
Very tasty- and healthy too! 
#1441 

PORTABELLA MUSHROOMS 
stuffed with tomato sauce, garlic, 
onions, spinach & ricotta 
BABY POTATOES 
BUTTER 
MILK (Must Haves) 
PANTRY BOY SEASONING 
VEGETABLE OIL (Must Haves) 

2 SERVINGS 

2 SERVINGS 
2 SERVINGS 
4 CUPS 
1/2 TEASPOON 
2 TABLESPOONS 

4 SERVINGS 

4 SERVINGS 
4 SERVINGS 
6 CUPS 
1 TEASPOON 
3 TABLESPOONS 

VEGETARIAN 
NUT FREE 
GLUTEN FREE 
CALORIES/PERSON (650 CAL) 
GOURMET COOKING TIME: 
25-30 MINUTES 
LEVEL: MEDIUM 

MUST HAVES
SALT 
OLIVE OIL 
MILK

GET CREATIVE! 
*Make some garlic bread! Mix together some minced garlic, olive oil, and parmesan cheese, 
spread on your favorite bread, and bake in the preheated oven for 5-10 minutes or until the 
cheese is melted and the bread is toasted to your liking.

QUICK NOTES                                    INGREDIENTS                              2 PEOPLE                  4 PEOPLE 

STUFFED PORTABELLA MUSHROOMS



This method is not 
recommended for a 
better recipe result.

KITCHENWARE 
BAKING SHEET 
LARGE POT 
POTATO MASHER 
2-3 INGREDIENTS BOWLS

Unpack and display all recipe ingredients. 
Preheat the oven to 425 degrees prior to cooking time. 

Refer to the ingredients chart for measurements. 

Bake the mushrooms 
With the stuffing facing up, arrange your stuffed portabella mushrooms on a baking sheet. 

Drizzle with olive oil and sprinkle with Pantry Boy seasoning. 
Place baking sheet in the preheated oven for 15-20 minutes or until mushrooms are cooked. 

Start the mashed potatoes 
Add and steam your potatoes in a large pot with halfway filled with water and  a pinch of salt 
over medium-high heat. One potatoes are tender, strain water and add given amounts of milk 

and Pantry Boy seasoning, and start mashing the potatoes with a wooden spoon or using a 
masher to crush your potatoes until they are mashed and milk is reduced. 

Finish and Serve 
Divide the mashed potatoes and stuffed mushrooms among your serving plates,  

Enjoy! 

ORSLOW COOKING FAST COOKING

SAFE HANDLING: Ingredients must be consumed within 3-5 days to maintain food quality and to avoid possible food poisoning. Wash and dry 
all produce before cooking or consuming. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness. Do not cross-contaminate raw meat or poultry with ready-to-eat ingredients, e.g., if a knife and cutting board are used to cut 
meat or poultry, wash both thoroughly with hot water and soap before using them to prepare a salad or other uncooked foods.  

Remember to share your masterpiece! /pantryboy pantryboyeats pantryboyeats

www.pantryboy.com

http://twitter.com/pantryboyeats
http://facebok.com/pantryboy
http://instagram.com/pantryboyeats

