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BROILED STUFFED MUSHROOMS
pound large mushrooms

-cug"firfe m'fftrtead crumbs "-
cup finely chopped tomato'
cup shredded .{merican eheese
tablespoons minced parsley
teaspoons salt
teaspoon ground thyme
teaspoon pepper
tablespoons butter or margarine, melted
teaspoon lemon iuice
cup buttered bread crumbs

^ Rinse.and pat dry mushrooms. Remove stemsrrom mushrooms ?ld chop_ver)' fine. Set caps aside.
Combine stems with bread cnirnbs, tomato, cheeje,parsley, salt, thyme, pepper and, 2 tableJp;il bd:ter. Saute mushroom caps in remainin! Z 

-ialf._

spoons butter and lemon juice. Fill caps irittr ureaacrumb mixture. Sprinkle liuttered crumbs over-tons.
Place on baking sheet and broir 5 to g ri*iur.'s!i'"
ls an hors d'oeuvre.or meat accompaniment. Maf,rso servtngs.


