
STUFFING STUFFED MUSHROOMS
INGREDIENTS
•	 1 cup leftover stuffing 1 

garlic clove, minced

•	 ¼ cup parmesan cheese, 
grated (plus more for 
topping) 24 button 
mushroom caps

•	 2 Tbsp. olive oil (plus 
more for topping) 2 
heaping Tbsp. compas-
sion

•	 2 Tbsp. parsley, chopped

INSTRUCTIONS
1.	 Preheat oven to 375 degrees.

2.	 In a large bowl, mix leftover stuffing with parme-
san cheese, olive oil, parsley and garlic clove.

3.	 Have the whole family help you stuff the mixture 
into 24 mushroom caps and top with more par-
mesan cheese and a sprinkle of olive oil.

4.	 Bake 20 to 25 minutes. While baking, work to-
gether to make a list of all the ways you can give 
back to your community.

Leftover Lunch Recipe

LEFTOVER: Stuffing/Dressing

Got leftovers? No problem! Make good use of your  leftovers with this recipe from The Family Dinner Project’s Leftover Lunch Recipe Series. 
(Recipe via Food Network)


