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Recipe by Dominique Rizzo
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| 150ml Bertolli Extra Virgin Olive Oil
nd portobello mushrooms, quartered

400g button a

3 cloves garlic, smashed, peeled and chopped

5 tablespoons Bertolli Balsamic Glaze
20g toasted pine nuts

4 sage leaves, roughly chopped

Salt and pepper to taste

1509 Persian, Bulgarian or soft feta cheese

. 2 tablespoons parsley, chopped
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