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1tbsp of oil

50 gr of mushrooms sliced

32 red onion, sliced

2 cloves of garlic, sliced

100 ml vegetable stock

50 ml coconut cream

2 tbsp mushrooms and truffle spread
- A handful of baby spinach

11sp of oregano
150 gr of cooked beans






¢ In a hot pan, add oil, and start by frying the
mushrooms

° Af’rer 5 minutes, add in the onic-{ns
» Cook for 2 minutes and add in the garlic

» After another minute, pour in the stock, coconut
cream and mushrooms and truffle spread |

* Mix nicely, lower the heat, and bring to a gen’rle
simmer

. Add the spinach and season with oregano

'« Cook until spinach has wilted and then toss in the
cooked beans

e Cook for 2 more minutes and serve
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We travel
around the world.
Let's discover

BRITISH CUISINE!



.- Tag @greenvie_foods on Instagram
and hashtag it #greenvie




