
Classic Stuffed Mushrooms 

My mom made these as an appetizer before every holiday meal, which usually meant we were so full of these 

delicious mushrooms we could barely face the main course. ;-) Easily made vegan, this is a great appetizer for a 

Christmas or New Year's party, or for any celebration during the year, especially since the filling can be made 

in advance. -- Flamingo 

PREP TIME 20 mins 

COOK TIME 20 mins 

TOTAL TIME 40 mins 

SERVINGS 4 to 6 servings 

Ingredients 

• 18 to 24 button or cremini or button mushrooms, cleaned, stems separated from the caps, stems finely chopped 

• 1 tablespoon butter or vegan butter like Earth Balance 

• 2 small shallots or mild onion, minced (about 2 tablespoons) 

• 1 large garlic clove, minced 

• 2 tablespoons chopped walnuts 

• Salt 

• 2 tablespoons chopped fresh parsley (or 2 tsps dried parsley) 

• 1 teaspoon dried thyme, Italian seasoning, or herbes de Provence 

• 2 tablespoons breadcrumbs 

• 2 tablespoons sherry (optional, or sub white wine if you want) 

• 2 tablespoons extra virgin olive oil 

• 2 tablespoons grated Parmesan cheese or vegan cheese or skip altogether.  

To make the filling, heat 1 tablespoon butter, vegan butter, or olive oil in a small frying pan over medium-high 

heat. Sauté the chopped mushroom stems and the shallots or onion for 4 to 5 minutes, stirring often. Add the 

garlic and walnuts and sprinkle with salt. Stir well and sauté 2 more minutes. 

Turn off the heat and add the parsley, Italian seasoning, or herbes de Provence and breadcrumbs. If using, pour 

the sherry or white wine into a food processor, then the rest of the stuffing. Pulse several times to get a fine 

mixture, almost a paste. 

When ready to serve, toss the caps with olive oil or use olive oil spray. Fill each mushroom with the stuffing, 

and place on a baking sheet. Sprinkle grated parmesan or vegan cheese over each mushroom. 

Bake for 10 to 20 minutes at 375°F (190°C), or until the cheese browns a little and a little water starts to pool at 

the base of each mushroom. Allow to cool for 5 minutes or so before serving. 

Recipe and video here: https://www.simplyrecipes.com/recipes/classic_stuffed_mushrooms/ 


