Spicy Spinach Stuffed Mushrooms

Description

These are very, very, very, very good. Lots of flavor, golden on the outside, soft and melty on the
inside.

Ingredients
e 24 0z mushrooms

» 1 tbsp olive oil

« 1 tbsp butter

¢ 1 medium onion minced ¥,

e 1/2 cup panko bread crumbs 75 S0 0 Zandi

* 8 0z cream cheese softened Summary

e 1/3 cup sour cream Yield: 8

e 1/2 cup shredded sharp cheddar cheese Prep Time: 45 minutes
¢ 1/2 cup shredded Monterey Jack cheese Catggory' Appetizers

1 small package chopped spinach thawed and drained Cuisine: American

Instructions
Preheat oven to 375 degrees.

Wash and dry mushrooms. Pull the stems off the mushrooms, then chop the stems finely.

Heat olive oil and butter in a skillet over medium-high heat.

Add onion and chopped mushrooms stems and saute for several minutes, or until soft and starting to turn golden.
Add panko crumbs, salt, and pepper.

Stir and continue cooking for 2 minutes. Remove from heat and set aside to cool.

Squeeze excess liquid out of thawed spinach. Set aside.



Spicy Spinach Stuffed Mushrooms

In a large bowl, add softened cream cheese, sour cream, grated cheeses, and the cooled mushroom/onion/panko mixture.
Fold together to combine.

Add spinach, a dash of salt, a little pepper, and huge dashes of hot sauce (Choulula) to taste.

Taste filling and add salt and pepper as needed.

Fold together until combined.

Using a spoon, mound the mixture into the stemmed mushroom caps.

Use the spoon to round the mixture on top.

Place on a baking sheet or in a baking dish and bake for 20 to 25 minutes, or until the mushrooms are cooked and the filling is hot. Raise
the heat in the last few minutes if you think they need to be browner.

Serve immediately or at room temperature. Yummy!



