Madeira-Glazed Portobello Steak Sandwiches
Excerpted from The Culinary Institute of America Vegetables: Recipes and Techniques from The World's Premier Culinary College. Copyright 2007 by The Culinary Institute of America. Used by permission of Lebhar-Friedman Books, New York.

Portobello mushrooms are actually mature cremini mushrooms and have a dense, meaty texture when cooked. They can be prepared for this recipe a day ahead; cool the broiled mushroom caps completely and refrigerate until needed. Slice the mushrooms and allow them to return to room temperature before assembling the sandwiches.

· 8 portobello mushrooms 

· 1/4 cup Madeira 

· 3 tablespoons olive oil 

· 2 garlic cloves, bruised 

· 1/2 teaspoon dried oregano 

· 2 teaspoons salt 

· 1 teaspoon black pepper 

· 8 onion slices 

· 16 slices rye or pumpernickel bread 

· 8 slices Muenster or Harvarti cheese 

· 4 cups mixed baby greens 

1. Preheat the broiler and place the oven rack in the upper third of the oven.

2. Remove the stems from the mushrooms and, using a sharp paring knife, cut away the gills. Combine the Madeira, 2 tablespoons of the olive oil, the garlic cloves, oregano, 1 teaspoon of salt, and 1/2 teaspoon of pepper in a large bowl; add the mushrooms and toss to coat. Set aside for 10 minutes to marinate.

3. Heat the remaining tablespoon of olive oil in a sauté pan set over medium-high heat. Add the onions and sauté until soft and translucent, about 5 to 6 minutes. Season with the remaining 1 teaspoon of salt and 1/2 teaspoon pepper.

4. Place the mushrooms and onion slices on a baking sheet, brush with the marinade, and broil until browned and tender; about 4 minutes on each side. When cool enough to handle, thinly slice each mushroom. Fill the sandwich with slices of onion and mushroom and top with a slice of cheese.

5. Place the bottom half of each sandwich with the mushroom, onion, and cheese on a baking pan and place under the broiler until the cheese is melted, about 2 minutes.

Top each sandwich with the greens and a second slice of bread.

LYNNE'S TIPS
· Once Madeira enters your life, it will be there to stay. Madeira is a fortified wine that ranges from dry to sweet. The finest and priciest ones, produced on the Portuguese island for which it is named, are usually sipped as an apéritif or served after dinner as you would a liqueur or fine brandy. Madeira with dried fruits and nuts is an old time dessert. Madeira with fresh peaches or nectarines is summer heaven. Madeira brings a slightly sweet, winey dimension and depth to dishes. Boil it down into pan sauces, brush some on grilling seafood or poultry, and marinate leg of lamb in Madeira and red wine with fresh herbs and garlic. American-made ones, while not as fine as those from the island of Madeira, are less costly. For my money, stay with Portuguese Madeira. For this recipe use a dry variety such as Sercial, which you can keep for all your cooking and before-supper sipping.

· Although so many food writers tell you never to wet a mushroom, I disagree. I want to get all the grit and assorted organic matter out of those ribbed gills. To clean any mushroom use this technique learned in a restaurant in France: fill a sink with cold water, drop in the mushrooms, and gently swish them around for a second or two. Let the particles settle and instantly sweep them up onto paper towels. Blot them dry. Do this only shortly before cooking. 

