pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Crispy mushroom bites

40 min - - 4 servings

INGREDIENTS LET’S GET COOKING

8 porcini or large mushrooms 1. Clean the mushrooms and cut their stalks into thick rounds.

150 g flour 2. Mix the flour, spices and water in a bowl. Crush the cornflakes in a second
bowl.

1 tsp paprika
Salt and pepper 3. Dip the rounds into the batter, then into the cornflakes.

1 tsp chilli powder, optional 4. Fry in a pan of hot oil for about 5 minutes, until golden. Drain on kitchen

aper and serve with a dipping sauce.
100 ml water Bep L)

150 g cornflakes
250 ml frying oil or grapeseed oil

Quantities adjusted. Method quantities refer to the base recipe.

pazapah



