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Photo by Bergy
3 Photos of Champinones Al Ajillo ( Garlic Mushrooms)
Total Time:  18 minutes

Servings: 6

This is a classical Spanish tapa served all over Spain. Although my recipe is original, it is authentic as I have constantly revised it 

Spot a typo or missing ingredient? Submit your correction for review.

Create a new menu and save this recipe for easy meal planning.

Servings Size

Update Units: US | Metric
· 1⁄3; cup olive oil 
· 12 medium mushrooms , cleaned and quartered 
· 6 cloves garlic , thinly sliced 
· 1 lemon , juiced 
· salt 
· fresh ground pepper 
Directions:

1. Place the mushrooms in the oven proof ceramic dish, approximately 6-8 inches in diameter and at least 1 inch high.

2. Add garlic slices and cover with oil.

3. Pour lemon juice over the mushrooms.

4. Season to taste with salt and freshly ground pepper.

5. If the dish can be used on the stove burner, heat on top of stove over medium high heat for about 6 minutes until the oil is bubbly and the mushrooms are cooked.

6. If dish can not be used directly on the burner, place under the broiler in the oven and broil until the oil is bubbly and the mushrooms are cooked (about 6 minutes after the oil starts to bubble) Serve with crispy french bread for dipping in the heated garlic oil.

SOURCE: http://www.food.com/recipe/champinones-al-ajillo-garlic-mushrooms-102954


