* 300g chestnut mushrooms, sliced wine. Boil rapidly until syrupy. ther
» 2 echalion shallots, finely chopped nascarp
* 1 garlic clove, finely chopped Meanw 2 C
- B thyme sprigs. leaves picked yas mark & Layer the filo sheet
* 3 tbsp port, madeira or red wine baking tray. brushing each one with it
* 1 heaped tbsp essential remaining melted | 2r QS YO
Waitrose mascarpone the remaining filo with a clean
= 25g pack chives, finely chopped towel as you work to avoid it drying
» 270g pack filo pastry ypread the cooled filing over the pastry
Mushroom strudel O * 30g grofed essential Waitrose leaving a 3cm
parmigiano reggiano (or gruyere) Sprinkle the cheese on top. Folid the short

e and chives: cool c mpletely

jer all the way round

Serves < Heat the ol and 1 thsp melted butter ir seam 15 segled underneath. Bake for
Prepare 20 minutes, plus cooling ) large frying pan. add the mushroor 0-25 minutes, untl golden. Slice and ser
Cook 35 minutes ind cook aver a high heat for 4-5 minute mmediately. with rocket, if liked

* 1tbsp vegetable oil )
= 50g unsalted butter, melted minute




