City ))je COUNTRY LiFe

CRaB/CaRaMeLiZeD ONION STUFFED MUSHROOMS

2 20-24 MUSHROOMS (CREMIiNi OR WHiTE€ BUTTON)

2 41 ONiION

2 3 CLOVEeS GaRLiC

2 Y CUP MINCED BeLL PEPPER (RED, YELLOW, GREEN OR aLlL)

2 SaLT/PEPPER/SEASONINGS TO Taste

2 4 PaT OF BUTTER (aND/OR BACON GReasSe aND/OR OLive OilL... SeRiOUSLY, I use
aLL 3)

2 Y CUP PARMeESaN

2 % CUP MOZZaReLla (OR MONTERReY JacK OR wHatever cHeese YOu
Like)

2 41 pPackaGe CReaM cHeese (SOFTENED)

2 41 CaN CRaB mear

1. PReHeat OVeN TO 400°F.

2. IN @ SMaLL FRYiING PaN, MELT BUTTER (BACON GRease/OoLive Oil) aND COOK
ONiIONS, GaRLiC, BELL PEPPER aND S€aSONiINGS UNTiL CaRamMelizeD (aBouT 10
MiINUTES ON MEDIUM/LOW Hear).

3. WHiLe THE ONIONS aRe GETTiING HaPPY iN THE PaN, CLEaN aND CORe THe
MUSHROOMS.

4. WitTH aN eLecCTRiC MiXeR, BeaT THe CReaM CHeeSe iNTO SUBMISSION (UNTIL
FLUFFY).

5. WiTH @ RUBBER SPaTuLa, FOLD iN THEe CaRamMeLiZzeD ONION MiXTURE,
PAaRMESaN, MOZZaRellLa aND CRab meart.

6. STUFF THE MUSHROOMS (Like YOU’RE GOING TO STUFF YOURSELF WiTtH THEM
LaTeR) aND PUT THEM iN a SiNGLe LaYEeR ON a BaKiNG SHeer.

7. Bake FOR 15-20 MiNuTEeS (OR UNTIL YOU CaN NO LONGER ReSiST it aND BURN
YOUR FiNGER TRYING TO SNeaK ONe OuT OF THEe OVEN. IT HAPPENS TO THe BestT
OF US)).



