Hmoumt Measurs Imoredient - Freparation Method
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despoon ondon powclsr
tablespoon paprika
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Zmel lamor, lims and ovanss. Flace zest on paper towsl o drg

Flace all dvy spices in food processor argd pulss. Hodd zest and pulss saosin.

Famove the stems from mushrooms arngd soraps of f oills. Brush each musheoom with olise oil
arwd sprinkls the seasording over each mushroom.

Grill the caps for L3145 minutes undil dust terdey, brownsd and heve orill marks,

Cut volls in half and breoshowdth odls Places oo orill arndd waem brieflu. Sevwve with bomato,
lebthures arncd onior.



