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Sautéed Mushrooms 
 
Top a steak or meatloaf with these flavorful mushrooms.  
 
Makes 1 cup 
 
 
3 tbsp   unsalted butter, room temperature 
1 lb   button mushrooms, sliced 
1 clove  garlic, minced 
1 tbsp   red cooking wine 
1 tbsp   soy sauce 
   Garlic salt 
   Freshly ground pepper 
 

1. In a saucepan, melt butter. Add mushrooms and cook on medium heat until soft, 
about 4 minutes. Add garlic, coking wine, soy sauce and salt and pepper.  

 
2. Let cook stirring until very soft, about 5 minutes. 

 
 
 


