Grilled Portabella Mushroom Burger

Ingredients:

Portabella mushrooms (whole or sliced)

Buns 
(wheat or regular)

Butter

Olive oil

Salt 

Pepper

Lea and Perrin

Garlic powder

American-Swiss Cheese

Fresh spinach

Purple onion

Wipe portabella mushrooms clean with a towel.  Place in plastic bag.  Add olive oil, salt, pepper, Lea and Perrin sauce, and garlic powder.  Toss to mix all ingredients.  Marinate for 10 minutes.  

You are now ready to grill.  It is your choice to grill on outside grill, stove, pancake grill, etc.  Grill mushrooms for 3 to 4 minutes on each side or until firmness of your choice.  Once mushrooms are ready, you are to place cheese on top of mushrooms to begin the melting process.  

Place buns face down on grill to heat, top buns with a little butter, flip buns, add mushroom and melted cheese to bun, dress with spinach and purple onion, and put together buns and remove from grill.

Enjoy(!

