Mushroom Sauce with Bacon and Horseradish
Ingredients

· 1 12 oz. pkg. of bacon

· 4 oz. of fresh mushrooms chopped 

· 1 clove garlic, minced

· 11/2 cups sour cream

· 1 Tablespoon finely minced onion

· 2 Tablespoons chopped fresh parsley

· 2 teaspoons of prepared horseradish or to taste

· 3 tsp of fresh thyme, minced

· 2 tablespoons of fresh chives, chopped

· Salt and freshly ground black pepper

Directions

.Cook bacon in a large skillet until crisp; remove bacon, reserving 3 Tablespoons of drippings in skillet. 

Crumble bacon and set aside

Sauté mushrooms and garlic in bacon drippings until tender; drain, cool to room temp. .

Combine crumbled bacon, the sautéed mushrooms and garlic and remaining ingredients; stirring well.

Chill Thoroughly.

Serve along side tenderloin on herb bread as a topping.

