No Worries Stuffed Mushrooms

Ingredients

2 dozen large fresh mushrooms

1 medium onion (chopped)

1 tsp Kosher Salt

½ Stick Butter

1 Cup Cheddar Cheese

3 sticks of celery (chopped)

1 tsp fresh ground black pepper

1 egg

2 Cups crushed Ritz Crackers

1 lb favorite sausage

1 TBSP mixed herbs such as basil, oregano, marjoram, thyme (chopped)

Directions
Sauté sausage in a separate pan until browned.  Drain and set aside.  Remove stems from mushrooms.  Peel caps of outer layer and cut off just the end of the stem and discard.  Remove the remainder of the stems and chop into small pieces.  Combine the stem pieces, celery, onion, salt, pepper and herbs and sauté over medium heat with ½ stick of butter until vegetables are soft.

Remove from heat and add mixture to egg, cheese, Ritz crackers and sausage.  Mix well.  Stuff mushroom caps and sprinkle with remaining Ritz crackers.  Bake at 350 degrees for 20-25 minutes.  Serve Hot.

Damon Directions

We only used ½ of the onion.  Sausage was spicy Jimmy Dean sausage.  And to prepare the mushrooms, I cut off the very bottom part of the stem (like 1/8th of an inch or less) and just pulled the rest out.  I used about 1 and ½ cups of Ritz crackers in the actual mix, left ½ cup out to sprinkle rest on.  This recipe made enough stuffing to make closer to 60 mushrooms, not the 2 dozen stated.  

