MUSHROOM PATE yields approximately 2 cups
                      recipe developed by The Clever Cleaver Brothers®
   3 tablespoons butter





1/4 teaspoon white pepper

1/4 cup minced shallots



   
   1 cup finely chopped walnuts

   4 cups minced fresh mushrooms


   
   4 oz. softened cream cheese 

1/2 teaspoon paprika




   
   1 tablespoon chopped parsley

1/4 teaspoon salt








     
      crackers of your choice

1.
In a sauté pan, melt butter. Add minced shallots and heat for 30 seconds.

2.
Add minced mushrooms and cook for five minutes.

3. 
Add paprika, salt and white pepper. Cook until the liquid is absorbed (approximately three minutes). Place in a mixing bowl and cool.

4.
When cool, add walnuts, cream cheese and chopped parsley. Combine and place in a serving bowl.

5.
Place the serving bowl on a platter and surround with your favorite crackers. ENJOY!

