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 The Woodlands at Phillips

Sausage Stuffed Mushrooms

Ingredients:

3 lb.                   Large White Special 
5 T.

Olive oil

2 ½ T.

Marsala wine

1 lb.

Italian Sausage

6 each

scallions (minced)

2 cloves

garlic

1 

red pepper

2/3 C.

Bread crumbs (fresh)

5 oz.

Mascarpone cheese

1/3 C.

Parmesan cheese (grated)

3 T.

Parsley (chopped)

To taste

salt and pepper

Directions:

1. Remove the stem from the mushroom and finely chop. Place the mushrooms in a bowl with 3 T. of the olive oil and the Marsala wine. Set aside.
2. Heat remaining olive oil in pan and cook the sausage out of the casing until cooked through. Add the scallions, garlic, and pepper, mushroom stems and continue to cook until all are soft and heated through.  
3. Add the bread crumbs and mix in evenly. Add the Mascarpone cheese and mix well.
4. Remove from heat and place in bowl to add the parmesan cheese and parsley. Mix well.
5. Season with the salt and pepper. Set aside.
6. Place mushrooms in an oven dish and fill with the sausage mixture. 
Presentation:

1. Place mushrooms in oven and bake until golden brown. Should take bout 30 minutes.

 Chef Gary Trevisani        
