Portabello topped w/ Veggies and Cheese

ingredients
e 6 large portobello mushrooms, cleaned and stemmed, stems reserved and chopped
e 1 carrot, finely diced
e 1 yellow onion, finely diced
e 1 bunch kale, washed, stemmed and finely chopped
¢ One 4-ounce log goat cheese
e Extra virgin olive oil
e Kosher saltand freshly cracked black pepper

directions
Preheat oven to 350 degrees F.

Cover two baking sheets or cookie sheets with parchment paper. Evenly space the mushrooms
gill side up. Set aside.

Heat 2 tablespoons of olive oil in a large skillet over medium-high heat. Add carrots to the pan.
Cook for 2 minutes, stirring frequently. Add the onions and cook for 4 to 5 minutes more, or until
onion and carrots are softened and slightly browned.

Add in chopped mushroom stems. Stir in a heavy pinch of salt and a few turns from a pepper
mill. Cook until the mushrooms are soft and have released their moisture, 5 to 6 minutes. Stir in
the kale and cook until it's wilted.

Transfer vegetable mixture to a bowl. Crumble goat cheese into the mixture and gently stir until
combined. Add salt and pepper as necessary.

Drizzle the mushroom caps with olive and sprinkle with salt and pepper. Evenly divide the
vegetable mixture between the mushrooms. Spread the mixture so that it covers the entire top
side of the mushroom.

Bake at 350 degrees F for 25 to 30 minutes, or until the mushrooms are soft and the top is
golden brown. Serve warm or at room temperature.

http://www.cooking.com/recipes-and-more/recipes/veggie-stuffed-portobellos-
recipe#axzz3Qcd5Uk3c?CCAID=cknwrdne05004at&s=s0045288005s&mid=2086504&rid=45288005
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