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Bacon-Stuffed Mushrooms 

(makes two-dozen) 

These delectable treats can be made all at once for immediate serving, or the components can be made in 

advance…and smaller servings can be made on demand! 

 Ingredients: 

• Two dozen large Cremini mushrooms 

• 1 lb. of no-sugar bacon 

• 1 head of cauliflower 

• 2 large cloves of garlic 

• 1 medium-sized onion 

• ¼ teaspoon white pepper 

• ¼ teaspoon dried mustard 

• 2 T. butter (or olive oil) 

 

Method: 

 

1. Preheat oven to 350F. 

2. Place the mushrooms on a cookie sheet, dome-side up.  Brush with butter and bake for 10 minutes 

to soften and brown the caps. 

3. Cook bacon in a skillet over low heat till crispy, then transfer to a plate leaving grease in the skillet. 

4. Add garlic, onions and spices to skillet, and sauté in bacon grease for 10 minutes on low heat. 

5. In a separate pot, steam the cauliflower for about 10 minutes till soft. Remove excess water out of 

the cauliflower by pressing between towels. 

6. Place the softened cauliflower, garlic, onions and spices in a blender – buzz till smooth. 

7. Remove mushroom caps from oven, flip them over and stuff with the smooth cauliflower. 

8. Crumble the bacon on top of the cauliflower puree. 

Serve immediately!  

 

Alternative Method of Cooking 

1. Cook the bacon till crisp, and store in a sealed container in the frig. 

2. Prepare the spiced cauliflower puree as noted above - store in a sealed container in the frig. 

3. Wash, dry and store the mushrooms in dry paper towels in the frig, so they stay firm. 

4. Then, anytime to you want a few of these treats - stuff the mushroom caps with the cauliflower 

puree, top with bacon and bake at 350F for 20 minutes on a buttered baking sheet. 


