Cheese & Bacon Stuffed Mushrooms

Ingredients

e 1/2 Ib. bacon, cooked and crumbled

e 24 large capped mushrooms

e 1 (8 0z.) package of cream cheese. at room temperature
« 1 (8 oz.) package of finely shredded mozzarella cheese
« 1/2 cup finely grated Parmesan cheese

e 1/4 cup milk

« 1 tablespoon unsalted butter

« 1/2 yellow onion finely diced

e 1 tablespoon minced garlic

o salt & pepper to taste

Directions:

1. Preheat oven to 350°.
2. In a small sauce pan heat the butter on high heat and sauté the diced onion until

they are translucent — 2-3 minutes.



3. To the sauce pan, add the minced garlic and sauté till everything starts looking a
little golden, 1-2 minutes. Be careful not to burn your garlic.

Pour sautéed onion in garlic into a bowl and set aside.

In the bowl of a mixer add cream cheese and milk and beat till fluffy.

Add to the mixer the mozzarella and Parmesan cheese and mix until combined.

Add in the sautéed onion and garlic, and mix.
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Add cooked & crumbled bacon, salt & pepper to taste.

9. Next take your mushrooms and remove the stems.

10.Using a large spoon stuff the mushrooms with the cheese filling.

11.Place the stuffed mushrooms in a buttered baking dish.

12.Place baking dish in your preheated oven and baked for 45 minutes or until the
cheese is lightly golden brown and bubbly.

13.Enjoy!

Original recipe at: http://www.hotcouponworld.com/2012/02/frugal-recipe-cheese-bacon-stuffed-mushrooms-recipe/
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