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Spinach Stuffed Mushroom Caps
Ingredients:
4 Tbsp butter, melted 
20 large cremini mushrooms 
3 Tbsp butter 
2 Tbsp finely chopped onion 
2 cloves garlic, peeled and minced 
1 package washed baby spinach, 5 oz.
1 cup heavy cream 
½ cup grated Parmesan cheese 
1 cup bread crumbs
Chef John’s Signature Seasoning, to taste 

Preparation: 
1. Preheat oven to 350◦ F.
2. [bookmark: _GoBack]Remove stems from mushrooms and reserve for step #5. 
3. Melt 4 tablespoons of butter. Pour melted butter onto baking sheet and spread evenly. 
4. Arrange the mushroom caps on buttered baking sheet stem side up. Place in refrigerator.
5. Place stems in a food processor and blend for 30 seconds. Add spinach and pulse until finely chopped. 
6. In a medium sides saucepan over medium heat melt 3 tablespoons of butter. Sauté onions and garlic for 5 minutes or until onions are translucent. 
7. Add chopped spinach and mushroom stems and sauté about 2 minutes. Add heavy cream, bring to a boil. 
8. Remove from heat and mix in parmesan cheese, bread crumbs, and Chef John’s Signature seasoning to taste. 
9. Let cool to room temperature. Fill pastry bag with mixture and pipe into mushroom caps. 
10. Bake in preheated oven for 12-15 minutes or until mushrooms are tender. 
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