
MEXICAN STUFFED 
MUSHROOMS
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MUSHROOMS
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MUSHROOM SPINACH 
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MEXICAN STUFFED MUSHROOMS MUSHROOM SPINACH PINWHEELS

GRILLED EGGPLANT WRAPPED KING 
OYSTER MUSHROOMS

LAMB & MUSHROOM EMPANADAS

Cook Time: 25min. Total Time: 40 min. Makes: 20 Cook Time: 15min. Total Time: 35 min. Makes: 10

Cook Time: 20min. Total Time: 60 min. Makes: 10

20-25 large button mushrooms 

olive oil 

approximately 2-3 inches of a zucchini, finely chopped 

1/2 small vidalia onion, finely chopped 

1/2 red bell pepper, finely popped 

2 cloves of garlic, minced 

1 tsp chili powder 

1 tsp cumin 

1/2 tsp salt 

1/2 cup shredded Mexican cheese

!
1. Clean the mushrooms. Remove and finely chop the stems. 
!
2. In a small saute pan, add a drizzle of olive oil. Add chopped 

mushrooms stems, onion, bell pepper, zucchini, and saute for 4-5 
minutes until vegetables are soft. Add minced garlic and saute for 
an additional 30 seconds. 

!
3. Season with chili powder, cumin, and salt. Remove from heat and 

stir in the cheese until melted. 
!
4. Stuff each mushroom with filling. Place cap-side down in a baking 

dish. If desired, sprinkle with additional cheese.  Bake at 400F for 
20-25 minutes. 

FANTASTICFUNGI.NET

1 egg 

1 tbsp. water 

2 Puff Pastry Sheets, thawed 

2 green onion, chopped 

4-5 cloves garlic, finely chopped 

1 small onions, chopped 

1 package mushrooms, cleaned and chopped 

2 cups fresh spinach, chopped  

½ bunch cilantro, chopped 

salt and pepper to taste

1. Heat the oven to 400°F. 
2. Beat the egg and water in a small bowl with a fork and set aside. 

FOR EGGPLANT: 

1 long skinny eggplant sliced very thin  

1/4 cups olive oil  

2 tablespoons tamari soy sauce 

2 tablespoons apple cider vinegar 

2 tablespoons brown sugar 

2 teaspoons smoked paprika 

1 - 1/2 teaspoons cumin 

1-2 cloves garlic minced  

!
FOR MUSHROOMS: 

3 King Oyster Mushrooms sliced in large chunks 

2 tablespoons olive oil  

2 tablespoons tamari soy sauce 

1 teaspoon agave or brown sugar 

dash garlic powder and onion powder

1. Mix all the ingredients except the eggplant until well blended in a flat 
baking dish.   

2. Lay the eggplant slices in the marinade for about 10 minutes.  Turning to 
coat both sides.   

3. Grill the eggplant either on the grill or a grill pan.

    10 medium disks (6”) empanada dough, rolled out floured surface 

    10oz (300gr) minced lamb beef 

    1 bay leaf 

    3 tablespoons Extravirgin olive oil 

    1 cup red pepper, thinly sliced 

    1 teaspoon garlic, chopped 

    1 garlic clove, lightly crushed 

    1 teaspoon ginger, chopped 

    2 cups thinly sliced leeks, white part only 

    1 cup zucchini, thinly sliced 

    1 cup fennel, thinly sliced 

    10 shiitake mushroom caps, sliced 

    1 Jalapeno Chili 

    Salt and freshly ground pepper 

    2 tablespoons mint, chopped 

    1½ cups smoked mozzarella, grated 

    1 egg, beaten with 1 tbsp of water

1. Pre-heat the oven to 400 F.  Heat 2 tbsp of olive oil in skillet on medium-
high heat. Add red pepper, sauté 2 minutes. 

2. Add garlic, ginger, leeks, zucchini, fennel, mushrooms. Sauté until tender-
crisp, about 4 minutes. Salt, pepper to taste, remove from heat. 

3. Let cool 5 minutes. Stir in mint and cheese. Let cool completely. 
4. Heat a skillet with 1 tbsp of olive oil and the crushed garlic clove. 
5. Add minced lamb beef, bay leaf. Sauté until meat is cooked through. 
6. Cool completely. Add to the vegetables & mozzarella mixture. Refrigerate 

for ½ hour. Arrange 1-2 tbsp of filling on 1 side of each disk. 
7. Brush edges of empanada discs with the egg white or water, this is will 

help them seal better and keep the filling from leaking while baking . 
8. Fold discs & seal edges. Use fork or fingers to help seal. 
9. Brush empanadas with egg wash for nice golden glow when they bake. 
10. Bake for 15-20 minutes or until golden. Then serve immediately.
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1. Add the chopped onions and sauté for a minute. 
2. Add spinach and mushrooms, cook on high heat uncovered for 5 – 7 mins.  
3. Add the chopped cilantro and cook further until there is no liquid in the 

mixture and the mushrooms have cooked down – about 5 minutes or so. 
4. Add seasonings to taste. 
5. For best results, make sure to remove as much liquid as you can from the 

spinach mixture before adding it to the pastry.

1. Unfold the pastry sheet on lightly floured work surface. 
2. Brush the pastry sheet with the egg mixture. 
3. Top with the mushroom and spinach. 
4. Starting at a short side, roll up like a jelly roll. 
5. Cut into 10 -15 (1/2-inch) slices. 
6. Place the slices, cut-side down, onto 2 baking sheets. 
7. Brush the slices with the egg mixture. 
8. Bake for about 15 minutes or until the pastries are golden brown. 
9. Remove the pastries from the baking sheets and let cool on wire, serve. 
!

Mushroom and Spinach Filling:

Assembling Pinwheels:

Eggplant:

Mushrooms:

1. Mix all the ingredients except the mushrooms in a large bown.   
2. Toss in the mushrooms and allow to marinate fully for 10-15 minutes.   
3. Add oil to skillet, heat to medium high.  Place mushrooms in skillet flat 

sides down.  Carefully sear about 1-1/2 minute on each side.   
4. Wrap slice of grilled eggplant around each seared mushroom, place a 

toothpick through center to hold the eggplant in place, serve.
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