Mushrooms A La Cabernet (Hot)

Windsor Family Cookbook
Windsor Vineyards, Windsor CA

1 pound medium-sized fresh mushrooms
1 cup Cabernet Sauvignon

1 tablespoon green onion, minced

1 tablespoon Italian parsley, minced

1 clove garlic, minced

1/4 cup butter

1/4 teaspoon salt

black pepper

Clean and stem the mushrooms, but leave them whole.
In a frying pan, combine all of the ingredients. Simmer, uncovered, for 6 to 7 minutes, stirring.
Serve hot with small wooden skewers.

Yield: 24 skewers
Appetizers

Per Serving (excluding unknown items): 584 Calories; 46g Fat (93.7% calories from fat); 1g Protein; 6g Carbohydrate; trace Dietary Fiber; 124mg
Cholesterol; 1156mg Sodium. Exchanges: 1/2 Vegetable; 9 Fat.



