
RECIPE

G A R L I C Y  R O A S T E D

S H I I T A K E

P R E P  T I M E

A B O U T  1 0  M I N U T E S  T O

S L I C E  S H I I T A K E  A N D

C H O P  G A R L I C

I N G R E D I E N T S

8  O Z  S H I I T A K E

1  T A B L E S P O O N  E X T R A

V I R G I N  O L I V E  O I L

2  C L O V E S  G A R L I C

C H O P P E DC O O K I N G  T I M E

1 5  M I N T E S  I N  O V E N

P L A C E  I N  A

C O N T A I N E R  I N  T H E

F R I D G E  A N D  T H R O W

T H E S E  I N T O  A N Y  D I S H

Y O U  C H O O S E .  

S H O U L D  S T A Y  F R E S H

A T  L E A S T  A  W E E K  I N

T H E  F R I D G E

N O T E S

Set oven to 400 degrees
Cut off stems and slice shiitake not
too thinly
Chop garlic. Keep separate.
Once the oven is up to 400 toss
mushrooms with a couple of
tablespoons of olive oil. Use your
hands
Spread out on in one layer on a
cookie sheet. I like to brush the
cookie sheet with olive oil
beforehand just so the shiitake do
not stick
Place in oven. 
After about 10 minutes toss in the
garlic and give it a stir
In another 5 minutes you should
have browned but not crisp shiitake
and brown but not burnt garlic.
Take out and cool.
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