
Students Per Class

Ingredient 10 15 20

Cremini Mushroom 10 15 20

Butter 1 tbsp 1 ½ tbsp 2 tbsp

Garlic clove 1 1 ½ 2

Onion, diced 1/4 cup 1/3 cup 1/2 cup

Mozzarella
shredded cheese 1/4 cup 1/3 cup 1/2 cup

Cream cheese 2 oz 3 oz 4 oz

Fresh parsley 2 tbsp 3 tbsp 4 tbsp

Salt dash ¼ tsp ½ tsp

Black pepper dash ¼ tsp ½ tsp

Adjust salt and pepper to taste. 
         : Make sure it is Peanut, Nut, and Sesame FREE 

Students Per Class

Ingredient 10 15 20

Cottage cheese 1 pint 1 ½ pints 2 pints

Lemon juice 1 tbsp 1 ½ tbsp 2 tbsp

Garlic clove 1 1 ½ 2

Basil 3 tbsp 4 ½ tbsp 6 tbsp

Add salt and pepper to taste       
          : Make sure it is Peanut, Nut, and Sesame FREE 
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LESSON 6: 
STUFFED MUSHROOMS & WHIPPED

COTTAGE CHEESE

WHIPPED COTTAGE CHEESE

STUFFED MUSHROOMS

PREP BEFORE CLASS: 
Preheat oven to 375°F
Directions:

1.  Wash the mushrooms and gently twist off the
mushroom stems and toss away. 

2.  Dice the onion and mince the garlic.
3.Add the onions, garlic, salt, pepper, cream

cheese, shredded cheese, and parsley to a bowl.
Stir everything until it's mixed well.

4.Use a spoon to fill the mushroom caps with the
mixture.

5.  Add a small amount of tomato sauce and
mozzarella cheese to the top. 

6.Place them on a baking tray. Bake for 20 minutes.
7.Let the mushrooms cool slightly before serving.

Enjoy!

PREP BEFORE CLASS: 
Prepare the food processor.
Directions:

1.  Place the cottage cheese, lemon juice, garlic
clove, basil, and pepper into a blender or food
processor.

2.  Blend the mixture on high speed for 30 to 60
seconds until it's silky smooth. You might need to
stop and scrape down the sides to ensure
everything blends evenly.

3.  Serve 3 tbsp of the dip to each plate to dip the
mushrooms into. Enjoy!

Cottage cheese
can be made at

home in an
afternoon with just

some milk and
lemon juice! 

DID YOU 
KNOW?

DID YOU 
KNOW?

Onions make you cry
because they

release a gas that
irritates your eyes. It’s

the onion’s way of
protecting itself!



LESSON 6

Wash mushrooms and gently twist off
stems and discard the stems

In preheated 375 degree oven,
bake for 20 minutes, let cool then

enjoy!

Mix onion, garlic, salt, pepper, cream cheese,
shredded cheese, and parsley into bowl. Add

filling to mushroom caps

STUFFED MUSHROOMS

WHIPPED COTTAGE CHEESE

INGREDIENTS

INGREDIENTS

Cremini Mushroom

Butter

Garlic Clove

Onion

Mozzarella Cheese

Cream Cheese

Fresh Parsley

Salt

Black Pepper

Cottage Cheese

Lemon Juice

Garlic Clove

Basil

Salt

Pepper

Dice onion and mince garlic clove

In food processor, blend on high speed cottage cheese, garlic, salt, pepper, lemon
juice, and basil until silky smooth. Serve on plate to dip mushrooms in and enjoy!


