November
Mushrooms




Unlike vegetable plants, mushrooms do not contain
chlorophyll and can’t make their own food. They rely
on other plants to support their growth.

Mushrooms are nutrient-dense, fat-free and low in
calorie. They contain 85 to 95 percent water and
more amino acids than corn plants or soybeans.

The Honey Mushroom is the world'’s largest know
organism. This massive organism covers 2.384 acres
of soil in Oregon’s Blue Mountains.

Mushrooms can be brushed clean with a slightly
damp paper towel.

Place mushrooms in a bowl of cool water. Swish
them around and rub off any remaining dirt.
Always pat mushrooms dry with a paper towel
before cooking with them.

Purchase mushrooms that are firm and appear fresh
and smooth. Look for mushrooms that are free from
bruises or soft spots.

Store mushrooms unwashed in a paper bag for up
to three days. Mushrooms absorb smells, so don’t
store them next to strong-smelling foods.

The Crispy Mushroom

Ingredients:

5 tsp rice flour

1/2 tsp chili Powder

2 tsp corn Flour

1/4 tsp garam masala

Salt to taste

150 ml water

6-8 small-sized mushrooms
Olive Oil

Breadcrumbs

Directions:

1. Take rice flour in a bowl, add corn flour, chili
powder, garam masala, salt and water to it and mix
well.

Add small-sized mushrooms to the mixture
and let it sit for minute.

Pour olive oil in a saucepan and het it on
low.

Coat the mushrooms with breadcrumbs
and fry in the saucepan.

Serve hot!
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