Whiskey Creek One Pan Wine Cap Dinner with Garlic Scapes, Asparagus, and Beef

Bobby Whitescarver, 5/2026

Ingredients:

1 lb. Whiskey Creek ground beef

3 cups wine cap mushrooms, chopped

1 mess of garlic scapes, cut to one-inch lengths

1 mess of asparagus, cut to one-inch lengths

Olive oil as needed to keep things for sticking to the pan

Salt, pepper, and butter to taste

Cook the ground beef in a large skillet, drain and set aside. Sauté the mushrooms until
almost done, add butter then add the scapes and asparagus until tender. Add the cooked
ground beef to heat up.

Serve over rice or noodles and top with parmesan cheese.
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