Mushroom Croustades

For 4 people

4 slices white or brown bread ( white is best!)

approx 25 – 50g soft marg/spread

150 – 200g button or mixed mushrooms

1 pack Boursin cheese

(you may need a little cream of crème fraiche)

Sprigs of parsley to garnish

1.
Butter slices of bread on both sides. Trim off crusts.

2.
Place slices of bread into Yorkshire pudding tin.

3.
Bake in hot oven Gas 6 – 200°c for 10 – 15 minutes till crisp and golden brown.

4.
In a small pan put remainder of margarine – melt gently fry mushrooms till soft ( do not overcook or brown).

5.
Drain off any excess liquid.

6.
Add Boursin cheese and warm gently over low heat to melt (add a little
cream or creme fraiche if very thick).

7.
Spoon mixture into hot bread cases.

8.
Garnish and serve immediately. 

