Stuffed Mushrooms

12 large flat mushrooms or 24 breakfast mushrooms

125g Ricotta cheese

100g Parmesan, grated

100g Prosciutto, finely chopped

3 tomatoes, skinned, seeded and chopped

1-2 cloves garlic, crushed

3 tbsp chopped parsley

Topping:

25g melted butter

50g pine nuts or salted peanuts, finely chopped

6 tbsp fresh breadcrumbs

1 clove garlic, crushed

To serve – lettuce leaves

1. Preheat the oven to 190oC Gas5.

2. Remove mushrooms stalks and chop them finely. Place into a large bowl.

3. Spray gill side of mushrooms with a little oil or brush with melted butter and place into an oven- proof dish.

4. Add the Ricotta, Parmesan, Prosciutto, tomatoes, garlic and parsley to the chopped mushroom stems and mix well.

5. Distribute the mixture over the mushrooms.

6. Combine the remaining ingredients and sprinkle over each mushroom.

7. Bake for 18-20 minutes.

Serves 6 ( or 12 as a starter)

