Tapas-Style Sautéed Mushrooms
Serves 6-8
Ingredients

32 oz baby bella and white mushrooms, whole or sliced
6 TBS Butter

8 cloves garlic

3/4 cup Marsala wine

2 pinches coarse salt (kosher or sea salt)
Black pepper, to taste
2 cups minced fresh parsley
1 lemon, juiced

Instructions
1. Mince the garlic and parsley and juice the lemon.

2. Melt the butter in a large cast iron skillet over medium high heat. When bubbly, add the minced garlic and bloom for about 30 seconds.

3. Add the Marsala wine and bring it to a boil.

4. Add the mushrooms, lower the heat and cook (covered) for 25 minutes, stirring and lightly salting occasionally.

5. Uncover and continue to simmer the mushrooms for another 25 minutes, stirring occasionally and adding salt and pepper to taste until the liquid has been almost completely absorbed.

6. Toss in the lemon juice and parsley, sprinkle with coarse salt, and serve.
