MUSHROOMS ON TOAST
2 
tablespoons unsalted butter, more as needed

1 
pound thinly sliced portobello or cremini mushrooms

1 
teaspoon chopped thyme

2 
small garlic cloves, minced

 
Salt and pepper

 
Splash of sherry or Marsala (optional)

¼ 
cup crème fraîche

2 
thick slices country bread, for toasting

2 
tablespoons chopped parsley

Heat a wide skillet over high heat and add butter, swirling pan. When butter begins to sizzle, add mushrooms and cook, stirring, until lightly browned, 6 to 8 minutes.

Add thyme and garlic, and stir to coat. Season well with salt and pepper and continue to sauté for a minute more, then add sherry, if using. Add crème fraîche and let mixture simmer 2 minutes.

Meanwhile, toast bread slices until golden. Lightly butter them and place on individual warm plates.

Spoon mushrooms and juices over toasted bread. Top with chopped parsley.
Beloved by British and other Anglophone cooks, mushrooms on toast is a hearty savory dish that can be made quickly. It’s cheap and delicious if you use ordinary cultivated mushrooms, and suitable for any time of day: breakfast, lunch, tea, dinner or late snack. One pound of mushrooms is just right for two servings.
TIME20 minutes
Serves: 2 









DAVID TANIS

Notes: I learned this trick from a mushroom grower: try dry-sauteeing the mushrooms first. Just the mushrooms themselves, nothing else, in a hot pan, turning frequently, until they are slightly brown and have soaked up all their juices. Then add the butter and proceed with the recipe. They taste more mushroom-y when started this way.
When I make this, I begin with some thinly sliced shallots, before adding shrooms, and no garlic later. 

Also, when mushrooms are cooked and on the toast, I add a small amout of olive oil to the pan, and quickly toss some frisee or other bitter greens to warm and wilt just slightly. I serve the greens drizzled with a tiny amount of excellent balsamic vinegar, nestled next to the the open-faced sandwich. 
A fine quality soy sauce is a good alternative to the sherry. As others have observed, the combo of butter and soy in the right proportions is magical.
Good, hearty bread is essential. Instead of crème fraîche I spread chevre on the toast and put the mushroom mix on top. Besides a delicious combination of flavors and textures
