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Melt butter and olive oil in large sauté pan over medium heat.  Add the 
mushrooms and sear for 5 minutes, stirring occasionally.  Add the garlic 
and salt and pepper to taste.  Allow the mushrooms to sear another 5 
minutes to develop a rich caramel color.  Stir in thyme and sherry.  
Lower heat to medium low and simmer 10 minutes to absorb sherry.  
Delicious on steaks, burgers or as a side dish! 

 1 lb button mushrooms, 
halved 

 1 onion thinly sliced 
 2 T butter 
 2 T olive oil 

 4 cloves of garlic minced 
 1 t thyme 
 3/4 c dry sherry 
 Salt and pepper 

“I can’t wait for the day when I can drink with my kids rather than  

because of them.” 



If
 y

o
u

r 
h

o
m

e 
is

 c
u

rr
en

tl
y 

o
n

 t
h

e 
m

ar
ke

t,
 t

h
is

 is
 n

o
t 

a 
so

lic
it

ati
o

n
 o

f 
th

e 
lis

ti
n

g 
. 

 

Like 
Homes by 
Noel on 

Facebook 
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NOEL ROBERTS 

Another foolproof recipe from 

your favorite gastronomically  

challenged Realtor! 

Now proudly representing  

clients in Harris, Travis and 

Fayette Counties! 


