
 

5 minute mushrooms
NIBBLEDISH CONTRIBUTOR

Ingredients

500g swiss brown mushrooms 2 cloves garlic finely chopped Approx. tbsp of each -
oyster sauce, fish sauce & kecap manis 1/2 cup coarsely chopped coriander (cilantro)
white onion sliced in thin wedges vegetable oil for frying

Instructions

Literally, this dish will take you 5 minutes to make!! Slice mushrooms in thick pieces
about 1cm. And heat the wok with oil. Throw in onions and garlic and let it cook off for a
minute, then add the mushrooms and stir frequently. The mushrooms will absorb the oil
and when it's slight brown add the oyster, fish and kecap manis sauces and stir so
mushrooms are well coated. After a minute or so throw in the coriander and stir for few
seconds. Turn off the heat and serve it with some rice.
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