
Snirrch. Mencheso end Serr.ro Hlm SfirEtsLMlghpqrnr

I lb. medium white mushrcoes (about 14) ,wiped cle$
5 Tbs. extra-viigitr olive oil
3 slices country style white bread
4 scallions , thinly sliced
% cup dry sherry
2 oz. Spanish serrano ham, chopped
6 oz. fresh b6by spinach, roughly chopp€d
% cup hea\y crcam
l/3 cup plus 2 Tbs. fieshly grated Manchegc cheese

Set an oven rack 6 inches from the broiler and heat the broil€r 10 high.

Completely removed the mushrooms stems; thrnly sliced tbe slems. Set the muslrooms caps stem
side up on a rimmed baking sheet , drizzle.xith I /: Tbs. ofthe oil and sprinkle with '/, tsp. oflhe
slat and a few g nds of peppea. Broil until "he mushrooms are brown and complele\, tende.,
aboui 6 minutes.

l:::: l:- t<ii;i ihtio-d ptocessor unlil ri for:n. uniform crumbs.ln a large sauie pu\ heat 2
'Ilrs. oil over med-hip;h heat . Add the breadcrumbs and % t!p. salt, and cook, stiring coostantly
until the breadcrumbs crisp and turn light brown ,t-5 minutes. Transfer to a plate snd wipe the parl
clean,
Retum the pan to high heat , aald the remaining I '/: Tbs. oil , the scallions and chorizo ard saute

mtil browned and softened, about I % -2minutes, Add tie mushrooms stoms and /, tsp. salt.
croh stilfitrg, until tbe stems soften and bmqr'n, about 3 minutes. Add the sherry and cook until
almost evaporated, 10-45 seconds. Add the E)inach and stir udil wilts, about I minule. Add thc
cI€am aod l/3 cup Manchego, reduce h€sf to medium , and cook until lhe cre€m reduc€s slighl\',
ebout 2 miDutes. Taste for solt and pepper, let cool.

Discard ary liquid fiat Inay havc accumulated in the mushroom oaps. Mound lhe spinach rnixtDre
ioto the cops; lop with the breadcrumbs (press them into the fillirg) and the i€mai{ing I Tbs.

Heat lhe broiler to high. Broil the caps lntil Ale breadcruribs bro\*rl a little more and the
mushrooms he6t through, I -2 millutes.

22-24 mushrmms


