
V|àç j|yx  Country Life  
Crab/Caramelized onion stuffed mushrooms 

 2o-24 mushrooms (Cremini or White Button) 
 1 onion 
 3 cloves garlic 
 ¼ cup minced bell pepper (red, yellow, green or all) 
 Salt/pepper/Seasonings to taste 
 1 pat of butter (and/or bacon grease and/or olive oil… seriously, I use 
all 3) 
 ¼ cup parmesan 
 ¾ cup mozzarella (or Monterrey jack or whatever cheese you 
like) 
 1 package cream cheese (softened) 
 1 can crab meat 

 
 
1. Preheat oven to 400ºF.  
 
2. In a small frying pan, melt butter (bacon grease/olive oil) and cook 
onions, garlic, bell pepper and seasonings until caramelized (about 10 
minutes on medium/low heat).  
 
3. while the onions are getting happy in the pan, clean and core the 
mushrooms. 
 
4. With an electric mixer, beat the cream cheese into submission (until 
fluffy).  
 
5. With a rubber spatula, fold in the caramelized onion mixture, 
parmesan, mozzarella and crab meat.  
 
6. Stuff the mushrooms (like you’re going to stuff yourself with them 
later) and put them in a single layer on a baking sheet. 
 
7. Bake for 15-20 minutes (or until you can no longer resist it and burn 
your finger trying to sneak one out of the oven. It happens to the best 
of us.). 
 
 


