Portobello Stuffed Mushrooms

* 4 lar‘gc Portobcl[o mushrooms
4 small Portobc“o stems, removed
from the caps and choPPcd
2-% Tbsp Margarinc or Olive oil
2 green onion c]’roPPcd
1-2 cloves garlic, minced
2 TbsP. of thgmc
I tsp fresh rosemary, minced
1/2 teaspoon onion Powc]cr
/4 cup white wine
1 lemon
] tsp. of lemon zest
i tsP. of grouncl blackPePPer
SHalt to taste
1-1/4 dark rye bread
2 TbsP White Miso
® Tofu 'N' Collards www. tofuandcollards.com 3 TbﬁP shredded \/agan
Monterrey Jack(mcor stmcﬁng)
1% C shredded Vegan Montcrrcg
Jack (for garnis]—xing)
1/2 cup Almond milk

. Freheat the oven to 400 degrees.

. ]n a toaster, toast rye bread until firm remove from toaster and let it harden at room
tcmpcrature.

. Gentlg PU” stem from the mushrooms, and set aside. \/\/asl—m all the caps and the extracted
stems quicuy. A)Cter washed) Piace all of the mushroom caps gi” side up on paper towels so
that theﬂ do not hold any excess moisture.

. Wash off the pecl of the lemon and set aside.

. Bread should be cooled by now. F]ace bread on toP of one another and choP slices into
striPs ]ength wise. | urn slices and repeat the choPPing Procedure‘ Fut bread squares into a
Processor/blender and blend until the consistencg is similar to that of bread crumbs.

. [eata pan over medium higl‘r heat with the oil. Add the green onion, choppccl mushrooms
stems, tl’lgme, rosemary, and garlic. Cook for 2-3 minutes, stirring Frequentlg, until garlic is

lightlg brown. Add onion Powder, salt and pepper to the mixture. Add the wine and scrape
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up any browned bits. | etitreduce for a minute or 50, then add » TBSP cheese, miso,
breadcrumbs, and milk. Stir evergthing togethcr until well incorPorated. Kemove from heat.

7. Cut the lemon in half. Juice the lemon bg hand and strain it throug}'\ 5ourxcingers to catch

any seeds that may come loose into the pan. Evenlg fill the mushroom caps with the mixture.

Acld remainder of shredded cheese and bake for about 12-15 minutes.
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