
Shiitake
Mushrooms

Congratulations! .. . You have just received a generous
sampling of the most popular gourmet mushroom in the
world. Picked fresh and air expressed the same day of
harvest  prepare yourself for the ultimate culinary
experience!

Shiitake mushrooms, (pronounced Shee-t‡-kay), are a
traditional delicacy in Japan, Korea, and China. For at least
1,000 years, Shiitake mushrooms have been grown on logs,
outdoors, in the temperate mountainous regions of Asia.
Only recently have techniques evolved for organic
cultivation indoors.

The versatile Shiitake can be enjoyed raw or as a sauteed
side dish. Try them stir-fried or added to steamed rice, meat,
f ish, pasta, chicken and vegetables. Shiitake mushrooms
allow you to create culinary dishes of extraordinary
dimensions.

In addition to enhancing the flavor of favorite foods,
Shiitakesare prized for their nutritional and medicinal value.
In the past twenty years, nearly one hundred research
papers have been published on the chemical constituents of
Shiitakes and their health stimulating properties.

We proudly welcome this gourmet mushroom to the
MISTER SPEARfamily of fresh quality produce.

Bon AppŽtit!
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Crostini of
Shiitake Mushrooms

1Ú4 pound (1 stick) butter
1 small onion, peeled and chopped

1 pound Mister Spear Shiitake mushrooms, sliced

3 cloves garlic, peeled and minced

2 Tbsp. sherry vinegar

1 large tomato, peeled, seeded, and chopped

4 basil leaves, chopped

Salt and pepper

4 large slices French bread, toasted

Chopped fresh parsley for garnish

Heat butter in a large sautŽ pan over medium heat.
Add onion and cook  slowly until golden brown, about
6 minutes. Add mushrooms and garlic, and sautŽ for
3 minutes. Add vinegar, tomato, and basil, and cook
until t hick, about 8 minutes. Season to taste with salt
and pepper. Spoon onto toast, and garnish with
parsley.
Serves 4.

Grilled Steak with
Shiitake Mushrooms and Garlic

For the marinade:
2 1Ú2 Tbsp. soy sauce

1 1Ú2 Tbsp. Chinese rice wine or sake*

1 Tbsp. sugar

2-pound shell steak (about 2 inches thick), trimmed

3 Tbsp. saff lower or corn oil

1 pound fresh Mister Spear Shiitake Mushrooms,
stems discarded and the caps sliced thin
1Ú2 cup chicken broth

*available at Asian markets and some specialty food shops and supermarkets

Make the marinade: In a small bowl stir t ogether the soy sauce, the rice wine, and the sugar until t he sugar is dissolved.

Put the steak in a shallow dish just large enough to hold it, pour the marinade over it, and let the steak marinate, covered, at
room temperature, turning it once, for 30 minutes. In a wok or large heavy skillet heat the oil over high heat until it is hot
but not smoking and in it stir -fry the Mister Spear Shiitake Mushrooms and the garlic for 1 minute. Add the broth and the
rice wine and stir -fry the mixture until the mushrooms are softened and the liquid is evaporated. Stir in t he soy sauce and
keep the mixture warm.

Grill t he steak, the marinade discarded, on an oiled rack set 5 to 6 inches over glowing coals for 10 to 12 minutes on each
side for medium-rare meat, transfer it to a cutting board, and let it stand for 10 minutes. Cut the steak across the grain into
thin slices, transfer the slices to a platter, and serve them topped with the mushroom mixture and garnished with the
watercress.Serves 6.

12 garlic cloves, flattened with the side
of a cleaver and sliced thin

2 Tbsp. Chinese rice wine or sake*

1 Tbsp. soy sauce

Watercress sprigs for garnish
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I mportantÉ
Read CarefullyUpon Receipt!

Inspect your fresh Shiitake mushrooms for any damage that may have occurred in transit. Our shipping

container is specially designed to prevent this but anything is possible. Should there be a problem, notify

MISTER SPEAR immediately by calling 1-800-MRSPEAR. Refrigerate immediately upon receipt! É

ShiitakeÕs will keep up to two weeks if properly stored at 34-36 degrees. Mushrooms need to breathe so

they will stay firm longer. We recommend that you store unused mushrooms in the original shipping

container. If you must remove from the container, store in either paper or cloth bagsÉ never store in

plastic.

Do  not wash Shiitakes or submerge in water! This will result in loss of nutrients, flavor and texture,

and will promote spoilage. If necessary, simply wipe with a damp cloth or gently clean with a soft

vegetable brush. When preparing, do not peel, as peeling removes many of the nutrients and will change

the texture.

Leave the Shiitake stem intact while in storage. When ready to use remove the stem, then prepare the caps

whole, cut or torn into desired size pieces. Many chefs prefer tearing the caps instead of cutting. 

By tearing, the mushroom cells are pulled apart along the cell walls, preserving the flavor.

REFRIGERATE IMMEDIATELY UPON RECEIPT.

Nutrient Infor mation
In addition to the following, Shiitake mushrooms are an
excellent source of potassium, calcium andiron. A 3-ounce
serving (approximately 5 mediumsize mushrooms) is low in
fat and sodium free. This samesize serving contains only
25 calories.

Protein . . . . . . . . . . . . . . . . . . . 13% to 18%
Niacin . . . . . . . . . . . . . . . . . . 55 (mg/100g)
Thiamin . . . . . . . . . . . . . . . . . 7.8 (mg/100g)
Riboflavin . . . . . . . . . . . . . . . . 5.0 (mg/100g)
Ash . . . . . . . . . . . . . . . . . . . . 3.5% to 6.5%
Fiber . . . . . . . . . . . . . . . . . . . . . 6% to 15%
Fat . . . . . . . . . . . . . . . . . . . . . . 2% to 5%

Cooking
To Saute: Heat enough butter to cover the bottom of the
skillet. Add sliced or torn mushrooms; cook and stir over
medium-high heat until Òjust tenderÓ about 3 minutes. If
whole mushrooms are used, extend cooking time a minute
or two. If desired, small amounts of white wine, soy or oyster
sauce, and other seasonings can be added to taste.

To Broil: Coat whole mushrooms or mushroom caps by
tossing in melted butter. Broil for approximately 5 minutes,
turning periodically to brown all sides.

To Bake: Coat whole mushrooms or mushroom caps by
tossing in melted butter. Spread single layer in shallow baking
pan and bake in 375-degree oven for 12-15 minutes.
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Mister Spear Shiitake
Clear Soup

2 Tbsp. miso

11Ú2 cups mushroom broth

2 cups water
1Ú4 - 1Ú2 cup chopped onions
1Ú4 pound Mister Spear Shiitake Mushrooms

1 tub tofu

1 tsp. soy sauce

Soak cut or broken mushrooms in 2 cups cold water for
15 minutes. Drain off broth and save. Cover mushrooms
wit h more cold water and soak for another 20 minutes.
Add saved mushroom broth back into preparation and
boil it f or a few minutes. Season soup with soy sauce
and miso. Add chopped tofu, onions and/or other
vegetables. (If needed, add 1-2 cups more water.) Bring
back to a boil for 1-2 minutes and turn down heat.
Allow to simmer for 5 minutes.
Serves 4.

ShiitakeMushrooms,
Asparagus& Shrimp in

OysterSauce
10 oz. Mister Spear Asparagus, thin sliced lengthwise

31Ú2 oz. Mister Spear Shiitake mushrooms

3 oz. shrimp, medium prawns peeled and de-veined

6 oz. chicken broth

4 oz. oyster sauce
1Ú2 tsp. ginger, diced
1Ú2 tsp. green onion, diced
1Ú2 tsp. garlic, diced

1 tsp. cornstarch

dash sesame oil

Prepare all ingredients. Cook sliced asparagus for
2 minutes in boiling water. In another pan boil shrimp
and shiitake mushrooms together for 11Ú2 minutes or until
shrimp turns color. Drain and place asparagus, shrimp
and mushrooms on platter. Combine chicken broth and
cornstarch. Cook oyster sauce, ginger, green onion and
garlic in wok, quickly over high heat. Add chicken broth
and cornstarch, cook until it t hickens. Add sesame oil
last. Pour over asparagus, shrimp and mushrooms.
Serve immediately.
Serves 6.

Grilled 
Shiitake Mushrooms

4 large Mister Spear Shiitake mushrooms

2 Tbsp. hot olive oil

Salt and pepper to taste

4 tsp. chopped fresh chervil

Prepare a wood or charcoal fire in an open grill.
Remove the stems from the mushrooms and discard.
Brush with olive oil, season with salt and pepper, and
grill over a low fire for 5 minutes on each side. Set the
mushrooms upside down on a serving plate. Heat the
remaining olive oil and stir in t he chervil. Pour the
warm herb and oil mixture over the mushrooms.
Serves 4.
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Recipes courtesy of Mister Spear customers.
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