¥4 Air Fryer Mushrooms Recipe

prep time: 5 minutes #@ cooktime: 10 minutes @ totaltime: 15 minutes & serves:4

i= INGREDIENTS

« 5009 (1.1 Ib) button mushrooms

125 g (4.4 0z) unsalted butter, melted
« 1 Tbsp garlic, minced

« 1tsp Worcestershire sauce

« 1tsporegano
« 1tspparsley

i= INSTRUCTIONS

1. Preheat the air fryer to 180°C (350°F). It will take roughly five minutes to heat up.

2.In a bowl, mix the mushrooms with the melted butter, garlic, Worcestershire sauce, oregano, and parsley.
3.Cook for 10 minutes. Shake the air fryer basket halfway through cooking.

4. Lightly season with salt and pepper.

5.Serve & Enjoy.

@ RECIPETIPS

o Evenly cut the mushrooms for the best result. Uneven mushroom pieces will cook at different rates that may leave you with pieces being
undercooked and others overcooked.
« Overloading the air fryer basket may lead to uneven cooking. If the basket is looking too full, you may want to cook in batches.
« Otheroils and fats such as coconut oil, lard, and bacon fat are great substitutes for butter. They are also a great way of introducing new
flavors into the recipe.
DID YOU MAKE THIS RECIPE?

We want to see! Tag @cookingperfected on Instagram or use the hashtag #cookingperfected so we can find you!

This delicious recipe brought to you by Cooking Perfected
https://cookingperfected.com/air-fryer-mushrooms/

e
tyrvaya A LEARN MonEl:b
(vereniciine solon)
g B arih

resel o3y 1



https://www.instagram.com/cookingperfected/
https://www.instagram.com/explore/tags/cookingperfected/
https://cookingperfected.com/air-fryer-mushrooms/
https://www.kargo.com/privacy
https://adclick.g.doubleclick.net/pcs/click?xai=AKAOjssMBGjcZC9ZjeJcXyPtHTlsZAS9blOk1RQc7Q5-W8b0eEQSgBPoSzdIioNn0w9Wg_Qc4T_lED6fodpUTe84ul_dsdbtZCDdC8p-1PAAbyqi71N8CgFt2VV5Hw6tdml3VxS0JP4G_lRQ5S8jTn5-vGFKBunN&sig=Cg0ArKJSzC0mLaE7-7E5&fbs_aeid=[gw_fbsaeid]&urlfix=1&adurl=https://trc.lhmos.com/enrich%3Fts%3D1640804674%26uuid%3D1106788446291323967%26maid%3D%26creativeId%3D19790%26mid%3D811%26mcode%3D45015193%26redir%3Dhttps://nym1-ib.adnxs.com/click%3F2qRxJHi4EEDSp_ZBpkMOQAAAAMDMzB9AmsuyzMdqD0B6qkNuhlsRQCDGCqmQOispP2yzVjoaXA9CscxhAAAAAHpRKwHtHwAAHi0AAAIAAABUdnUTto8fAAAAAABVU0QAVVNEACwBMgB6rAAAAAABAgUCAAAAANIAJSJGMQAAAAA./bcr%3DAAAAAAAA8D8%3D/cnd%3D%2521jhvhwwiAyb0YENTs1ZsBGLaffiAAKAAxAAAAAAAAAAA6CU5ZTTI6NDI5NkCgLUkAAAAAAADwP1EAAAAAAAAAAFkAAAAAAAAAAGGamZmZmZmpP2kAAAAAAAAAAHEAAAAAAIAgQHgAggEfCLTFJRAFGAEiA1VTRCkAAAAAAADwPzEAAAAAAAAAQIkBAAAAAAAA8D8./cca%3DMTE1NTAjTllNMjo0Mjk2/bn%3D86640/clickenc%3Dhttps://www.tyrvaya.com/%253Futm_source%253Dlasso%2526utm_medium%253Ddisplay%2526utm_campaign%253Dtyrvaya_q4%252721%2526q1%252722_brand%2526utm_content%253Dbrand_nowapproved

