
 

FILLED MUSHROOMS 

 

 

 

50 g butter 
2 crushed cloves of garlic 
breadcrumbs (about 1 slice) 
 

 
 
Melt the butter in a saucepan. Add the 
crushed garlic and heat for about 1 
minute. Add the breadcrumbs to the 
butter and toast them slightly. Leave the 
mix to cool down. 

4 tblsp grated cheese 
4 tblsp fresh chopped chives 
1 chopped tomato 

 
 
Add cheese, chives and tomato to the mix. 

About 250 g big mushrooms Remove the stalks from the mushrooms 
and place them upside down on a baking 
tray. Fill the mushrooms with the mix. 
Bake in a pre-heated oven at 220°C until 
the filling starts to get brown. 


