Fancy Doesn’t Have To Be Hard

In my first article, I said that you could make the ordinary interesting and the everyday exciting. This is on of those recipes. With just a little effort, you can make people think that you’ve worked really hard and that you really know how to make fancy food.

I’m talking about Crab Stuffed Mushrooms. At my house, we love crab and we love mushrooms. So combining the two is a taste of heaven. I also love cream cheese and since those are the three main ingredients, I’m in heaven with these easy but fancy treats.

There are several ways to make Crab Stuffed Mushrooms. You can make them as appetizers or as a main entrée. You can make them sweet, cheesy or spicy. 

If you want to make them as a main course (my preference) you will want to use the large Portabella mushrooms.   They accomplish two things. First, they are large enough to hold a generous serving of the crab mix. Second, Portabella’s have a full, robust flavor not found in other mushrooms. If your desire is to serve them as an appetizer, then use the smaller, Crimini mushrooms. (Those are the white ones that you’ll find whole at the grocery store.)

I’m giving you the recipe first for the sweeter version of the mushrooms, which are designed to be used as an appetizer but can be an entrée as well if you use the large Portabella’s. The number of mushrooms in the recipe below is for the Crimini’s, if you use the large Portabella’s, you will use approximately 6. 

Crab Stuffed Mushrooms

25 Fresh Mushrooms (Approximately)

1 Pkg Cream Cheese (8 oz)

1 Tbsp Milk

1 Can Crabmeat (6-1/2 oz)

2 Tbsp Onions, minced

1/2 Tsp Horseradish

Bread Crumbs

Worcestershire Sauce (1 dash)

Salt

Blend all ingredients except mushrooms. 

Clean mushrooms and remove stems, if present. Fill mushroom caps with mixture.

Sprinkle with breadcrumbs.

Bake at 350 degrees for 10 minutes in a shallow buttered dish until hot and bubbly.

If you want the spicy instead of the sweet, you can change the recipe to allow for that. Take away the cream cheese and milk and add these ingredients. This can also be either an appetizer or an entrée. Bake the same as above.

Spicy Version of Crab Stuffed Mushrooms

1 Tsp Garlic, Chopped 
1/2 Cup Chopped Pickled Jalapenos 
1/4 Pound Pepper Jack Cheese, Grated 
1 Tsp Hot Sauce 
2 Ounces Parmigiano-Reggiano Cheese, Grated 

There are many other variations for Crab Stuffed Mushrooms. This dish is also relatively low-carb and very healthy. You can make a dish that sounds, looks and tastes very fancy, without a lot of effort and expense.

Did You Know?

By Karen Freeman

- Sauté mushrooms on low to medium heat for the best flavor; sauté on high heat for the best texture. Short cooking time yields a more delicate texture. 

- One pound of mushrooms yields a little more than 5 cups of sliced mushrooms, which in turn yields 2 cups sautéed. 

-  Add sliced mushrooms to your salad, soups, and pasta. 

-  Mushrooms make an attractive addition to your vegetable platters. 

-  Have a veggie burger by grilling portabella mushrooms and adding lettuce and tomato to your whole-wheat bun. 

-  Making homemade pizza? Why not try a white pizza combo with low fat mozzarella topped with different kinds of mushrooms. 

- Like to grill? Include mushrooms on your skewers in addition to the bell peppers, squash, and pineapple.

(http://www.foodreference.com/html/tmushrooms.html)

