            MANITARIA (MUSHROOMS GREEK STYLE)
INGREDIENTS (4-5 PERSONS)

1kg fresh mushrooms (plain-pleurotus) or any mushrooms you like

3-4 cloves of garlic (chopped)

3-4 tomatoes (in small pieces)

1 bunch parsley (chopped)

salt 

pepper

oregano

olive oil

METHOD

We cut the mushrooms in slices.

In a fry pan we put some olive oil and when is hot we put some garlic and some of the mushrooms. We sauté for a while and then we add some tomato, salt, pepper, oregano, parsley and we cook until done.

We repeat until we cook all.

If you want also you can add some feta cheese crumbs and bake for a few minutes in the oven.

This dish can be serve as a light meal or an appetizer before the main course. 

