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The Woodlands at Phillips
Portabella Sliders

Ingredients:

12 
        Slider rolls
2 lb.         3 ½” Portabella Caps ( About 12 Portabella Caps)
12 tsp.          Chevre, or Fresh Mozzarella

1 
         Red Pepper, roasted, peeled and sliced

½ .
         Onion, sliced and cooked to light brown

12 slices       Tomato

12 tsp.           Pesto
12 leaves       basil

1 head
           romaine lettuce

Directions
1. Have rolls ready for grilling.

2. Clean Crimini mushroom caps, season with salt and pepper and lightly brush with olive oil.

3. Have all ingredients ready for assembly.

4. Grill mushroom caps until cooked through. Place in warm oven to hold or place on sheet pan upside down.

5. Fill each cap with approximately one teaspoon of cheese. 

6. Grill rolls and place on sheet pan.

7. Spread pesto on roll.

8. Place filled mushroom cap on bottom half of roll, top with tomato, basil and lettuce. Place top of roll and secure with toothpick if necessary.

9. Serve immediately.

Chef Gary Trevisani

