
Fried mushrooms with potatoes "Spring mix" (khurs.ru - 2021) 

 

 

 

 

   

 

 

  

 

 

 

  

  

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

1. Gyromitra gigas – 500-600 g 

2. Kuehneromyces mutabilis – 150-200 g 

3. Potatoes – 2 kg 

4. Onion – 1 kg 

5. Vegetable oil – 60-70 g 

6. Dried ground garlic – 0.5-0.7 tablespoons 

7. Hops-suneli – 0.3-0.4 teaspoons 

8. Ground black pepper – 0.3-0.4 teaspoons 

9. Cardamom – 0.5 teaspoons 

10. Salt – 1-1.5 tbsp. l. + 1-1.5 tbsp. l. – for cooking mush-

rooms, 0.5 tbsp. spoons for frying 

11. Water for cooking mushrooms – 3.5 l + 3.5 l 

1. Kuehneromyces mutabilis 

2. Salt 

Cooking on low heat with a 

change of water for 2x20 minutes 

 

Warming 

up 

 
2. Cooking without lid 

1. Gyromitra gigas 

boiled. 2. Salt 

Roasting on high heat 

for 15-20 minutes 

Warming 

up 

 
4. Frying 

Roasting on medium 

heat for 3-5 minutes 

1. Fried onion.  

2. Spices 6-10 

2.Специи 6-

10 

1. Vegetable oil. 2. Potatoes. 

3. Spices 6-10 

Roasting on high heat 

for 20-25 minutes 

Warming 

up 

 
5. Frying 

1. Gyromitra gigas cut into large pieces 

2. Salt 

Cooking on low heat with a 

change of water for 2x20 minutes 

Warming 

up 

1. Cooking without lid 

1. Vegetable oil.  

2. Cut onion into thin half rings 

Roasting on high heat 

for 15-20 minutes 

Warming 

up 

 
3. Frying 

Fried mush-

rooms with 

potatoes 

and onions 

6. Collect fried 

mushrooms 

with onions 

and potatoes 

on a plate 



Fried mushrooms with potatoes "Spring mix" 
 

    

1. Take Gyromitra gigas  2. Clean and my Gyromitra gigas  3. Take Kuehneromyces mutabilis  4. Clean and my Kuehneromyces mu-

tabilis 

    

5. Peel the potatoes  6. Cut the potatoes into medium pieces  7. Peel the onion  8. Cut the onion into thin half rings 

 

    

9. We make up the proportions of 

spices  

10. Mix the spices  11. Take vegetable oil  12. Cooking Gyromitra gigas 



Fried mushrooms with potatoes "Spring mix" 
 

    

13. Put the boiled Gyromitra gigas on 

a plate  

14. Cook Kuehneromyces mutabilis  15. Boiled Kuehneromyces mutabilis 

spread on a plate  

16. We put a frying pan with oil on 

the fire 

    

17. Put the onion in a frying pan  18. Fry the onion on high heat, mix 

constantly  

19. Fry the onion until it turns ochre  20. Put the fried onion in a container 

    

21. Put a frying pan with oil on the 

fire  

22. We put boiled. Fry the gigas and 

some of the spices in a frying pan 

23. Fry Gyromitra gigas over high 

heat, mix with onion 

24. Put fried Gyromitra gigas with 

onion in a container 



Fried mushrooms with potatoes "Spring mix" 
 

    

25. Put a frying pan with oil on fire  26. Put boiled Kuehneromyces muta-

bilis in a frying pan  

27. Put some spices in a frying pan, 

fry over high heat  

28. Put onions in a frying pan 

    

29. Fry boiled Kuehneromyces muta-

bilis with onions over high heat  

30. Fried Kuehneromyces mutabilis 

with onions are placed in a container  

31. Put a frying pan with oil on the 

fire  

32. Put the potatoes in the pan 

    

33. Put the remaining spices in the 

pan  

34. Stir and fry over high heat  35. Fry potatoes until golden brown  36. Put potatoes and mushrooms with 

onions on a plate, serve on the table 
 


