
 
 
  

Warm Winter Salad with Ali'i Mushrooms

Total time: 30 min   Yield: 4 Servings 

Ingredients

8 cup mixed winter greens (such as kale or spinach)
6 oz bacon (uncooked, diced into 1/2" pieces)
4 oz Ali'i mushrooms (sliced thin)
salt
pepper
1/4 cup extra virgin olive oil
2 small shallots (minced)
1 clove garlic (minced)
1 tsp fresh thyme (minced)
3 Tbsp balsamic or sherry vinegar
1 Tbsp honey
4 eggs (beaten well)

Prep Time: 15 min    Cooking Time: 15 min    Total Time: 30 min  

Instructions

Wash and dry the greens; combine in a large salad bowl.

In a large, nonstick saute pan, cook the bacon over medium high heat until crispy; remove the cooked
bacon from the pan, and drain on paper towels. Saute the mushrooms in the remaining bacon grease
over medium high heat, seasoning with salt and pepper, to taste until mushrooms golden brown. Set
cooked mushrooms aside on paper towels.

Add olive oil to the pan with remaining bacon grease, along with the shallots. Reduce heat to medium
and saute the shallots until fragrant and translucent, about 2 minutes. Add in the garlic and thyme and
cook for an additional minute, stirring constantly. Add in the vinegar and honey, then simmer for one
minute.

Turn the heat up to medium high and pour in the beaten eggs. Season lightly with salt and pepper to
taste and allow the eggs to simmer and cook for one minute before stirring. Cook the eggs until they are
soft scrambled, only stirring the pan twice more. Add in the cooked bacon and stir once more. Pour the
hot bacon egg mixture over the large bowl of winter salad greens. Season with salt and pepper to taste
and gently toss. Serve immediately garnished with the cooked mushrooms.
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