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RECIPE Colleocting

Seufled Wikohroog:
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4 large Open Mushrooms
& 1 clove Garlic, crushed 2
. 4\ 1259 (4 oz) Healthy Eating Cottagel C%eese_
R i 1 small Red Pepper, finely ckopped ,
| 1 x 15ml sp (1 tbsp) fingly chopped Parsley |
50g (2 oz) freshly made Bread'&fﬁmbs
Salt and Ground Black Psiyper
4 sprigs Basily e
small French Sttci&"" [ :
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j Cut the stalks out of the mushrooms and finely chop. Mix the
chopped stalks with the rest of the ingredients (except the
basil and french stick).

Pile the cottage cheese mixture into the mushrooms. Place in
an ovenproof dish and cover. Cook in the centre of the oven
for 35 minutes, then brown under a hot grill.

3 Remove from the dish. Place each one on a serving plate and
garnish with the basil. Serve with sliced and toasted french bread.

N UTREILETION Il N FORMATIOWN ESEK SERVING

Energy Fat Protein Carbohydrate
All lines subject to availability at Tesco 178 Calories (kcal) 22 11 g 29 g




