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Mushrooms with curved grooves are a classic and so
pretty, but they were always difficult for the non-pro-
fessional because you had to cut the grooves with a
sharp knife that might slip. With the Scorer part of the
Lemon Zester /Scorer, even the new cook can toss off
professionally turned mushrooms with ease. Use them
raw in salad, or broil or sauté them.

You will need:

Firm white mushrooms
Lemon juice

Lemon Zester/Scorer

The method:

1. Remove the stems from the mushrooms and wipe
the caps clean with a damp paper towel.

2. Hold a mushroom in one hand and the Lemon Zester/
Scorer in the other. Place the Scorer portion at the cen-
ter of the top of the mushroom cap. Using firm, even
pressure, pull the Scorer down to the end of the cap,
gently twisting the cap toward you as you pull to make
a diagonal groove. (See illustration.)

3. Place the Scorer at the center of the top of the mush-
room cap once again, and cut a second groove. Con-
tinue making grooves until you have worked your
way around the mushroom.

4. If serving the mushrooms raw in a salad or on a
vegetable platter, brush them with lemon juice so they
won't darken,
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