CHAMPIGNON MUSHROOM SALAD.
 

Ingredients( serves 4): 
· 250gr.Champignon Mushrooms

· Lettuce salad; 12 black olives

· 6 tbsp extra virgin olive oil

· 2 garlic cloves

· 3 tbsp Balsamic Vinegar of Modena (2 Leaf)
· S salt and Pepper to Taste. 
Directions:
Clean and wash the mushrooms and cut them in thin slices. Preheat two tbsp of olive oil and stir in the garlic and the mushrooms. Cook until all the liquid they release evaporates, remove the garlic, and add salt. Clean the salad , cut it in small stripes and dress it with olive oil, salt and pepper. Distribute the salad in the plates, put the mushrooms and the olives on top of the salad and, right before serving, spray all over with the  2 Leaf Balsamic Vinegar of Modena.
