STUFFED MUSHROOMS WITH PANKO AND PECORINO
½ 
cup panko bread crumbs

¼
cup finely grated Pecorino or Parmesan

2 
tablespoons finely chopped Italian parsley, plus more for garnish (optional)

2 
garlic cloves, pressed with a garlic press or grated

4 
tablespoons olive oil

 
Kosher salt


 Black pepper

12 
ounces cremini or button mushrooms (about 24 mushrooms), stems removed

 

1. Heat the oven to 400 degrees and line a sheet pan with parchment paper. In a medium bowl, mix the panko bread crumbs, cheese, 2 tablespoons parsley,garlic, and 2 tablespoons olive oil and stir to evenly coat the bread crumbs. Taste and then season with salt and pepper. (You might not even want any salt, as the cheese can be pretty salty.)

2. Arrange the mushrooms on the sheet pan, top sides down. Drizzle with 1 tablespoon olive oil and season with salt and pepper. Using a spoon, divide the seasoned breadcrumb mixture among the mushrooms (about 1 tablespoon per mushroom).

3. Drizzle the mushrooms with the remaining olive oil and transfer to the oven and bake until the tops are crisp and golden, about 15 minutes. Remove from the oven and allow to cool for about 5 minutes. Garnish with parsley, if using, and serve warm.
Julia Gartland for The New York Times. Food Stylist: Ali Slagle.

These flavorful stuffed mushrooms come together quickly, which makes them great for entertaining. Crunchy panko bread crumbs, instead of the traditional sort, are combined with salty cheese, parsley and garlic, then spooned into mushroom caps and baked until crisp and golden. You can assemble them through Step 2 a few days in advance and pop them into the oven minutes before guests arrive. Pro tip: Don’t throw away the mushroom stems. Freeze them to add to your next pot of stock for unbeatable richness.

TIME20 minutes

Makes:About 24 
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