
MUSHROOM SAUCE

1 tablespoon butter

1/4 cup green onion

1/2-1 cup sliced mushrooms

1 tin Cream of Mushroom soup

1/2 cup wine

salt & pepper to taste

Saute green onions and mushrooms in butter. Add

Cream of Mushroom soup and wine. Simmer until well

blended. Serve over Veal Cordon Suisse or Veal

Cordon Rouge. Also good over Chopped Sirloin steaks.


