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TOTAL TIME: 20 minutes

Stuffed Mushroom SERVES 2

Ingredients

* 9 pieces of big Mushrooms
* 1 pack of fresh spinach

» 150 g cream cheese

* 1 clove minced garlic

* 4 tbs mozzarella cheese

* 1 tbs olive oll

» Salt and pepper

* Hot sauce (optional)

Direction
1. Clean mushrooms with kitchen paper

2. Remove buttons of the mushrooms 6. Dip every mushroom in mozzarella

and chop into small pieces cheese and put it in the oven tray
3. Chop the spinach and mix with /. Bake for 15 minutes or till golden
chopped mushrooms buttons cream brown top

cheese with garlic and salt & pepper ,
8. Remove from oven and sparkle with

4. Grease inside mushroom with olive hot sauce

am b a I |ta oil and fill with spinach mix

_ﬁt 5. Line oven tray with parchment paper
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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