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Holy shiitake pie recipe

Mom and I did this for dinner on Saturday and it was amazing! What will you need: Olive oil 1 clove of garlic Shiitake mushroom Button mushrooms Portobello mushrooms Onion Mozzarella cheese Montamoré cheese (I couldn't find this in my shop so I used substitute cheese: Gold Bellavitano cheese) Black truffle oil
(Once again, my shop didn't have this so I used white truffle oil and it was just amazing!!) Parmesan peel (I used whole wheat, but everything will do) Start cooking a small pot of water to cook shiitake mushrooms. I didn't know it, but you have to cook them for two or five minutes before you eat them! I only cooked them
for two minutes because they'll cook more in the oven. Once you get to go, cook all your other mushrooms on the stove for about five minutes. I used a big Portobello and cut it up. Also go ahead and throw the garlic and onions there with the mushrooms carmelize. Pour olive oil over the pizza crust and slice a ball of
mozzarella cheese and place it on the crust. Then combine all the mushrooms, garlic and onions and toss them there too. Top with grated gold bellavitano &amp; parmesan. Cook in the oven at 400 degrees for about 10-15 minutes or until the cheese melts. Mine didn't take long because I used a pre-cooked crust. Once
the pizza is finished cooking, pour the white truffle oil on top. I'm telling you, truffle oil makes pizza! so good! As you can see, I can't get too much of goat's cheese so I added to it as my personal touch enjoy! -Sloane olive oil and garlic base, shiitake, button and portobello mushrooms, caramelized onions, mozzarella
and MontAmoré®. Finished with garlic aioli vortex and squirting black truffle oil. Decorated with fresh chidis and shaved parmesan. Small (cal 330-380) Medium (cal 420-460) Large (cal 430-490) A small preparation is included here, only a few items to be made on the eve of assembling the Sve shiitake pie. Start by
choosing your favorite mushrooms, sauté in olive oil and garlic until the mushrooms release the liquid and it has mostly evaporated. This step enhances your mushroom flavor big time! Pizza doesn't want wet, gooey mushrooms. Take the time to do it, it's totally worth it. Inexpensive white button mushrooms work just fine
for this purpose and their taste really shines when treated beautifully! Gently caramelize the thinly sliced sweet onions and red onions in a small amount of olive oil and butter. Add a little salt towards the end of cooking. Prepare simple garlic aioli that will be used on top of the pizza after baking. Garlic Aioli1/2 cups
mayonnaise (Duke's is the best.. for the record!) 2 cloves crushed garlic1 tablespoon lemon juice a pinch of salt &amp; pepper Assemble your own homemade Holy Shiitake Pie, roll out pizza dough on cornmeal a piece of parchment paper or non-publicable foil. Brush the whole thing with olive oil. and sprinkle with plenty
of crushed fresh garlic and parmesan. This is your sauce. Spread the shredded mozzarella cheese, prepared mushrooms and caramelized onions over the dough. Use a pizza crust or reverse pan to transfer the pie to the oven. Bake on a pizza stone for 9-12 minutes at 500ºF. When the pizza is done, remove from the
oven, brush the crust with garlic butter and pour chopped green chives, drizzles of garlic aioli, and if you feel classy.. black truffle oil. 3/4 cup mayonnaise 3 cloves garlic, minced 2 tablespoons. lemon juice 1/2 teaspoon. salt 1/2 teaspoon. Pepper 1 pizza crust recipe or your favorite homemade or shop bought crust Pizza
sauce, if desired 11/2-2 cups (6-8 oz.) Mozzarella cheese Baby Portabella mushrooms, cleaned and sliced white button mushrooms, cleaned and sliced Shiitake mushrooms, cleaned and sliced caramelized onions Chives, cut Add ingredients to the bread machine, according to the manufacturer's settings. Choose a
pastry setting. After the machine gets stuck, press the dough on a greased pizza tray. Meanwhile in a small bowl mix the mayosenik, garlic, lemon juice, salt and pepper. Cover and refrigerate for at least 30 minutes before serving. **Note - If you use your own crust or the store has purchased it, follow the cooking
instructions for those. Instructions on lovebakesgoodcakes.com Menu enter recipe name, ingredient, keyword... Home Recipes &gt; Main Ingredients &gt; Fruits, Vegetables and Other Products &gt; Mushroom (Holy Shitake) Pizza Google Ads Rate this recipe 4.2/5 (33 votes) Roll out the pizza dough (basic pastry recipe)
and distribute garlic-flavored olive oil over the shell. Melt the butter and sauté the garlic. Add the prosecco, lemon juice and mushrooms and simmer until tender. Spread out on the pizza shell. Add the caramelized onions, sharp cheddar cheese, parmesan and chopped chid. Pour the truffle oil over it. Bake until browned
and add the mozzarella cheese for a few minutes before removing from the oven. Sherry Mushroom Rice Vegan - Dried Tomato, Mushroom and Spinach Tofu Quiche Powered by Brandeploy Do you have a website or cooking blog? More useful information can be found here. Keyingredient.com is a free cooking
website. Join us and discover thousands of recipes from international cuisines. ALL RIGHTS RESERVED Copyright 2014 | By accessing this site, you agree to our Terms and Conditions. This post may contain affiliate links. As an associate of Amazon, I make money from qualifying purchases. See my entire disclosure
policy for details. This is a copycat version of mellow mushroom pizza. I can't even rave enough about how great this pizza is!! Seriously, so be it now! I suppose if you managed to get to this part, you were intrigued or really just like a pizza from Lol. Whoever – This pizza has three types Caramelized onions, cheese,
chives and super simple {impostors} Garlic Aioli – that I think makes pizza go from being just pizza to bomb-diggity! Even mushroom haters may like this pizza – my 17-year-old mink hates mushrooms – even goes so far as to tell me that they are bad for his health ..... But even he liked this pizza! Score one for mom!
you'll notice that I don't necessarily give amounts for sauce or toppings - I really believe it's a matter of personal preference. I used about 4 oz. each of the mushrooms, and I caramelized one medium onion for this recipe - use more or less depending on your taste or what you have at hand! 3/4 cup mayonnaise 3
cloves of garlic, ground 2 tablespoons. lemon juice 1/2 teaspoon. salt 1/2 teaspoon. Pepper 1 pizza crust recipe or your favorite homemade or shop bought crust Pizza sauce, if desired 1 1/2-2 cups (6-8 oz.) Mozzarella cheese Baby Portabella mushrooms, cleaned and sliced white button mushrooms, cleaned and sliced
Shiitake mushrooms, cleaned and sliced caramelized onions Chives, cut Add ingredients to the bread machine, according to the manufacturer's settings. Choose a pastry setting. After the machine gets stuck, press the dough on a greased pizza tray. Meanwhile in a small bowl mix the mayosenik, garlic, lemon juice, salt
and pepper. Cover and refrigerate for at least 30 minutes before serving. Pour olive oil over the crust and bake at 450°F for ten minutes. Remove the crust from the oven and add the sauce, cheese and mushrooms, caramelized onions and sliced chid. Put the pizza in the oven for another ten to fifteen minutes or until it is
golden and sparkling. Serve hot with EASY Garlic Aioli on the side! **Note - If you use your own crust or the store has purchased it, follow the cooking instructions for those. Quantity per serving: Calories: 2471Total fat: 190gSeal fat: 53g Cholesterol: 244mgSodium: 3808mgFiber: 7gSugar: 5gProtein: 64g Follow me on
Pinterest for more delicious recipes - click the pinterest button on the left!! Don't forget to use the small red pin button in the top right corner of this recipe tab to save this recipe! what about you... Are you down for some Holy Shiitake Pizza? So tempting ...... mmmmmm! Roadhouse Pizza Tomato Spinach Alfredo Pizza I
hope you enjoy! Shared at these fun parties! Presented at Ms. enPlace and Morsels of Life Don't forget to share and comment ♥ Copyright © Love Bakes Good Cakes 2012-2013 All rights reserved when it comes to eating, it can be difficult to find a restaurant that is vegan or veg friendly, especially in my neighborhood.
Although more vegan restaurants are opening in the Miami area, which is great, they're all located about 30 minutes to 1 hour from where I live. It doesn't suit me at all and my family doesn't usually want to drive too far to go out and ate. On the other hand, I'll. for good food. I traveled anywhere from 45 minutes to 1 1/2
hours every day to get to my work, so I was closer to those restaurants and I would go to them when I didn't bring lunch. One restaurant that quickly became one of my favorite pizza restaurants was Mellow Mushroom because of their Holy Shiitake pizza. From the first bite in the pizza, I was in pizza heaven. Melted
cheese mixed with mushrooms and aioli sauce made it creamy and sweet. The taste of garlic covered the whole pizza, including the crust, but it was not overpowering. Since Mellow Mushroom offers vegan options, especially vegan cheese, I immediately put it on my mental list of restaurants where I could eat.

Although the pizza is delicious, the prices of their pizzas were a bit high so I couldn't eat there as often as I would like. Then I thought how can I still enjoy this pizza without breaking the bank? I'm going to create my own version at home. Mellow Mushroom's Holy Shiitake PizzaI explored the ingredients of Holy Shiitake
pizza on the Mellow Mushroom website and include a base of olive oil and garlic, shiitake mushrooms, mushrooms, portobello mushrooms, caramelised onions, mozzarella cheese, montamoré cheese garlic aioli, black truffle oil and topped with shaved parmesan and vlasuli. No wonder the pizza was so creamy! It's the
combination of the three cheeses. My version of St Shiitake PizzaTo veganize this recipe I first swapped cheeses for some vegan mozzarella and vegan string cheese. In order for vegan cheeses to melt just like real cheese you need to bake pizza at a very high temperature. I recommend baking pizza between 425°F
and 450°F.I found a mixture of gourmet mushrooms at Whole Foods that includes oyster mushrooms, baby bella mushrooms and shiitake mushrooms that I thought would land well in my pizza. I found that seasoning mushrooms with some adobo spices while sautéing them with onions adds extra flavor. You can get a
recipe for my adobo spice here. I eliminated black truffle oil from my recipe for three reasons. The first reason is that I didn't have black truffle oil in the smog to use. Secondly, I wanted to use ingredients that are easy to find and that you don't have to chase to get. The third reason was that I didn't want the pizza to be
too greasy. Black truffle oil besides olive oil mixed with garlic seemed like a lot of excess oil that I shouldn't have consumed. I used my recipe for vegan garlic sauce aioli to top the pizza you can get here. This aioli garlic mushroom pizza is one of my favorite recipes on this blog. I've made it so many times and I don't get
tired of eating it. If you like mushrooms, garlic and cheese, you will definitely enjoy this pizza. Vegan Aioli Mushroom PizzaGet print recipe here. Yield: 8 servingsIngredients:1 whole wheat pizza crust2 tablespoons olive oil2 tablespoons garlic minced1 packet of mushroom mixtures (baby Bella, shiitake and oyster) cut
into slices of 1/2 onion and a half cup of vegan mozzarella cheese shreds3-4 slices of vegan cheese string enough to cover the whole piegarlic aioli drizzling sauce (add 1/8 teaspoon of black pepper to the aioli recipe)Instructions:1. Preheat the oven to 450°F2. Make the garlic aioli sauce, add 1/8 teaspoon of black
pepper and store in the refrigerator.3 In a small bowl, combine the olive oil and garlic until it is a sprinkled consistency. If there is any excess oil add more garlic to the mixture. Set aside.4. Sauté onions and mushrooms in a medium-sized frying pan over medium heat for 10 minutes. Assemble pizza:1. Arrange the garlic
and olive oil mixture on top of the pizza crust.2. Cut the slices of gouda cheese in half and place all over the pizza. 3. Place the cooked onions and mushrooms on top of the string cheese.4. Pour the pizza with shredded mozzarella and pour the garlic sauce aioli.5. Bake for 10 minutes.6. Remove from the oven and
serve. Do you have any questions or comments about this vegan aioli mushroom pizza with garlic? Share them in the comments below. Below.
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