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One of my favourite ways to cook mushrooms is to layer texture and flavour through a mix of

techniques. Here, the simple oyster mushroom takes on a whole new depth. Roasted until golden

and crisp-edged, then gently braised in a smoky, spiced broth until glossy and tender. 

The result is rich, earthy, and wonderfully satisfying. Perfect tucked into tacos or used anywhere 

you’d crave a pulled “meat”-style filling. I like using king oysters for their firm, fibrous texture, 

though pearl oysters torn by hand work beautifully too. Charring the onion and garlic adds a natural 

smokiness that builds complexity from the start, while the pre roasted mushrooms bring caramelised 

depth to the final dish. The subtle heat comes from the chipotle powder, but if you prefer more 

spice, a pinch of smoked chilli flakes adds a lovely kick. 

Serve with tangy pickles and fresh toppings to keep everything bright and balanced. Any leftovers 

will keep up to five days in the fridge - delicious in sandwiches, wraps, grain bowls, or even stirred 

through pasta or salads.

1. Roast mushrooms: Preheat the oven to 200°C. 

Shred mushrooms with a fork, slice the caps into 

strips. Toss mushrooms with spices, salt, pepper 

and oil. Spread on a lined tray. Roast 20 - 25 min, 

stirring once, until browned and crisp-edged.

2. Prepare Broth: Combine stock, tamari, lime, 

agave, and cinnamon stick. Set aside.

3. Char onions + garlic: Halve onion (skin on) and 

separate garlic cloves ( skin on). Char cut side in a 

hot dry cast-iron pan until blackened, 5 - 8 min for 

onion, 4 min for garlic, turning occasionally. Cool, 

peel, chop onion, and mince garlic.

4. Cook Base: Heat oil in a skillet. Sauté onion 

with a good pinch of salt until golden. Add garlic, 

paprika, chipotle, cumin, coriander, and extra 

smoked chilli flakes if desired; cook for 1 min. Stir in 

tomato paste; cook briefly. Deglaze with prepared 

broth and simmer for 5 min to infuse.

5. Add roasted mushrooms, toss to coat in the 

broth. Simmer covered with lid until liquid is 

absorbed, then uncovered to reduce to a glossy, 

sticky consistency. Taste and adjust seasoning with 

salt and finish with a squeeze of lime juice.

6. To serve: Spoon into charred tortillas with 

avocado, jalapeño, pickles, coriander, and sour 

cream.

YIELD: ±4 PORTIONS 

MUSHROOMS:

•	 600 g king oyster mushrooms, 

shredded ( see vidoe)

•	 1 + ½ tsp cumin seeds, toasted 

& roughly crushed

•	 2 tsp coriander powder

•	 Salt & cracked pepper

•	 Olive oil, as needed

BASE:

•	 2 tbsp olive oil

•	 1 charred onion, chopped

•	 2 charred garlic cloves, minced

•	 1 tsp smoked paprika

•	 1 tsp chipotle powder

•	 ½ tsp toasted cumin, crushed

•	 ½ tsp ground coriander

•	 2 tsp tomato paste

•	 Salt as needed

BROTH:

•	 1 cup veg stock

•	 1 tbsp tamari or soy

•	 2 tsp agave or brown sugar

•	 juice of ½ lime ( plus extra to 

finish )

•	 1 small cinnamon stick

TO SERVE:

•	 Corn or wheat tortillas, avo, 

jalapeño, pickled onion, radish, 

sour cream, coriander
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ATLAS SWIFT
Informal Range
−
Shelter Collection

Chardonnay

Ripe citrus, burnt orange, and lemon curd lead the 

vibrant aromas of this wine. The palate reveals refreshing 

grapefruit, crunchy hazelnuts, and creamy vanilla, finishing 

with bright acidity, warm brioche, and subtle yeasty notes 

for a layered, memorable experience.

ATLAS SWIFT
Informal Range
−
Shelter Collection

Cabernet Sauvignon

Deep ruby-red, this Cabernet entices with aromas of 

tomato leaf, cassis, Fynbos, bouquet garni, and graphite. 

Aged in older oak, it reveals bright raspberry and plum. 

Medium-bodied with fine tannins, it finishes dry with 

plum, blackcurrant, and fresh herb notes.


