MUSHROOM WALNUT TARTS 

YOU WILL NEED:

2 TBS OLIVE OIL 

½ LB FRESH WHITE OR BROWN MUSHROOMS, COARSELY CHOPPED 

KOSHER SALT AND FRESHLY GROUND PEPPER

¼ TSP DRIED THYME

¼ CUP WALNUTS, CHOPPED 

¼ CRÈME FRAICHE (SEE NOTE BELOW)

¼ CUP BLUE CHEESE

18 MINI PHYLLO CUPS (FROZEN FOOD SECTION)

FRESH THYME FOR GARNISH (OPTIONAL)

HEAT OIL IN LARGE HEAVY SKILLET OVER MEDIUM HIGH HEAT.  WHEN HOT, SAUTE MUSHROOMS, STIRRING OFTEN, UNTIL BROWNED AND NO LIQUID REMAINS, 5 TO 6 MINUTES.  SEASON WITH ¼ TSP SALT, SEVERAL GRINDS OF PEPPER, AND THE THYME.  SAUTE FOR 1 MINUTE MORE.  STIR IN CHOPPED WALNUTS, THEN REMOVE PAN FROM HEAT.  COMBINE CRÈME FRAICHE AND BLUE CHEESE IN A FOOD PROCESSOR AND PROCESS UNTIL BLENDED.  MIXTURE DOES NOT HAVE TO BE COMPLETELY SMOOTH.  STIR THE CREAM FRAICHE MIXTURE INTO THE MUSHROOMS.  PLACE PHYLLO CUPS ON A BAKING SHEET AND FILL GENEROUSLY WITH SOME MUSHOOM FILLING.  SHELLS CAN BE FILLED AN HOUR AHEAD AND LEFT UNCOVERED AT COOL ROOM TEMPERATURE.  

TO BAKE, ARRANGE RACK IN CENTER OF OVEN.  PREHEAT OVEN TO 350 DEGREES.  BAKE TARTS UNTIL FILLING IS HOT, 5 TO 8 MINUTES.  GARNISH AND SERVE WARM.  

THIS RECIPE IS FROM VICKIE AND AL STRICH

NOTE:  CRÈME FRAICHE CAN BE FOUND IN THE DAIRY CASE.  IF NOT, SEE RECIPE BELOW. 

IN A JAR WITH A LID, ADD 1 CUP HEAVY WHIPPING CREAM AND 1TBS  BUTTERMILK.  COVER AND SHAKE.  SET ASIDE AT ROOM TEMPERATURE FOR 24 HOURS OR UNTIL IT THICKENS.  SITR ONCE OR TWICE DURING THE 24 HOURS.  REFRIGERATE AT LEAST 6 HOURS BEFORE USING IN RECIPES.  CAN BE STORED IN FRIDGE FOR ALMOST 2 WEEKS.  

NEXT WEEK’S RECIPE:  PEANUT BUTTER FUDGIES
