APPLE & BACON STUFFED MUSHROOMS 

YOU WILL NEED:  

24 MEDIUM MUSHROOMS, CLEAN AND DRY 

1 TBS OIL 

½ CUP FINELY CHOPPED ONION

7 BACON STRIPS, COOKED AND CRUMBLED 

2 APPLES, PEELED AND COARSELY CHOPPED

½ CUP BREAD CRUMBS

½ CUP GRATED PARMESAN CHEESE

Clean and dry mushrooms, remove stems.  Save stems for another recipe.  Place mushrooms, stem side down on a cookie sheet lined with parchment paper.  Season with salt and pepper.  Bake at 350 degrees for 15 minutes.  (This removes some of the water from the mushrooms.)  Remove from oven and cool.  

Meanwhile, heat oil in a saucepan over medium heat.  Add onions and saute until soft, about 5 minutes.  Remove from heat.  Stir in bacon, apples and breadcrumbs.  

Spoon mixture into mushroom caps and sprinkle with parmesan cheese.  

Bake at 350 degrees for 15 to 20 minutes.  

