Fried Boletus erythropus with onion "Alley" (khurs.ru - 2024)

1.Vegetable oil Pre-soak the salted Boletus
2. Onion erythropus in cold water
O O
. Frying on high Frying on high
Wa:;mg heat for 15-20 | €3 | heat for 10-12 Fried
minutes minutes > mushrooms
Frying onions and mushrooms
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1. Boletus erythropus (Neoboletus erythropus) salted — 740 g
2. Onion—1-1.2 kg
3. Vegetable oil — 30-35 g




Fried Boletus erythropus with onion "Alley"
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1. Take the salted Boletus erythropus 2. Soak and rinse the Boletus erythro- 3. Peel the onion
pus from excess salt

6. Put a frying pan with vegetable oil
on the fire

9. Fry the onion until golden brown 10. Put the Boletus erythropus in a 11. Stir the contents of the pan, fry 12. We serve it on the table
frying pan over high heat



