Stuffed mushrooms with sun-dried tomatoes

View recipe on the website

Ingredients

e Mushrooms
e Sun-dried tomatoes
e Breadcrumbs

¢ A handful of pecorino, parmesan or vegan hard cheese

Instructions

Preparation

1. Preparation of mushrooms: Wash the mushrooms, dry well with a towel. Carefully remove (unscrew) the

stems so that the caps themselves do not break.

Stuffing

2. For the filling: Fry the mushroom stalks and mix them with chopped sun-dried tomatoes, breadcrumbs

and a handful of grated Pecorino or Parmesan cheese.

Baking

3. Fill the mushroom caps with the filling. Bake at 190°C for about 20-30 minutes until the mushrooms are

soft.

Notes

Tip: This option is also easily vegan friendly - just replace the Pecorino cheese with a vegan hard cheese.

[inagamina Let’s cook together!

More delicious discoveries

SKANAUS MAISTO UZRASAI
Instagram  Facebook

© 2026 Lina gamina - linagamina.lt


https://summertastes.com/oven-baked-stuffed-mushrooms-a-favourite-appetiser/#wprm-recipe-container-2920
https://www.instagram.com/lina_gamina/
https://www.facebook.com/profile.php?id=61586565585757

