Broiled Mushrooms
Ingredients
10 King oyster mushrooms (stems on)

8 Shitake mushrooms (stems removed)

8 Cremini mushrooms (stems on)

1 tbsp. Chopped flat leaf parsley 

¼ cup Grated parmesan
1/8 cup Panko crumbs

½ tsp. Finely diced red chillies

Extra virgin olive oil

Kosher salt 

Pepper

Method

Preheat oven to 350 degrees F.  

Slice king oyster mushrooms vertically into thirds, and half the cremini and shitake mushrooms.  Next, lightly toss the king oyster and cremini mushrooms in EVOO and season with salt and pepper and roast them in preheated oven for 15 minutes on a baking sheet lined with parchment paper.   Once golden and they have reduced in size then remove from oven and let them cool slightly.

Increase the oven temperature to broiler setting and allow to heat fully. 

While the mushrooms are roasting, mix your chopped parsley with the grated parmesan, panko crumbs and diced red chillies.

Add the halved shitake mushrooms to the slightly cooled, roasted king oyster and cremini mushrooms in an oven ready baking dish and sprinkle your panko/parmesan mixture liberally on top.

Finish the dish by broiling in the oven for 8-10 minutes or until your panko/parmesan mixture becomes a light, golden brown colour. 
Serve hot.

