
Tarragon Vinaigrette Mushroom Salad 
 
Ingredients: 

 6 oz. Button Mushrooms (or Baby Bella Mushrooms)  
 2 Bulbs of Shallots 
 5 – 6 Sprigs of Tarragon 
 1/4 – 1/3 cup White Wine Vinegar 
 Olive Oil 
 Salt 

 
1. Clean mushrooms and cut shallots lengthwise into strips. 
2. Heat a few tablespoons of olive oil large skillet on medium-high heat.  When ready, 

put mushrooms into skillet.  Add a few pinches of salt and sauté, stirring occasionally, 
for 5 minutes. 

3. Toss in shallots.  Sauté and stir for another five minutes. 
4. When mushrooms are tender, turn off heat and immediately pour vinegar around the 

edges of the pan, allowing time for some of the vinegar to evaporate, and stir. 
5. Pour mushrooms, shallots and vinegar into a large bowl.  Pick tarragon leaves off and 

toss into bowl.  Add more olive oil (4 tablespoons?  I don’t know – IT’S ALL YOU 
BABY!) and stir. 

6. Can be served immediately, but it is advised to let the mushrooms seep for a half hour 
to an hour. 
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