
street food fries with truffled mushrooms

  

25 Min.

  

gluten free

  

vegetarian

  Zutaten    4 Personen

1 kg oven fries

4 stick(s) spring onion(s)

400 g brown champignons

2 tbsp truffle oil

1 package(s) Petrella Herbs (125 g)

some salt and pepper

  Petrella Produkte

petrella herbs



street food fries with truffled mushrooms
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gluten free
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So wird's gemacht

1. Prepare the fries in the deep fryer or oven according to
the package instructions.

2. Wash and halve the spring onion(s). Cut the white and
green parts of the spring onion stalks into rings
separately.

3. Clean the mushrooms, quarter them, and sauté them
with the white spring onion rings in a pan with hot truffle
oil.

4. Mix with Petrella herbs and season with salt and pepper.

5. Distribute the French fries onto, for example, fry baskets,
add the mushroom cream cheese on top, and sprinkle
with the green spring onion rings.
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