Cooking with Chef Mark
April 22, 2020
We hope everyone enjoyed our Facebook Live today! Thanks for joining in. Stay tuned for our next Live Cooking with Chef
Mark! We do offer in person cooking classes so visit our website www.cabarrushealth.org for more information once we
start back up.

Strawberry Milkshake Oatmeal

Serves 4

Ingredients:
• 2 cups strawberries, hauled, I cup diced and 1 cup thinly sliced
• 2 cups unsweetened almond milk
• 2 tablespoons raw almond butter
• 1 tablespoon local honey (to make this dish vegan, the honey can be substituted for maple syrup).
• 1 ½ cups gluten free oats
• ¼ cup flaked almonds
How to make:
1.
2.
3.
4.
5.

Place the 1 cup diced strawberries with the almond milk, almond butter and honey into a blender.
Blend until smooth. Place the oats into a large bowl and pour over the strawberry milk shake.
Stir to combine, cover the bowl with plastic and place into the fridge, ideally overnight.
The next day for breakfast, remove lid or plastic, stir well and add a little more milk if it feels too dry.
Serve the strawberry milk shake oats topped with sliced with berries, flaked almonds and a little extra almond butter.

Flat Bread of Garlic Portobello Mushrooms

Serves 2-4

Ingredients:
• 2 tablespoons extra-virgin olive oil
• 2 large Portobello mushrooms, sliced
• 2 garlic cloves, peeled and minced
• 1 tablespoon freshly picked thyme leaves
• 1 large ciabatta flat bread
• 1x 5oz Boursin (I used shallot and chive in this recipe)
How to make:
1.
2.
3.
4.
5.

Preheat oven to 400’F and lightly grease a roasting tray.
Take a large frying pan and place over a medium to high heat.
Add the oil, when hot add the sliced mushrooms, cook for 4 to 5 minutes
Add the minced garlic and thyme, continuing cooking for 2 more minutes. Remove the pan from the stove.
Place the flatbread on the greased tray, spread the cheese over the flatbread, and then top with the cooked mushrooms,
garlic and thyme.
6. Pop the tray into the oven and bake for 10 minutes, remove from the oven, slice and serve.

.

Live! Cooking with Chef Mark

