Cheryl’s Spinached Stuffed Mushrooms

Ingredients:

1/2 stick butter
1/2 large onion or 1 medium onion
1 - 8 oz. package of cream cheese
1 cup of sour cream

½ cup of mozzarella cheese
2 boxes of spinach
1/2 cup Italian cheese
salt
pepper
bread crumbs
mushrooms

Cook spinach and drain all water. Set on the side until needed.

Melt butter,add chopped onions and sauté until transparent.  Add cream cheese (cut cheese in small squares to melt quickly) and stir continuously.  Once melted for the most part add sour cream and mix well.  Add spinach, mix well.  Add cheese.  Add salt and pepper to taste.  Chill for about 15 to 20 minutes.

Remove stems from mushrooms, rinse quickly, and dry.  Roll mushrooms in Italian bread crumbs.  Fill mushrooms with spinach filling.  Top with Italian cheese and/or bread crumbs.  Bake on 350 for approximately 20 minutes or until firmness of mushroom desired.

Enjoy(!

Recipe from Cheryl Santangelo’s Kitchen.
