Garlic-stuffed mushrooms

The vast amount of gartic here is tempered

by being siowly cooked in cream, resulting

in a rich, mild garlic stuffing.

PREP AND COOK TIME 1/2 hours

MAKES 4 to 6 servings

NOTES Panko, or Japanese bread

crumbs, are very light and crunchy; find

them at Asian markets.

2 heads garlic, cloves separated and peeled

1 cup heavy whipping cream

1tsp. salt

1 cup panko or white, unseasoned bread
crumbs

24 large button ex cremini saushrooms, stems
removed

2 tsp. olive il

Ha tsp. freshily ground black pepper

1. In a small saucepan aver low heat,

slowly cook garlic and cream until

garlic is soft enough to mash with a

spoon, about 45 minutes. (Cream will

be reduced and thick.) Remgve from

heat and mash garlic into cream with a

fork, making a rough purée. Stir in salt

and panko and mix thoroughly.

2. Preheat oven to 450°. Lagmush-

room caps, top side down, gn an oiled

baking sheet_ Brush edges with oil

and fill centers with garlic cream,

3. Bake until starting to brown,

about 15 minutes. Let sit 5to 10

minutes. Lift mushr from any

PR SERVING 233 CAL L 685 (353 Cm ) ran
AREMOIIIN ITENAT (s scar L aT Lo
(LG VIAER) 450 ME SO0hW, 54 Wl Sty



