MUSHROOM AND TARRAGON PÂTÉ
Serves 4

Ingredients:
- Organic butter
- 2 shallots, finely chopped

- 1 locally grown British leek, finely chopped

- 2 garlic cloves, crushed

- 100g locally grown British cultivated mushrooms (e.g. button, chestnut)

- 100g locally grown British wild mushrooms (e.g. shiitake, porcini

- 2 teaspoons wholegrain mustard

- 2 tablespoons crème fraîche
- 3 tablespoons chopped fresh tarragon
- Freshly ground black pepper
Heat 50g of butter in a large frying pan. Add the shallot, leek, and garlic, then gently fry on a low heat for around 7 minutes until softened. Increase the heat, add all the mushrooms, then cook and stir for 10 minutes until the juices have evaporated and the mushrooms are tender. Stir in the mustard and crème fraîche and cook for a further 2 minutes before stirring in the chopped fresh tarragon and freshly ground black pepper.
To serve, spoon the hot pâté onto toasted baguette bread. Delicious!
