Warm Wild Mushroom Salad

Bacon Lardon, Frisee Greens, Baby Arugula, Creamy Parmesan Dressing

Yields: 4 portions

Ingredients:

· 1 # wild Mushrooms

· Porcini

· Chanterelle

· Black Trumpet

· Or whatever else one can find

· 1 clove Garlic

· 2 sprigs thyme

· 1 cup bacon lardon

· 4 bunches frisee

· ¼ # Baby Arugula

· 1 cup Creamy Parmesan Dressing, see recipe

· ¼ cup Soy oil, or any type of neutral cooking oil

· Salt and Pepper

Procedure:

1) Wild Mushrooms:  Clean and wash all the mushrooms and then cut them into bite size pieces.  Heat a large fry pan over high heat.  When pan begins to smoke; add the oil and wait 30 second, and then add the mushrooms.  Sauté the mushroom until all the water is evaporated; then add the garlic clove and thyme sprigs.  Sauté for another minute, and then remove from pan and reserve until serving.  

2) Bacon Lardons: in a medium size fry pan render and brown off the bacon.  This should take about 5 minutes.  Reserve until serving.

3) Making the Salad:  In a large bowl toss the frisee, baby arugula, bacon lardon, with a little of the creamy parmesan dressing.  Do not forget to season with a little salt and pepper.  Equally place the mushrooms onto 4 plates and drizzle some dressing around the plate.  Finish by placing the tossed salad on each plate.  

