
Latvian Mushroom Sauce
Ingredients

•bacon, chopped
•2 Tbsp butter (if needed)
•1/2 small onion, finely chopped
•8 oz chanterelles or shiitake mushrooms, coarsely chopped
•salt & pepper to taste
•heavy cream or sour cream

Directions

Heat chopped bacon in a saucepan over medium heat until the fat is mostly 
rendered. Add butter if not enough fat has rendered. Add the chopped onion and
cook until it starts to brown. Add the mushrooms and season with salt and 
pepper. Cook until the mushrooms soften up. Add the cream and cook for a 
couple of minutes.
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