
Marinade:

1/4 tsp. wasabi paste

1 tsp. tamari (gluten-free soy sauce)

2 tsp. sesame oil (can use neutral oil for seed allergies)

1/4 tsp. paprika for mild, or 1/8 tsp. cayenne pepper+to taste for spicy

1/8 tsp. orange zest (optional but delicious)

1 tsp. red wine, apple cider, or rice vinegar

Main:

3 large eryngii mushrooms (portabello or shitake would work, as well)

+a fish grilling device or some grill to keep them falling into the flames

+a braising or painting brush, clean and dry

Method:

1. Mix together wasabi and tamari until combined.  Whisk in all other ingredients with a fork or 
small whisk until homogenous.  Set aside.  Slice mushrooms vertically into about 4 strips of 
about just under a cm thick. Paint each mushroom generously with marinade, flip over onto 
grilling device, then paint the other sides.  The more generous you are with the marinade, the 
tastier these lovelies will be.

2.  Either fire up a BBQ like a normal person, or light up your stovetop for flames.*  Place the 
rack so that the mushrooms are getting licked by the flames gently, and cook them on one side 
(moving around if need be to avoid cooking one mushroom more than the other) for about 4 
minutes, or until starting to color, flip, and repeat with the other side.  Then, keep crisping them 
in this manner with the flames until they have just got nice grill marks and some decent 
coloration of dark brown around the outsides.  

3.  Remove from heat, serve with some potato starch vermicelli and thinly sliced sushi-grade 
salmon brushed with the same marinade for a delightful light feast.

*Should you have neither, you can cook them in the oven at 375 degrees Fahrenheit for about 10 
minutes (keep an eye on their coloration to know whether to cook longer or shorter).  You simply 
won't get the pretty marks and the same crisped effect on the outside.

Urban Grilled Eryngii Mushrooms
Gluten, Nut, Dairy, Corn, Egg-Free
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