Asiago-Basil Stuffed Mushrooms
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24 baby Portobella mushrooms (2 packages)
1/2 cup mayonnaise

3/4 cup Asiago cheese, shredded

1/2 cup basil leaves, loosely packed

12 cherub tomatoes, halved

dash of pepper

Preheat oven to 375 degrees.

De-stem and clean mushrooms.

On a greased cookie sheet, place mushrooms and bake for 10 minutes.

Remove from the oven and drain liquid from mushrooms.

Combine mayonnaise, Asiago cheese, basil and pepper in a food processor and blend.
Place a teaspoon of the mixture in each mushroom.

Place a tomato half on top of each mushroom.

Place in oven and bake for 8-10 minutes or until cheese mixture is golden brown.

Appetizer/Snacks



