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4 FRESH IDEAS YOU CAN ENJOY IN 4 MINUTES OR LESS

laste and, Saver life!

caps are soft. Pour the
liquid out of the caps.

Step Two Sauté the

a QUICK K“WL green onions in the
olive oil until wilted

about 1 minute, add

G@ﬂ}/ CW a/”/d/ the garlic and cook

and stir until aromatic.

um/b/ S Remove from the
heat, and stir in the

Worcestershire

MW@’ sauce, goat cheese,

herbs and salt and

16 OZ Baby Bella Mushrooms, pepper fo taste.
rinsed under cold water Stuff the caps with
1 TB Olive Qil the chee.?e mix-
2 Green Onions, Greens and “’i: :5:";'::: with
Whites, Chopped p

e Cl d place back in the
1 Garlic Clove, Grate oven until warm

/%;1 e

“nd Frane

1 TB Worcestershire Sauce about 6-8 min-

4 Oz Goat Cheese utes.

2 TB Shredded Parmesan

3 TB Chopped Herbs, your @¢ L
hoice KLICHEN SCOOP -@- (VIR
Sea Salt and Freshly Ground =
Black Pepper | am using chopped herbs to

/4 Cup Chopped Toasted Pine bring lots of flavor to these mush-

Nuts rooms. Use what you have in the

Step One Preheat the oven to 400F. crisper drawer! You may have

Remove the stems from the mush- thyme, rosemary or sage from

rooms, and place on a sheet pan, turkey preparations, feel free to

open side up. Slide into the oven and use one or a combo of herbs.

cook for about 15 minutes or until the

N Pinot Noir is one of the most versatile reds for food pairing, and this dish is a
4_ perfect example of why. lts hallmark traits—light body, soft tannins, and earthy
aromatics—make it a natural partner for mushrooms. The wine’s subtle notes of

forest floor, dried leaves, and red berries echo the savory depth of the mush-

Jadot Bourgogne Pinot Noir room caps without overwhelming them. Goat cheese can be tricky with fuller-

Burgundy France bodied reds, but Pinot Noir’s bright acidity cuts gracefully through the creamy,

About 518 tangy filling. If the mushrooms are stuffed with herbs like thyme, rosemary, or
parsley, Pinot’s gentle spice and herbal undertones tie everything together.
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