New Year's Eve party favorite.






Mary Powell

Stuffed Mushrooms

Large bag of whole mushrooms, wash and drain.

Remove stems and chop finely.  Mix with 1/2 onion chopped finely and sauté.

Brown one pound of bacon and crumble into bits.  

Add to stem/onion mixture.

Next add some sour cream to blend the mixture together and then add breadcrumbs to thicken to a manageable consistency.

Stuff the mixture into the cavity of the mushroom tops and set mushrooms (stuffed side up) onto a cookie sheet.

Bake 350 degrees for 15 minutes.

Mushrooms can be made ahead and baked as needed during the party.  Always serve hot.

