JUMBO STUFFED MUSHROOMS yields 1 dozen
                                        recipe developed by The Clever Cleaver Brothers®
 12 jumbo mushrooms, prepped




1/2 teaspoon crushed oregano

1/2 pound Italian sausage 





1/2 teaspoon salt

   2 cloves minced garlic





1/2 coarsely ground black pepper

   1 cup minced mushroom stems



   
   1 large egg, lightly beaten

1/2 cup minced onion






1/2 cup bread crumbs

1/4 cup shredded carrot





1/4 cup freshly grated Parmesan cheese

   1 tablespoon capers

1.
Clean the mushrooms and remove and mince the stems. 

2.
Remove sausage from the casing and crumble in a sauté pan over medium heat. Add minced garlic, minced mushroom stems, onion, carrot, capers, oregano, salt and pepper. Cook for approximately five minutes and remove from heat.

3.
Let mixture cool and add beaten egg, bread crumbs and Parmesan cheese. Combine and refrigerate for
one hour.

4.
Stuff the jumbo mushroom caps, using all the stuffing. Place on a cookie sheet and place in a 350-degree preheated oven for 30 minutes. Remove and serve Jumbo Stuffed Mushrooms..

