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two boxes mushrooms - | 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
Y% C Panko Bread Crumbs - any really, but these are best
% 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, | like 2Tbs



Good grated Reggiano Parmesan Cheese - no junk stuff
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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 | 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 %2 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.



