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Experimental/Stuffed Mushrooms

NGREDIENTS

* 12 whole fresh mushrooms

* 1 tablespoon vegetable oil

* 1 tablespoon minced garlic

* 1 (8 ounce) package cream cheese, softened
* 1/4 cup grated Parmesan cheese

* 1/4 teaspoon ground black pepper

* 1/4 teaspoon onion powder

* 1/4 teaspoon ground cayenne pepper

DIRECTIONS

1. Preheat oven to 350 degrees F (175 degrees C). Spray a baking sheet with cooking spra
y. Clean mushrooms with a damp paper towel. Carefully break off stems. Chop stems ext
remely fine, discarding tough end of stems.

2. Heat oil in a large skillet over medium heat. Add garlic and chopped mushroom stems to t

he skillet. Fry until any moisture has disappeared, taking care not to burn garlic. Skgtathaside
rom our Kitchen to yours




