
holiday recipes

This is one of my favorite salad appetizers for a cool winter night. Roasting 
mushrooms brings out their earthy and wood flavors, and it also sends 
some tantalizing aromas through the kitchen. To prepare the mushrooms, 
it's best to clean them with just a damp paper towel, and to roast them in a 
rimmed pan that will catch all the juices. You can either used mixed Asian 
greens for this dish or choose your own selection.

4 cups mixed mushrooms, such as cremini, shiitake and oyster
1/2 red onion, finely diced
4 cups mixed baby Asian greens, such as mizuna or tatsoi, or curly endive
1/3 cup crumbled feta cheese
1/3 cup chopped toasted pecans, walnuts or pine nuts (see note)
2 tablespoons extra-virgin olive oil
1 tablespoon freshly squeeze lemon juice
1 teaspoon Dijon or horseradish mustard
Salt and freshly ground black pepper

To prepare the salad, preheat the oven to 350 degrees F.

Line a foil baking sheet or other large rimmed pan with parchment paper 
or foil, making sure to cover the pan completely and over the rim so it 
catches all the juices from the mushrooms.

Place the mushrooms in a single layer on the prepared pan, Bake for 15 to 
20 minutes, until they have started to soften and lose their juices. Carefully 
tip the pan to pour the liquid into a bowl; set aside. Let the mushrooms 
cool slightly, then chop into bite-sized pieces. In a medium bowl, toss the 
mushrooms with the red onion.

To serve, divide the greens among the plates and top with the warm 


