Shiitake
Mushrooms

Congatulations! .. .You hae jus receied a gneous
sanpling of he mospopular gound mushoom in he
world. Piked flesh and aingressedre same gaof
haveg prepae yourself or the ultimag culinay
expeiience!

Shiitake mushooms, (pwnounced Sheg-tay), ae a
traditional delicacy in Japargréa, and ChinaoF at leas
1,000 yeas, Shiiake mushooms hag beenmgwn on logs,
outdoos, in he enpeiate mourdinous egions of Asia.
Only recentf hawe edniques golved br organic
cultivation indoos.

The \ersatile Shiitke can be enjed aw or as a saeed
77 N\ side dishTry them $ir-fried or addecbtdeamedice, meat,
fish, paka, dicken and egtbles. Shigke mushooms
allov you o ceat culinay dishes of draodinary
dimensions.

In addition 6 enhancinghte flavor of favorite foods,

4@ 0 / y /mgf Shiitakesare piized br their nutitional and medicinalaue.

In the pastwenty yeas, nedy one hundzd eseach

Y .
@@d%@g papes hae been published dmetdiemical conguents of
— Shiitakes andheir heah gimulating popeties.

We poudly welcomettis goume mushoom b the
MISTER SPEARamily of fresh gality produce.

Bon AppZti

Grilled Steak with
Shiitake Mushooms andzarlic

For the mainade:
24 Thsp. sp sauce

1'® Thsp. Chinesdce wine or sak

Crostini of
Shiitake Mushooms

Y pound (1 tick) buter
1 small onion, peeled arttbpped

1 pound Miger Spear Shike mushooms, sliced 1 Thsp. suy
3 cloves @dic, peeled and minced ) o 12 @ric cloves, fattened wih the side
2 Thsp. sheg vinegr 2-pound shelltsak (about 2 ites hick), timmed of a cleagr and slicechtn
1 lare bmab, peeled, seeded, ahdpped 3 Thsp. sdfower or con il 2 Thsp. Chinesace wine or s&
. 1 pound fesh Miser Spear Shike Mushooms, 1 Thsp. Spsauce
4 basil leass, bopped stems discaled andtte caps slicetiin Water(?rez’: sigs br gumish
Salt and pepper %) cup dicken both

4 large slices fent bread, dased
Chopped fesh pasley for gamish

*available at Asian miagts and some specialtyofl shops and supeakes

Make the maiinade: In a small bawl stir together the soy sauce, he rice wine, and he sugar until the sugar is dissoled.

Put the geak in a shallav dish just large enough b hold it, pour the marinade over it, and let the seak mainate, cosered, at
room temperature, turning it once, for 30 minutes. In a vok or large heary skillet heat the oil over high heat until it is hot
but not smoking and in it stir-fry the Mister Spear Shiitke Mushrooms and te garlic for 1 minute. Add the broth and the
rice wine and dir-fry the mixture until the mushrooms ae softened and he liquid is evaporated. Sir in the so/ sauce and
keep the mixture warm.

Heat butter in a large sau? pan oer medium heat.
Add onion and cook slavly until golden brown, about
6 minutes. Add mushrooms and gilic, and sau for
3 minutes. Add vinegar, tomato, and basil, and cook
until thick, about 8 minutes. Seasond tage with salt
and pepper Spoon onb toad, and garnish with

parsley.
Sewes 4.

Grill the geak, the marinade discaded, on an oiled adk set 5 to 6 inches over glowing coals for 10 to 12 minutes on eab
side for medium-rare meat, tiansfer it to a cutting boad, and let it stand for 10 minutes. Cut he geak acoss he grain into
thin slices, transfer the slices b a platter, and seve them topped with the mushroom mixture and garnished with the
watercress.Sewes 6.
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| mpotantE
Read CarefullyUpon Receipt!

Inspect pur fresh Shidke mushooms 6r ary damag hat ma hawe occured in tansit. Our shipping

continer is speciglidesignedat prevent his but agthing is possible. Shoulitte be a pblem, ntify
MISTER SPEAR immed#t by calling 1800-MRSPEAR. Bfrigerate immediatly upon eceip! E
Shiitake®will keep upa two weels if propely stored at -36 degges. Musiwoms needtbieahe so
they will stay firm longr. We recommenchat you gore unused musboms in e oiginal shipping

conginer If you musremae from he coniner gore in eiber paper or db bagé never sore in

plastic.

Do not wash Shiitakes or submerg in water! This will result in loss of nugnts, favor and éxture,

and will pomde spoilag. If necessgr sinply wipe wit a darp clah or gntly clean wib a sof

vegtable bush. When mpaing,do nat peel, as peelinggmaes may of the nutients and will bang

the exture.

Leae he Shiitke sem intct while in torage. When eady 6 use emae he sem, ben pepae he caps

whole, cut ordm into desied size pieces. Mathe pefer aing he caps irtead of cutting.

By teaiing, he mushwom cells & pulled aparalong be cell wlls, peseving the flavor.

REFRGERATE IMMEDIATELY UPON RECEIPT.
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ShiitakeMushrooms,
Asparagus& Shrimp in
OysterSauce

10 oz. Miger Spear Aspagus, ttin sliced lengivise
31 oz. Miger Spear Shike mushooms

3 0z. shimp, medium @wns peeled and deimed
6 0z. bicken both

4 0z. gster sauce

16 tsp. gingr, diced

'¢) tsp. geen onion, diced

1B tsp. quic, diced

1 tsp. congarch

dash sesame oil

Prepare all ingredients. Cook sliced aspaagus br

2 minutes in boiling water. In ancther pan boil shimp
and shiitake mushrooms together for 1'6) minutes or until
shrimp turns color. Drain and place aspaagus, shimp
and mushrooms on plater. Combine dicken broth and
cornstarch. Cook oyster sauce, gingr, green onion and
garlic in wok, quickly over high heat. Add chicken broth
and comstarch, cook until it thickens. Add sesame oil
last. Pour over aspaagus, shimp and mushrooms.
Sewve immediately.

Sewes 6.
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Mister Spea Shiitake
Clea Soup

2 Thsp. miso

1% cups mustaom both

2 cups \ater

' - & cup hopped onions

' pound Miger Spear Shiike Mushooms
1 tub ofu

1 tsp. sy sauce

Soak cut or bioken mushrooms in 2 cups cold vater for
15 minutes. Drain off broth and save. Cover mushrooms
with more cold water and soak br ancther 20 minutes.
Add saved mushroom broth bac into preparation and
boil it for a few minutes. Season soup wit soy sauce
and miso. Add chopped tofu, onions and/or ather
vegetables. (If needed, add 2 cups moe water.) Bring
back to a boil for 1-2 minutes and tum down heat.
Allow to simmer for 5 minutes.

Sewes 4.
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Nutriert Infor mation

In addition to the following, Shiitake mushmoms are an
excellent source of paassium, calcium andiron. A 3-ounce
sewving (approximately 5 medium size mushiooms) is law in
fat and sodium free. This samesize sewing contains only
25 caloiies.

Protein. .................. B% b 18%
Niacin . ................. 55 (mg100g)
Thiamin. . ............... 78 (mg'100g)
Riboflavin . . . .. ........... 5.0 (mg100g)
Ash ..o 3.5% b 6.5%
Rber .. ... ... ... .. ... 6% b 15%
L 2% b 5%

Cooking

To Sauk: Heat enough buter to cover the bdtom of the
skillet. Add sliced or rn mushrooms; cook and &r over
medium-high heat until Ojus tender® about 3 minws. If
whole mushrooms ae used, &tend cooking time a minue
or two. If desired, small amounts of white wine, sqy or oyster
sauce, and ther seasonings can be addedttage.

To Broil: Coat whole mushooms or mushoom caps by
tossing in melied butter. Broil for approximately 5 minutes,
turning periodically to brown all sides.

To Bale: Coat whole mushooms or mushoom caps by
tossing in melied butter. Spread sinde layer in shallow baking
pan and bale in 375-degee oven for 12-15 minutes.

Grilled
Shiitake Mushooms

4 large Miger Spear Shiake mushooms
2 Thsp. hoolive oil

Salt and peppeo tage

4 tsp. bopped fesh bewil

Prepare a wood or charcoal fire in an open gill.
Remove the dems from the mushrooms and discad.
Brush with olive oil, season wih salt and pepper and
grill over a low fire for 5 minutes on eab side. Sé the
mushrooms upside davn on a sewving plate. Heat he
remaining olive oil and dir in t he dhervil. Pour the
warm herb and oil mixture over the mushrooms.
Sewes 4.

Recipes cotesy of Miser Spear ctismes.
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