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Ingredents

1 Package of small brown or portabella mushrooms
live ail

g A inch fresh ginger -

1/2 cup grated cheese, [talian Blend
1/4 teaspoon ground black pepper

1 teaspoon vegetarian oyster sauce \\l/f

1 teaspoon soy sauce
1 bell pepper / any color

small zucchini or ¥
1 jalapeno pepper
1 Cup rice
(‘ Directions V'

1. Preheat oven to 350 de . Clean mushrooms well, remove stems and coat
caps in olive oil. Chop stems exfremely fine. Chop ginger, bell pepper, sauash, and
jalareno extremely fine.

2. Beat oil in a large skillet over medium heat and add all chopped ingredients to the

skillet. Fry until moisture has disappeared, approximately 5 minutes. Set aside fo
.C:OL
. When mushroom mixtur i ck pepper, and oyster \

sauce and rice. Mixture should , fill each mushroom
\H( cap with a generous amount of stuffing. Arrange the mushroom caps on prepared
1

cookie sheet.
mﬁms are piping hot

4. Bake for 20 minutes in the preheated oven, or until
and liquid starts to form under caps.




