Tallegio and Wild Mushroom Brushetta
Serves 4

 

1 ciabatta, thinly sliced

25g butter, melted

2tbsp olive oil

1 red onion, finely chopped

1-2 cloves garlic

400g wild mushrooms

25g dried porcini mushrooms, soaked in a little boiling water

1tbsp crème fraiche

8 thin slices Taleggio cheese

2tbsp freshly chopped parsley

 

1. Preheat the oven to 200°C (gas 6)

2. Brush the slices of bread in a little olive oil and butter.

3. Place onto a baking sheet and bake for 10 mins

4. Remove from the oven

5. Fry the onions in a tablespoon of oil for 5 mins, add the garlic and mushrooms and cook until all the liquid has evaporated.

6. Add the crème fraiche.

7. Pile the mushroom mix onto the brushetta slices and top with Taleggio.

8. Pop under the grill or into a hot oven for a few minutes until the cheese starts to melt.

9. Garnish with chopped parsley before serving.

 
