
 
 
 
 
Ingredients: 
2 Portobello mushrooms, sliced thinly 

 

Marinade: 

4 tablespoons tamari soy sauce 

1 medjool date, pitted minced 

1/2 teaspoon liquid smoke 

1 cup water 

 

Mushroom “Bacon” 

 
 
 Instructions: 
  
1. Mix all the ingredients of the marinade together in a 

bowl.  

2. Place the thin slices of mushrooms into the marinade 

and refrigerate for about an hour. 

3. Heat a non-stick pan, add 2 tablespoons water and add 

the slices of marinated mushrooms. Sauté until 

browned on both sides. Keep adding water as needed in 

1 tablespoon increments, if the mushroom starts to stick 

to the pan. 

* The nutrition analysis deducted the 3/4 cup of marinade 

that was discarded after removing the mushrooms.      

Recipe by Maggie Carneiro, Dietitian 

 

For more information contact The Living Whole 
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 


