Mushroom Dill Muffins

Tender,earthy mushroom muffins enhanced with dill. Serve along side soup. Use a mini-muffin pan for perfect little “mushrooms.”

Ingredients:

2 
Tsp. butter(or margarine)

2 
Cups chopped fresh white mushrooms

1 
¼ cups All-purpose flour

1 
½ tsp. Baking powder

¾ 
Tsp. dill weed

½ 
Tsp. baking soda

¼ 
Tsp. pepper

2 
Large eggs

10 
oz. Can of condensed cream of mushroom soup or your fresh mushroom soup

¼ 
Cup melted butter (or hard margarine)

¼ 
Cup milk

2 
Tsp. lemon juice

Melt first amount of butter in large frying pan on medium-high. Add mushrooms. Cook for 10 to 15 minutes, stirring occasionally, until mushrooms are browned and liquid is evaporated. Let cool.

Measure next 5 ingredients into large bowl. Stir. Make a well in center.

Beat remaining 5 ingredients with whisk in medium bowl.  Add to well.  Add mushrooms.  Stir until just moistened.  Fill greased mini-muffin pan(s) 3/4 full. Bake in 375o oven for 15-20 minutes or until wooden pick inserted in center of muffin comes out clean.  Let stand in pan for 5 minutes before removing to wire rack to cool.  Makes approximately 4 dozen mini-muffins or 12 large muffins. 

Enjoy(!

Recipe from Cheryl Santangelo’s Kitchen.
