Mushroom Tea Menu

Open Face Mushroom Sandwiches

Ingredients

- 3 Thsp butter

- 3 Thsp flour

- 3/4 cup mushroom liquor

- Salt

- Pepper

- 1 1/2 tsp lemon juice

- 1/4 tsp Worcestershire sauce
- Buttered rounds of bread

- Canned mushroom buttons

Instructions

1. Combine by white sauce method: butter, flour, mushroom liquor, salt, pepper, lemon juice, and
Worcestershire sauce.

2. Spread on buttered rounds of bread and top with a canned mushroom button.

Tiny Cream Puffs Filled with Thick Cheese Sauce

*Recipe from the American Home Basic File*
Broiled Oyster Canapes

Instructions

1. Dip small oysters in melted butter.

2. Sprinkle with salt and pepper.

3. Place on rounds of bread.

4. Top with a shake of cocktail sauce and broil.
5. Serve at once.

Also Served

- Candies
- Tea
- Assorted Nuts
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(H ncar-by woods prm'i(,v you with slrange mushrooms and toadstools arrange them with
moss and fvrns ’or a cenlerpiece.)

L] ] -
Open Face Mushroom Sandwiches
(Combine by white sauce method. 5 lﬂ“aspunns butter.. 5 la“vspnons flour, Y cup mushroom
liquor, salt. pepper. 12 leaspoons lemon juice. "4 1easpoan Worcestershire sauce. Spread
on buttered rounds of hread and top with a canned mushroom button.)

Tiny *Cream Puffs Filled with Thick Cheese Sauce

Broiled Ovster Canapes
(Dip small oysters in melted ’m“vr._ sprinHv with salt and pepper, plaw on rounds ol bread,
top with a shake of cocktail sance and hroil. Serve at once.)

Candies Tea Assorted Nuts

*Recipe from the American Home Basic File
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