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Barbequed Garlic and
FHerb Mushrooms

Serves 4 as a side dish

Ingredients

400g mushrooms of your choice
2 tbsp oil

1259 butter, softened

2 cloves garlic, chopped

2 tbsp parsley, chopped

2 tbsp thyme, chopped

2 tbsp basil, chopped

Salt and Pepper

e

Method

1. Pick through mushrooms and remove any dirt with a clean, damp
cloth.

Mix butter with garlic, herbs, salt and pepper.

Heat a flat bbq plate until hot and cover with oil.

Add butter to plate. Add mushrooms before butter browns.

Toss mushrooms in butter until tender and serve.
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Ggrowing Notes

Mushrooms

. The easiest way to grow mushrooms is using a mushroom kit. This will provide you with
the mushroom compost, spores and trays that you need to get started.

. The optimum temperature for mushroom growth is 25°C, and your kit needs to be kept
out of direct sunlight. A garage, laundry or even a wardrobe is a good spot!

. After adding the casing layer, mushrooms take 2-3 weeks to form, and should be misted
with water every 2-3 days.

. To harvest mushrooms, gently twist from the stalk, and be sure to remove any remaining

stalk.

Basil

. Plant in spring and summer, as it is an annual herb.

. Full sun, in a pot or in the ground.

. Pick regularly to make full use of the smaller, sweeter leaves.

. Grow by seed or by seedlings.

. Pinch out the growing tips regularly to form a bushy habit.

. Basil goes well with tomatoes, eggplant, extra-virgin olive oil, fresh white cheeses, lamb,
parmesan cheese, pine nuts, prawns, sardines, walnuts and zucchini.

Garlic

. Plant in Autumn or early Winter, as it needs 1-2 months of cold.
. Likes a sunny spot in wel!/ drained, ' ight so
. Plant individual cloves, with skin intact but papery tunic removed, pointy side up and
basal plate intact, about 10cm deep and 20cm apart.
. Harvest as soon as the leaves start to fade and turn yellow, about early summer, and
store in a cool dry place.

Parsley

. The best time to plant parsley is Spring, however you can start parsley any time in
Spring, Summer or Autumn.

. Can be planted from seed or seedling, though seeds can be notoriously slow to germi-
nate (up to three or four weeks). If planting seedlings, water in with a Seasol solution
(made up according to directions on the label).

. Likes a sunny spot, however can handle partial shade during the day.

. You can start to harvest leaves as soon as the plant is established, and the more you
pick, the denser the growth will become.

. Did you know, parsley is a great companion of tomatoes — plant the two together and
your yield will be boosted.



