Fried Mushrooms

Ingredients:

1 lb. Mushrooms sliced (portabella or white)

1 cup Self-rising flour

1 Egg

2 cups Water

2 cups Italian bread crumbs

Clean mushrooms. Slice mushrooms. In bowl #1 add self-rising flour. In bowl #2, beat egg. Add water to beaten egg and mix well. In bowl #3, add Italian bread crumbs.

Begin by coating mushrooms with self-rising flour, dip in egg and water mixture, and coat with Italian bread crumbs.  Deep-fry in hot (350o) peanut oil approximately 1 to 2 minutes (or until desired brown color).  It is important not to over stuff the pan.  Mushrooms contain lots of moisture which will cool down the oil quickly.

Serve hot with ranch dressing or marinara sauce with Italian cheese or mozzarella Cheese.  

Enjoy(!

Recipe from Cheryl Santangelo’s Kitchen.

