Roasted Portabella Mushroom Spread
Ingredients:

1 to 2 pounds of portabella, crimini, or white    

  mushrooms

1 stick of butter or margarine
1 medium onion chopped

5 to 6 cloves of garlic chopped

8 oz. cream cheese

1 cup sour cream

½ mozzarella cheese

½ cup of parmesan cheese

1 teaspoon of red pepper

½ to 1 teaspoon of salt

Black pepper to taste

½ cup parsley

Garlic powder to taste

Wipe or rinse mushrooms clean.  Roast mushrooms in a 400 degree oven for approximately 20 to 30 minutes.  Remove and chopped as desired.

In sauce pan melt butter or margarine, add onions and garlic.  Sauté until transparent. Add cream cheese, sour cream mozzarella cheese, parmesan cheese.  Mix until well melted.  Add red pepper, salt, black pepper, parsley, and garlic powder.  Mix well.

Add chopped roasted mushrooms and mix well.

Good as a dip, spread on the portabella burger, pasta with sautéed shrimp and onions, steak, etc.

Enjoy(!
Recipe from Cheryl Santangelo’s Kitchen.
