pasta. Long or short, tubes or curly, all are great to have on hand to pull together a quick meal.

			The better Italian-style dried pasta, usually made in Italy, is worth the extra dollar or two. These pastas are cut using bronze dies, and the texture is far better than the less expensive brands offered on most grocery store shelves. You’ll find them in upscale grocers and online. If you enjoy Asian-style dishes, include ramen, soba, and thin vermicelli.

			
Salts

			The irreplaceable salt! Coarse salt, sea salt, and smoked salts are good for cooking mushrooms and pretty much any foods. Use regular sea salt or kosher salt for cooking and add the flaky sea salts to roasts and the specialty sea salts to finish. Maldon is a premier large, flaked sea salt, and is also available oak-smoked. Taste and compare the different types. A sprinkle of good salt will add volumes to the flavor of any dish.

			Pink-colored Himalayan salt, a popular salt option, is hand harvested from one of the oldest and largest salt mines in the world—the Khewra Salt Mine located in Pakistan, near the Himalayas. This natural processing results in a mineral-enriched salt, free of additives. The small amount of increased minerals contained in the salt are unlikely to provide any significant health benefits. Still, it’s a nice salt to have on hand if you prefer a naturally processed salt.

			Whichever salt you choose, use it consistently and become familiar with it. All salts aren’t created equal, with some tasting saltier and containing more sodium than others. A standard everyday salt is a good kosher salt, Diamond Crystal and Morton are two popular brands. Diamond Crystal kosher salt is easy to pinch and sprinkle with, and contains less sodium than table salt, making it more difficult to oversalt your food. The recipes in this book were made using Diamond Crystal kosher salt unless otherwise specified.
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			Soy Sauces

			Salty and sweet, and all made in one way or another from soybeans, soy sauces add a depth of complex umami flavor to most all foods and are exceptionally compatible with mushrooms. Many varieties are available outside your average grocery store, online, or in Asian markets. A low-sodium soy sauce is an excellent choice to keep on hand.

			
					Shoyu, or smoked soy sauce, is unpasteurized and usually organic. It’s available in regular smoked and white. It adds a depth of flavor beyond traditional soy sauces.

					Tamari, made from fermented soybeans, has an intense but slightly sweeter flavor than regular soy sauce and contains less sodium—it’s a gluten-free alternative to traditional soy sauce.

					Liquid aminos are also made from soybeans but are gluten-free and have a mild, somewhat sweeter flavor with a taste similar to low-sodium soy sauce.

			

			Spices and Seasonings

			Find good sources and buy small amounts. You will want to replace your dried herbs and spices every six months. Fennel, oregano, parsley, rosemary, sage, tarragon, and thyme complement mushrooms.

			Stock Concentrates

			There are many excellent-quality stock concentrates and pastes now available. Better Than Bouillon and Minor’s are my two favorite brands. As a base for a homemade stock or as a flavor enhancer for soups or sauces, you’ll always find them useful in the pantry. Don’t be afraid to blend two stocks together (chicken and vegetable for instance) for added depth of flavor.

			Vinegars

			Vinegars are a must-have in any cook’s pantry. This indispensable ingredient results from a second bacterial fermentation of alcohol or other raw ingredients containing sugar; for instance, beer, fruits, wine, or rice, producing an acetic acid that lends vinegar its tang.

			Balsamic, red wine, rice vinegar, sherry vinegar, and white wine vinegar are all vinegars that especially complement mushrooms.

			Wines

			Madeira, Marsala, dry red and white wines, and vermouth are all good choices for pairing with mushrooms. Other great choices are Chinese Shaoxing wine, mirin, and sake.

		

		
			Wine and Mushrooms

			The variety of mushroom you are using in your dish will help guide you to the best wine choice. (Although don’t be afraid to bend the rules!)

			Oyster, beech, button, and chanterelle mushrooms pair nicely with crisp white wines, while deeper flavored earthy mushrooms like maitake, shiitake, portobellos, porcini, and morels are often better served with reds.

			Keep in mind, the sauce and other ingredients you are cooking the mushrooms with play just as much of a role, if not being even more important, in your selection. Rich dishes with creamy or buttery sauces call for white and sparkling wines; game or meat dishes usually pair best with hearty reds.

		


		
			Woods for Smoking

			If you like the flavor of smoked foods, the best hardwoods for smoking mushrooms are alder, applewood, maple, pecan, and cherrywood. Buy small chips for stovetop smokers or larger chunks for the grill.

			Handy Tools

			Blender and Food Processor

			For quick chopping or making pâtés, purées, or soups, these are simply a must-have tool for any kitchen. A professional-quality blender or Vitamix is well worth the splurge.

			Dehydrator

			If you don’t have a convection oven or you will be drying large volumes of mushrooms, this will come in handy for drying your extra mushrooms.

			Glass Jars

			You’ll want a few of these for the mushroom conserves and pickles you’ll be making. They are also good for storing dried mushrooms, bulk dried herbs, etc.

			Grater and Microplane

			You’ll want more than one for hard cheeses, garlic, and vegetables, and it is a must-have for grating truffles.

			Kitchen Scale

			Few products are more useful in the kitchen than a digital food scale. They offer precision that rivals the best measuring cups and spoons. Mushrooms vary in weight-to-size ratio and scale. Volume measures, like cups and tablespoons, are notoriously imprecise. A good kitchen scale allows you to be exact about the amount of any ingredient while reducing cleanup time since you can skip the spoons and cups.

			Mortar and Pestle

			A kitchen tool straight from the Stone Age! A food processor will make a quick and acceptable pesto, but if you enjoy eating and making authentic pestos, you’ll likely want to invest in a stone or wood mortar and pestle. The little extra time and work are worth the improved flavor and texture you’ll experience after grinding fresh herbs by hand.

			Mushroom Brush

			You may want a small, slightly stiff brush for cleaning dirt off your mushrooms without using water. One may come in handy before storing foraged mushrooms; they should only be rinsed (if absolutely needed) right before cooking.

			Buy a mushroom brush at a specialty store online, or use a short, stiff paintbrush.

			Paper Lunch Bags

			These will come in handy for storing your extra mushrooms in the refrigerator.

			Sizzler Plates

			Very handy, these take the place of large sheet pans. You’ll love having these for roasting small amounts of mushrooms.

			Spice Grinder

			This is an essential tool for turning your dried mushrooms into powders and salts. A spice or coffee grinder can quickly transform your favorite spices, seeds, and herbs into custom blends.

			Spray Bottle

			Use for adding a spritz on rice if the top layer dries out while cooking, on baked goods, or fill with stock for adding moisture to roasts.

		

		
			
Cooking Methods

			Let’s dive right into the most common methods for cooking mushrooms!

			Braising

			Sear mushrooms in butter and oil over medium-high heat, deglaze the pan with wine, add stock halfway up the mushrooms, turn the heat to medium-low, cover, and simmer gently until tender. Uncover and cook for an additional 3 to 4 minutes to reduce the stock; adjust the seasoning. And for a luxurious sauce, remove from the heat and stir in a small chunk or two of cold butter.

			Sautéing

			A tried-and-true classic method for preparing mushrooms. In a sauté, the ingredients are quickly cooked with a small amount of fat in a pan large enough to cook the ingredients in one layer, allowing steam to escape and caramelizing to begin.

			Heat butter and oil in a large saucepan over medium-high heat. Add the mushrooms in one layer and stir quickly until all the mushrooms are coated with oil. Let the mushrooms cook undisturbed for a few minutes. Once they begin to brown, add salt and stir. Continue to cook, occasionally stirring, until the mushrooms are nicely caramelized. Taste, and adjust the seasoning with salt and black pepper and finish with a splash of wine and a sprinkling of fresh herbs.

			Dry Sautéing

			A method popular for sautéing mushrooms that contain a high amount of moisture or those wishing to cut down on oil-fat consumption, this method uses little oil. Use fresh mushrooms; older mushrooms or those containing little moisture will not work as well using this method.

			Place a medium to large heavy saucepan or skillet (nonstick is fine) over medium-high heat. When the pan is hot, add the mushrooms and salt (work in batches if necessary to avoid crowding the pan). The mushrooms will release and then reabsorb their liquid. When the mushrooms are almost dry, add a tablespoon of butter, ghee, or oil. (If adding garlic, this is the time.) Stir and cook for a minute or two longer until the mushrooms are golden and crispy on the edges. Add a splash of wine and fresh herbs if you like. Toss and remove from the heat to cool. Use in your favorite recipe or indulge straight from the pan.

		

		
		
			Substitutions

			Mushrooms are usually interchangeable in most recipes. Before giving up on a dish because of a lack of an exotic mushroom, read to find out if the recipe can be made with another variety.

			

			Mushroom Conversion Chart

			All are estimates. Mushroom varieties vary by weight due to their water content. Here are a few conversions you might find useful:

			1 pound fresh = 6 to 7 cups sliced or chopped

			8 ounces fresh = 3 to 4 cups sliced or chopped

			4 ounces fresh = 1-1/2 to 2 cups sliced or chopped

			3 tablespoons whole dried mushrooms = 1 tablespoon powdered mushrooms

			1 tablespoon powdered mushrooms = 4 ounces fresh mushrooms

			1/4 ounce dried mushrooms = scant 1/4 cup dried mushrooms

			1/2 ounce dried mushrooms = scant 1/2 cup dried mushrooms

			1 ounce dried mushrooms = scant 1 cup dried mushrooms

		

		

		
			Roasting

			A favorite food memory of mine is a special lunch shared with family in Athens, Greece, at an outdoor café many years ago. The waiter brought us a beautiful platter of shiitake mushrooms simply roasted in olive oil and garlic, drizzled with aioli and served with wonderful crispy, grilled bread—heavenly!

			I think about that dish every time I roast mushrooms. And maybe that’s why roasting mushrooms is still my favorite way to prepare them. Roasting concentrates the flavor of the mushrooms more effectively than any other method.

			Preheat your oven to 425 degrees F. Toss the mushrooms with a mixture of oil and your seasonings of preference. Roast for 15 to 25 minutes, depending on the size and thickness of the mushrooms. Stir occasionally and add a sprinkle of fresh herbs, smoked salt, or a drizzle of oil before serving.

			Grilling

			Grilled mushrooms are quick, easy, and a versatile stand-alone snack or side dish for steaks or other grilled meats.

			Large mushrooms, like full-size oysters or portobello caps, can be placed directly on the grill. Caps are best suited for skewers (soak wooden skewers in water for 20 minutes before grilling), and sliced or smaller mushrooms can be grilled in aluminum foil packets. Coat your mushrooms with oil and season them before placing them on the grill or skewers. For a juicy interior and added flavor, marinate the mushrooms before grilling.

			Start over medium direct heat for 2 to 3 minutes, or until grill marks appear, then move to indirect heat to finish cooking for an additional 3 to 4 minutes.

			If you’re cooking in foil, drizzle the mushrooms with oil and add seasonings before closing the foil packet. Place on indirect, medium to medium-high heat and cook for 20 to 25 minutes, turning halfway through the cooking time.

			
Stovetop Smoking

			The mushrooms need to be dense to hold up well for smoking—think hearty oyster varieties, king trumpet, shiitake, button, cremini, portobello, button, chanterelles, or thickly sliced maitake.

			Alder, apple, cherry, and pecan woods are all excellent choices for smoking. Their mild, light smoke tends to enhance, not overpower, the flavor of the mushrooms. Mushrooms absorb smoke flavor quickly and can become sour when smoked with more robust wood flavors like oak, mesquite, or hickory.

			As a rule, do not smoke for more than 2 to 3 minutes, or you risk overpowering them with a too-smoky, sour flavor. With a large quantity or large-size mushrooms, you may want to smoke a little longer. Try a taste test on a mushroom after a minute or two.
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