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Baked Br ie ,  Baked Br ie ,  Sage & Gar l ic Sage & Gar l ic 
Mushrooms & BaguetteMushrooms & Baguette

1 x 200-250g Brie
100g butter
1 clove garlic, smashed
12 sage leaves
400g mixed mushrooms (Field & Swiss Brown)
salt and freshly cracked black pepper
baguette, sliced

Cooking garlic and sage in butter adds a delicious complex 

sweetness that balances out the savoury mushrooms and 

complements the Brie.  There is alot of butter in this dish, which 

makes it very rich.  Keeping the servings modest means that guests 

are more likely to savour the flavours and not fill up too much 

before a main meal. 

Make this gluten free by substituting the bread with gluten free 

flatbread crisps.  Brush store-bought GF flatbreads with olive 

oil.  Lay on a baking tray and cook at 180 degrees Celsius for ten 

minutes or so until they start to brown and become very crisp.  

Remove from the oven, cool down and snap into bite sized crackers. 

When choosing a Brie, buy the best you can afford.  Some of the 

mass produced brands available in big supermarkets are lacking in 

the intensity of flavour that is needed to go with the mushrooms.  

You can choose a French Brie, however there are some fabulous 

locally Australian produced Brie that will be just as good. 

One 200-250g wheel of Brie will be enough for 4-6 serves.  If you 

are serving this to guests, you can bring the dish out on a platter 

and then portion up the cheese evenly at the table.  Guests can 

then serve themselves a wedge (albeit a liquid wedge) of cheese, 

some of the mushrooms and bread or crackers. 

UP TO THE DAY BEFORE SERVING, prepare the mushrooms.  To cook, 

place the butter in a large frypan, over high heat.  Allow the butter 

to melt and then add in the garlic and sage.  Fry for a minute or two 

until the butter starts to brown.  Add in all the mushrooms, spreading 

evenly.  Leave to fry without stirring for a few minutes or so.  Check 

the underside of the mushrooms and when they have developed a nice 

golden edge, stir.  The mushrooms will start to release their moisture.  

Continue to cook, stirring occasionally for 5-10 mins. Take off the heat 

and use straight away or store, covered, in the fridge.

BEFORE SERVING, slice a very thin layer off the top rind of the Brie and 

place in a wide oven proof bowl.  Spoon the mushroom & butter mixture 

over and around the Brie.  Bake at 180 degrees Celsius for 15 minutes 

until the cheese is very soft.  Serve immediately with siced baguette. 


