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  Uxvtâáx \ ÄÉäx Åâá{ÜÉÉÅá áÉ Åâv{? \ Åtwx âÑ à{|á 
Üxv|Ñx àâÜÇ|Çz tÇw àtáà|Çz ÑÉáá|uÄx |ÇzÜxw|xÇàá |Ç Åç {xtw y|ÜáàA  \àtÄ|tÇá vÉÇá|wxÜ ÂyâÇz|Ê ÉÇx Éy à{x y|äx xááxÇà|tÄ xÄxÅxÇàá Éy Ä|yxA  j{xà{xÜ |Ç 
UÜtÇyÉÜw? Vg? ÉÜ à{x|Ü ytÜÅ |Ç _çÇwÉÇä|ÄÄx? igA   aÉÇÇÉ XÇÜ|vÉ ãtá t ÅtáàxÜ ÅçvÉÄÉz|áà? tÇw ÉyàxÇ ãxÇà yÉÜtz|Çz  yÉÜ à{xÅ yÉÜ 
aÉÇÇtËá fâÇwtç fâÑÑxÜ e|áÉààÉA 
 bÇx ytÄÄ ã{xÇ à{x Åâá{ÜÉÉÅá ãxÜx tÇw áà|ÄÄ tÜx tÄÄ ÉäxÜ à{x ÑÄtvx tÜÉâÇw ÉâÜ vtu|Ç |Ç gtÉá f~| itÄÄxç? a`?  UÉu tÇw \ ãxÜx 
ÉÇ tÇ  âÑ@{âyyxÜ {|~x àÉ à{x ÉÄw Å|Çxá à{tà tÜx tuÉäx à{x {âzx zÜtç áÄtz Ñ|Äxá à{tà àâÅuÄx tÇw áàÜxt~ 
wÉãÇE?CCC yxxà |ÇàÉ à{x ätÄÄxçA j{xÇ? vÄ|Åu|Çz wxxÑxÜ |ÇàÉ à{x yÉÜxáà ÉÇ t ztÅx àÜt|Ä tuÉäx à{x Å|Çxá?  ãx 
áàâÅuÄxw ÉÇàÉ t ÅÉà{xÜÄÉwx  Éy Ñxtv{@vÉÄÉÜxw V{tÇàxÜxÄÄxá ? à{tà ÄÉÉ~xw yÉÜ tÄÄ à{x ãÉÜÄw Ä|~x Ä|ààÄx wãtÜyá ã|à{ 
ÜâyyÄxw? }tâÇàç {tàáA  jx ~Çxã à{tà à{xç ãxÇà yÉÜ Åtçux 7HC t ÑÉâÇw |Ç à{x Éâàá|wx ãÉÜÄwA   TyàxÜ ÜxyxÜÜ|Çz 
àÉ à{x Åâá{ÜÉÉÅ uÉÉ~ \ {tw |Ç Åç Ñtv~ à{tà ãtÜÇxw Âg{xÜx tÜx ÉÄw ÅçvÉÄÉz|áàá? tÇw uÉÄw ÅçvÉÄÉz|áàá? uâà  
à{xÜx tÜx ÇÉ ÉÄw? uÉÄw ÅçvÉÄÉz|áàá?Ê ãx ÉÑàxw yÉÜ à{x|Ü Äxz|à|Åtvç ã{xÇ à{xç ztäx Éyy à{tà âÇÅ|áàt~tuÄx yÜtzÜtÇvx 
Éy tÑÜ|vÉàA  j{|Äx {tÜäxáà|Çz? ãx Åâáxw ÉäxÜ ÉâÜ tÇà|v|Ñtàxw ÑÜÉy|à ã{xÇ ãx uÜÉâz{à à{xÅ àÉ  gÉÅtá? ã{É ÜâÇá 
à{x UtätÜ|tÇ exáàtâÜtÇà ãtç âÑ |Ç à{x ätÄÄxçA  jx  vÉâÄw àtáàx à{x yÜxx w|ÇÇxÜ tÇw à{x zÜxtà ã|Çx {xËw z|äx âá uxvtâáx ãxËw uÜÉâz{à {|Å  à{x 
|ÄÄâá|äx zÉÄw Éy à{x ÅÉâÇàt|ÇA  fàtÇw|Çz |Ç à{x xÇàÜç Éy à{x uâáç ÑÄtvx tÇ {ÉâÜ ÉÜ áÉ ÄtàxÜ? t äxÜç tÑÉÄÉzxà|v gÉÅtá xåÑÄt|Çxw à{tà {x vÉâÄwÇËà uâç 
Åâá{ÜÉÉÅá yÜÉÅ tÇçÉÇx âÇÄxáá à{xç {tw  t Åâá{ÜÉÉÅ@{âÇà|Çz Ä|vxÇáxA  UtWtUÉÉÅA 
X Çw Éy à{x ÑÜÉy|à tÇw w|ÇÇxÜ áàÉÜçA  _tàxÜ tà TÇ|Åt? ãx zxÇàÄç átâà° w à{xÅ |Ç uâààxÜ ?  {tw ÉâÜ ã|Çx tÇw ÜtÜx ÇÉá{ ÉÇ à{x wxv~? tÇw ÉÇ 
áâvvxáá|äx wtçá tàx à{xÅ |Ç w|á{xá? á{tÜxw ã|à{ Éà{xÜ vtu|Ç Üxá|wxÇàá? tÇw uÜÉâz{à à{x y|ÇtÄ {ÉtÜw {ÉÅx àÉ TÄuâÖâxÜÖâxA  \ yÜÉéx à{xÅ? uâà à{xç 
àâÜÇxw àÉ áÄ|Åx yâÇz|A  jxËÜx zÉ|Çz âÑ àÉ TÇ|Åt tzt|Ç? tÇw |àËá V{tÇàxÜxÄÄx {âÇà áxtáÉÇA 
 

two boxes mushrooms - I like the baby bellas 
2 Tbs fresh basil, parsley and chives - but to taste really - careful with the Basil as 

too much  can turn dishes bitter 
½ C Panko Bread Crumbs - any really, but these are best 

½ square of butter 
shot olive oil 

capers 
2T Sweet Vermouth, cream sherry,  or port 

Ground sea salt and ground pepper 
Little shot sugar 

Couple cloves garlic minced fine or use the chopped stuff you can buy in the jar - 
to taste, I like 2Tbs 



Good grated Reggiano Parmesan Cheese - no junk stuff 
 
 

*************************** 
 

Place butter and olive oil in a frying pan - heat on medium 
Wash the mushrooms and pat dry while gently removing the stems.   
Chop all together, the stems, basil, parsley, garlic and chives.  Add to the frying 
pan and sauté gently until you love the smell!  Maybe 5 minutes.  Add salt and 
pepper, sugar, capers, and then fold in the bread crumbs.  Add more butter or 
olive oil if necessary.  Toss gently.  Last, add the sherry or Vermouth, or port.  
The taste will be different with each, and I much prefer the Vermouth as it is the 
taste of my childhood. 
 
Remove from heat, and using a tablespoon, begin to stuff the caps.  If it doesn’t 
clump add a bit more breadcrumbs. 
Add about ½ c. Parmesan cheese 
Place stuffed mushrooms, stuffing side up, on a cookie sheet that has been 
drizzled with olive oil 
Broil for maybe 5 minutes, watching - until the mixture starts to bubble and 
crackle 
Remove and serve hot.   They work at room temp - I’ve done this lots of times.  
If bringing to a party, simply pop them into your hostess’s oven for a bit - or 
microwave.   Bring them on a glass serving plate because that way, the busy 
hostess won’t have to stop to get what you need.     
 
 
 
 
 
 


