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?’rep Time S Stuffed Portobelic Mushrooms . Stuffed Portobello Must

i pkg. Regular Flavor Jimmy Dean Pork Sausage

/2 cup ricotta chease

1 cup shredded mozzarelin-Parmeasan cheese blend, divided

3 tablespoons finely chopped, rehwdrated sun-dried tomatoes
1/4 cup thinly sliced gresn oniong, dividag

16 portobalic mushroom caps, about 3-1/2 (o 4 inches dismeter
oliva ot

3 tablespoons balsamic vinegar

8 oz, prosoiutio (about 16 ghees)

paprika

Preheat oven to 330 F. In a large skillet, coock sausage over madium-high
heat, stirring frequently untll thoroughly cooked aned no longer pink; drain
well. In 3 large mixing bowl, combine sausage, ricotta, 1/2 cup of the
cheese biend, rehydrated tomatoes and green onions; mix well. Brush the
smpeth side of mushroem caps with ofive oll; place on & baking sheet.
Fold @ach prosciutio sfice in thirds; place one on each mushroom. Spread
aach with Z tablespoons sausage-cheese mixture; drizzie 177 teaspoon
balsamic vinegar over mixtura, Top sach with 172 tablespoon shredded
cheese. Bake 10-15 minutes or uniil cheese is Hohtly browned. Yransfer
mushrooms to paper wels or cooling rack to drain for 2 minubes,
Sprinkie Bghtly with paprika before serving.

Pian Ahead! Makes 16 stuffed mushrooms
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Regular Fresh Sausage
Our premium pork sausage
from only guality cuts of me
including loins and hams, an
$7% Fat Free,
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