VEGAN COCONUT CRUSTED SHIITAKES
4 
Ounces Shiitake mushrooms, sliced

¾
Cup Shredded coconut, unsweetened

2/3
Cup Panko bread crumbs

1/3
 Cup Dijon mustard

2 ½
Tablespoons Water

1 
Teaspoon Agave syrup

½
Teaspoon Salt


Pinch of Pepper


Spicy Orange Dip

¼
Cup Orange marmalade

1 
Teaspoon Agave

1 
Teaspoon Sriracha

1 
Tablespoon Water


Pinch of Salt

Spicy Mayo

¼
Cup Vegan mayo, I used Hellman's

1 
Teaspoon Sriracha

1. Preheat the oven to 400 degrees. 

2. Slice the shiitakes, not very thick. Set aside. 

3. Next, take 2 medium sized mixing bowls. In the first one, combine the shredded coconut and panko. 

4. In the second bowl, whisk together the Dijon mustard, water, agave, salt and a pepper. 

5. Then, take one slice of shiitake, dip in the mustard mixture, fully coating so the whole mushroom is wet. Then put the mushroom in the coconut mixture. Press the coconut crust on to the mushroom and coat completely. 

6. Place the slice of mushroom on a baking sheet sprayed with non stick spray. 

7. Repeat with the remaining mushrooms, coating all of them in the coconut crust. 

8. Once they are all on the pan, spray the top of the mushrooms with more non stick spray. Then bake at 400 degrees for 15-20 minutes or until they are nice and brown and crispy. 

9. If you are serving with a dip, just add all the ingredients of your chosen dip to a small mixing bowl and whisk together. 

10. Once the mushrooms are done, sprinkle the tops with a few pinches of salt, and serve immediately with the dips!
Prep Time 15 mins 


Cook Time 20 mins 


Total Time 35 mins

 

Sliced coconut crusted shiitakes are baked, not fried and so crispy and delicious! The perfect finger food!

Servings: 4








Lauren Hartmann

