
 
 

Artichoke Stuffed Roasted Portobello Mushrooms and a Romaine, Pear, and 
Walnut Salad with Citrus Dressing 
Roasted Portobello mushrooms stuffed with artichokes, onions, garlic, parmesan cheese and bread 
crumbs. Served with a salad of romaine lettuce, bartlett pears, and a citrus vinaigrette topped with 
toasted walnuts and shredded parmesan cheese.  

 

2 Servings |  Hands-on time - 12  minutes  |  Total time - 25 minutes
 

                   from the Farm   from the Supper Club  

• Portobello Mushrooms, 2-4 Caps  
• Romaine Lettuce, ½ head  
• Bartlett Pear, 1ea 

• Artichoke Stuffing 
• Shredded Parmesan 
• Toasted Bread Crumbs 
• Citrus Vinaigrette Base 
• Toasted Walnuts 
• Walnut Oil 

 

from your pantry  Equipment needed 

• Olive oil 
• Salt  

Baking sheet, oven safe dish, small bowl, paper 
towels, whisk, sharp knife, cutting board, and 
pastry brush (optional) 

 

Directions 

1. Pre-heat your oven to 400 F, then prepare your Portobello mushrooms. Begin by 

scraping the “gills” out of the mushroom caps by using a spoon and discard the gills. 

Wipe down the rest of the mushroom with a damp paper towel. It’s always best to “dry 

clean” mushrooms rather than rinse them since mushrooms are very porous! After your 

mushrooms are clean, use 2 tbsp of olive oil and a pastry brush to lightly coat both sides 

of the caps with oil. No pastry brush, no problem! Just use your hands or a paper towel. 

Once the mushrooms are oiled, put them on a baking sheet (smooth round side down) 

and set the sheet aside for the time being. 

2. While your oven heats up, start prepping your salad. Wash and core your pear, then 

slice it horizontally (as thinly as possible). Next, rinse ½ the head of romaine lettuce and 



dry it thoroughly. Cut the lettuce into four wedges (lengthwise) and wrap it in a paper 

towel. Store your lettuce and pear in the fridge while you finish cooking.  

3. Once your oven has reached 400 F, place the mushrooms on the middle rack and cook 

for 8-10 minutes. 

4. While the mushrooms roast, you’ll make the citrus vinaigrette dressing. Add the 

vinaigrette base to a small bowl and slowly whisk in the walnut oil until it’s well 

integrated. Store the vinaigrette in the fridge. 

5. Once the mushrooms have been in the oven for 8-10 minutes, flip them over and roast 

them for an additional 5-6 minutes. You’ll know they’re done once they’ve firmed up just 

a bit (and they’ll smell delicious!). 

6. Empty the artichoke stuffing into an oven-safe dish and place it in the oven for 5 

minutes at 400 F while your mushrooms finish roasting.  

7. Remove the mushrooms and artichoke stuffing from the oven. Turn the oven 

temperature up to broil and adjust a rack towards the top as needed. 

8. Turn the mushrooms “gill” side up and divide the artichoke filling evenly between the 

caps. Top the stuffed caps with a generous sprinkling of bread crumbs, and a pinch of 

shredded parmesan cheese. Drizzle some olive oil over the bread crumbs and cheese 

and place the shrooms back in the oven. Broil for 1-3 minutes on the top rack of your 

oven until the tops are golden brown, then remove the mushrooms from the oven and 

plate them immediately.  

9. Grab your lettuce, pears, and vinaigrette from the fridge. Plate two lettuce wedges per 

portion and top each with some pear slices. Give the vinaigrette a good stir and drizzle it 

on top. Garnish your salad with the toasted walnuts and shredded parmesan cheese. 

Nosh! 

 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

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

 

 






