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INGREDIENTS PORTION SIZE
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PREPARATION


	P1 PS1: 1 gallon
	P1 PS2: 2 lbs
	P1 PS3: 1 lb
	P1 PS4: 1 cup
	P1 PS5: 3 tablespoons
	P1 PS6: 
	P1 PS7: 
	P1 PS8: 
	P1 PS9: 
	P1 ING1: Molly's Kitchen Alfredo Sauce 
	P1 ING2: Button Mushrooms, sliced
	P1 ING3: Spanish Onion, diced
	P1 ING4: Fresh Parsley, chopped
	P1 ING5: Canola Oil
	P1 ING6: 
	P1 ING7: 
	P1 ING8: 
	P1 ING9: 
	P1 PS10: 
	P1 PS12: 
	P1 PS13: 
	P1 PS14: 
	P1 PS15: 
	P1 PS16: 
	P1 PS17: 
	P1 PS18: 
	P1 PS19: 
	P1 ING10: 
	P1 ING12: 
	P1 ING13: 
	P1 ING14: 
	P1 ING15: 
	P1 ING16: 
	P1 ING17: 
	P1 ING18: 
	P1 ING19: 
	P1 PS20: 
	P1 PS11: 
	P1 ING20: 
	P1 ING11: 
	Serving Size: Serves 50
	Chef Name: Chef Jeremy DeRango
	Recipe Name: Creamy Mushroom Sauce 
	Preparation Instructions: 1. Heat a large sauce pan over medium heat.2. Add diced onions and sliced mushrooms to sauce pan.3. Sauté mushrooms and onions until slightly brown.4. Add chopped parsley and Alfredo sauce, bring to a simmer.5. The sauce is now ready to garnish your protein of choice.


