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SALSAOLE
Whether you like it muy caliente or
mostly mild, we’ve got a salsa for
you—justin time for Cinco de
Mayo. Hint: A little can go along
way when it comes to mouth
temperature.
—Gabrielle Harradine
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Button mushrooms may rate lower

on the glitz meter than the maitake

or matsutake, but they pack as powerful
an antioxidant punch. Research in the Journal
of the Science of Food and Agriculture showed
that white button mushrooms are compa-
rable to more exotic, expensive varieties

in their ability to scavenge free radical

Try dicing them as a substitute for ground
meat in recipes, toss them in a salad, or add them

to a stir-fry.
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