Major Recipe Database

Fresh Mushroom Sauce Y2 Sewings

Ingredients Quantity Directions

B-V y 3 oz. Dissche B-V in the boling water. Add the vegetables,
Water, boiling 1.3/4 gts. bay leaves, and peppercorns and simmer for 30-40
Cat_'rc:ts, chopped 1/2 cup rminutes, or until vegetables are tender. Put through
Onions, chopped 1/2 cup strainer. Melt the fat and saute the sliced mushrooma.
Celery, chopped 1/2cup Add the flour and stir untl well blended. Add the stock
Parsley, chopped 14 cup gradualby and stir constantly untl thickened and smooth.
Bay Leaves 2 leaves Taste for seasoning and add salt if necessary.
Peppercorns 1 1/2 tap.

Fresh Mushrooms, sliced 11/2 |bs.

Butter or Margarine 6 ozZ.

Flaur 3oz

For More Delicious Recipes Using
Major Products Bases, Gravies, and
Flavor Enhancers, Log On To Our
Web Site at www.majorproducts.com
Or Call us at 800-222-1296

B-V

Beefer Upper

Enjoy!



