SAUTEED MUSHROOMS IN CREAMY PORT SAUCE

2 tablespoons butter

3/4 pound fresh mushrooms, thinly sliced Salt and pepper, to taste

1 clove garlic, finely chopped

1/4 cup port

2 tablespoons heavy cream

2 tablespoons crumbled blue cheese

2 tablespoons chopped fresh thyme

In a skillet, melt the butter. Add the mushrooms, salt, and pepper and cook over medium-high heat, stirring often, for 5 minutes or until the mushrooms release their liquid.

Stir in the garlic and cook for 1 minute. Add the port and bring the mixture to a boil. Let the mixture bubble steadily until it reduces to 1 tablespoon.

Pour the cream into the pan. Add the blue cheese and thyme and cook for

1 to 2 minutes or until the cheese melts. Taste for seasoning, add salt and pepper if necessary, and serve at once.
