Wild Mushroom froth
Yields: 1 Qt

Ingredients:

· ½ cup Shiitake Mushrooms, clean and cut into small dice

· ½ cup Crimini Mushrooms, clean and cut into small dice

· ½ cup Porcini Mushrooms, clean and cut into small dice

· ½ cup Chanterelle Mushrooms, clean and cut into small dice

· 1 small onion, peeled and cut into small dice

· 3 garlic cloves

· 2 sprigs thyme

· 1 cup water

· 2 Tb Heavy Cream

· 1 cup Chicken stock or broth, or just use water

· TT salt and pepper

Procedure:

1) Heat a medium size pot over medium heat and add 2 oz’s of cooking oil.  Then start to sweat the onions and garlic until tender, and then add the mushrooms, thyme, stock, and water.  Cook for about 20 minutes, and then add the cream.  Cook for another five minutes, remove the thyme sprigs and blend until smooth.  Season with salt and pepper and reserve until needed.

