
RECIPE

P A I R  W I T H :

I N G R E D I E N T S

2  c u p s  C a b e r n e t  S a u v i g n o n

¼  c u p  m i n c e d  s h a l l o t s

1  t a b l e s p o o n  b u t t e r

2  t e a s p o o n s  b r o w n  s u g a r

S a l t  a n d  p e p p e r  t o  t a s t e

L i g h t  o l i v e  o i l  o r  g r a p e s e e d  o i l

4  l a r g e  p o r t a b e l l a  m u s h r o o m s
s t e m s  r e m o v e d

4  s l i c e s  s h a r p  c h e d d a r  c h e e s e

4 4 ½-inch squares focaccia,  cut
horizontally in half  or  hamburger buns

1  t a b l e s p o o n  m i n c e d  f r e s h  r o s e m a r y

8  l a r g e  h e i r l o o m  t o m a t o  s l i c e s

2  c u p s  a r u g u l a

C A B E R N E T  P O R T A B E L L A

B U R G E R S

Combine the wine and shallots in a medium
saucepan. Bring to a boil and cook for 15-20
minutes, until the mixture has reduced to about
½ cup. Whisk in the butter and sugar; remove
from heat and season with salt and pepper to
taste.
Heat an indoor grill to high heat. Brush the grates
with oil, then place the mushrooms on the grill
gill-side down. Brush the tops of the mushrooms
with the cabernet sauce. Cook for about 5
minutes, then flip the mushrooms over. Brush the
gill-side with additional sauce and cook for 5
minutes more. Flip the mushrooms one more
time and brush the tops with the rest of the
sauce. Once the mushrooms are easily pierced
with a fork (the time depends on the thickness of
the mushrooms, but most will be done after 15
minutes on the grill), top them each with a slice of
cheese and transfer the mushrooms to a plate.
Brush the cut sides of the bread with oil and
sprinkle with rosemary. Place the bread, cut-side
down, onto the grill and cook until lightly toasted,
about 3 minutes. Top the bottom halves of the
bread with the mushrooms, tomatoes, and
arugula. Cover with the top halves of the bread.

P R E P E R A T I O N

Recipe by Oh My Veggies

" S I M P K I N S  V I N E Y A R D "

C A B E R N E T  S A U V I G N O N  

https://www.amazon.com/Wholesome-Dark-Brown-Sugar-24/dp/B00CJ8HXY2?crid=1UH503JO8VXRK&keywords=brown+sugar&qid=1641828924&s=grocery&sprefix=brown+suga%2Cgrocery%2C115&sr=1-1-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUEzQ0xONjlYTFJXVFFUJmVuY3J5cHRlZElkPUEwODIwOTI5M0FWVlY5MjZPT1lHTCZlbmNyeXB0ZWRBZElkPUEwNjQ2NDgxUEtFUjVOVDgwSlNLJndpZGdldE5hbWU9c3BfYXRmJmFjdGlvbj1jbGlja1JlZGlyZWN0JmRvTm90TG9nQ2xpY2s9dHJ1ZQ%3D%3D&linkCode=ll1&tag=omveggies-20&linkId=910dc969d383b4f1dfe733c7ba59ba3d&language=en_US&ref_=as_li_ss_tl

