1/4 cup Worcestershire sauce
1/2 cup water

4 whole Portobello mushroom
caps, cleaned and stemmed

« 2 eggs*

* 1/3 cup all-purpose flour

1 cup panko breadcrumbs (plain
or seasoned)

1 tablespoon olive oil

* 1 medium onion, sliced

+ 8 slices Cooper® Sharp cheese
(try Cooper® Sharp Black Pepper
for extra flavor!)

4 kaiser rolls, sliced

Lettuce

« Tomatoes, sliced

* Pickle slices

Cheeseburgers

Cooper® Qir Fryer

Portobello Mushroom Burger
(WERE OBSESSED)

~

Serves: 4

. In a medium bowl, combine Worcestershire sauce

and water to create the marinade. Place Portobello
mushroom caps in zipper-seal bag (quart or gallon
size). Pour marinade into bag and seal shut. Make
sure mushrooms are coated and let marinate for
two hours.

. WHEN MUSHROOMS ARE DONE MARINATING,

SET UP A BREADING STATION:

In a small bowl, whisk eggs. Set up a separate
bowl with the flour. Set out a third bowl! and fill it
with the panko breadcrumbs. Coat each Portobello
cap first with flour, then coat with egg, then coat
with panko and set aside.

. Preheat air fryer to 350°F according to your

model’s directions.

. According to your air fryer size, fry 1 to 2 breaded

Portobello mushrooms at a time for about 15
minutes, or until crispy and cooked through. The
mushrooms will weep moisture but stay tender.
Check mushrooms about halfway through for
doneness and adjust cooking time accordingly.

Prep Time: 125 min

Cook Time: 30 min

5. While mushrooms are cooking, heat a small

amount of olive oil in a medium pan. Sauté onion
slices about 5 minutes until caramelized. Set
aside.

. After a batch of mushrooms is done in the air fryer,

top each with 2 crisscrossed slices of Cooper®
cheese. Air fry for a minute longer to melt the
cheese.

. ASSEMBLE YOUR BURGERS:

On the bottom of each kaiser roll add a layer of
lettuce, tomato, sautéed onions, and pickles (if
desired). Place each hot and crispy fried Portobello
burger on top of the fixings. Cap off each burger
with the tops of the kaiser rolls.

* Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.



