Air Fryer Italian Stuffed Portobello

Mushroom Caps
Oshkosh Community YMCA

No pots, no pans, no oven necessary for this Air Fryer
Mushroom recipe. Pork rind breadcrumbs, gooey cheese and
mouth-watering Portobello mushrooms... makes this a perfect
appetizer for those family gatherings or a savory side dish.

INGREDIENTS:

« 4 4 inch Portobello Mushroom caps,
stems and gills removed

4 Tablespoons avocado oil

4 Tablespoons Balsamic vinegar
kosher salt and pepper

1 Cup Shredded Mozzarella Cheese
1 Cup Crushed pork rinds

1 Cup Shredded Parmesan Cheese
2 Tablespoon Italian seasoning

2 Tablespoons Melted Butter

INSTRUCTIONS:

1. Pre-heat the air fryer to 400F.

2. Brush the inside of each mushroom cap with avocado oil
and balsamic vinegar.

3. Season the inside of each with salt and pepper.

4. Sprinkle the mozzarella cheese in the center of the
mushroom caps.

5. In a large mixing bowl, combine the pork rinds, parmesan,
Italian seasoning and melted butter.

6. Spoon the pork rind mixture evenly into the mushroom
caps.

Like what you tried? Email us at KatieConklin@oshkoshymca.org
Recipe source https://jenniferbanz.com/air-fryer-italian-stuffed-portobello-mushroom-caps



https://amzn.to/2pG05g3

7. Spray the inside of the air fryer with cooking spray and
place the mushrooms in the air fryer, 2 at a time (unless all
4 will fit) and cook for 12 minutes or until the tops are
brown and crisp and the mushrooms are tender.

8. Servel!

Nutrition per serving
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Nutrition is provided as a courtesy and is an estimate. If this
information is important to you, please have it verified
independently.
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