Shiitake Bacon 
By Chef Elliott Prag of the Natural Gourmet Institute


Ingredients:
• 1⁄2 pound shitake mushrooms, stemmed and sliced (about ¼ inch thick)
• 1⁄4 cup extra virgin olive oil 
• 1 teaspoon sea salt

Cooking instructions:
1. Preheat oven to 350°.
2. In a bowl combine the mushrooms, oil, and salt.
3. Spread mushrooms on a parchment-lined baking sheet and place in oven.
4. Roast mushrooms until dry and crisp, stirring about every 10 minutes, approximately 45 minutes to one hour. (Oven temperatures may vary.)
Option-if it’s summer or you don’t want to use your oven you can crisp these up just as nicely in a sauté pan on the stove top.
Ingredients:
• 1⁄2 pound shitake mushrooms, stemmed and sliced (about ¼ inch thick)
• 2 tablespoons unsalted butter (or EVOO)  
• 1 teaspoon sea salt and pepper to taste
• *optional 1 clove of garlic grated (using microplane)

Combine butter (and if using, garlic) on medium high heat until butter is melted (do not brown garlic). Add the mushrooms and cook for 4-5 minutes, stirring a few times, until well browned (should look like bacon!) While the garlic addition makes it a little less bacony, I find it works just as well. 
