Rockefeller Stuffed Mushrooms
Mushrooms - Medium with Stems

Mozzarella Cheese - 1/2  cup

Olive oil - 1 1/2 Tablespoon

Yellow Onions - 1/3 (Chopped)

Chopped Garlic- 1 Teaspoon

White Wine- 1/4 Cup

Half & Half - 1 Cup

Chopped Spinach -  1 1/2 Cups

Parmesan Cheese- 4 Tablespoons

Bread Crumbs -1/4 Cup

Salt and Pepper to taste

1. Preheat the oven to 400 degrees F.

2. Remove the stems from the mushrooms and chop the stems. Sit to the side . 

3.In a medium heated frying pan add olive oil, onion, garlic, and mushroom stems( sliced or chopped).

4. Saute until soft, about 3 minutes and add in white wine.

5. Stir in half-and-half and mix well. 

6.Add chopped spinach and cook until soft, about 4- 5 minutes.

7 . Pour in grated Parmesan and breadcrumbs. Sauce will thicken when heated through.

8. Remove from heat.

9.On a baking sheet, or large pan arrange mushrooms. Spoon in enough spinach mixture to fill the portobello mushroom cap. 

10. Top with mozzarella cheese. 

11.Bake for 20-25 minutes, checking occasionally to make sure the cheese doesn't burn .

12. Enjoy

Philly Cheese steak Pasta
Philly Cheese Steak Pasta 

•Steak- Sliced (any)-2 cups

Steak seasoning/3 cup

Garlic powder/3 cup

Olive oil- 1/3 cup

Salt and pepper ( season to taste)

Minced garlic

Penne Pasta- 4 cups

Chicken Broth- 4 1\2,Cups

Heavy whipping cream cups

Red Pepper (sliced) - 1 cup

Green Peppers ( Sliced ) - 1 Cup

1 Yellow Onion( Sliced) - 1 Cup

Butter- 1 stick

Parmesan cheese cups

Mozzarella cheese- 2 cups

DIRECTIONS

1.In a large bowl add steak, olive oil, garlic powder, steak seasoning and salt.

2.Mix together and let sit while you prepare pasta.

3 . Add 3 cups of chicken broth to large pot and bring to a boil.

3. Add pasta and cook for 8-10 mins. 

4. STEAK: In cast iron skillet, add 1/2 stick of butter and steak. Let cook for 4-5 mins on each side.

5. Drain pasta and add to cast iron skillet with 1 1/2  cups of chicken broth. 

6 .Let cook for 2-3 mins and add 3 pepper blend, heavy whipping cream 

7.Continue to cook/ mix for 3 mins.

8. Pasta is now finished. Sprinkle extra cheese on top and parsley.

and enjoy

Strawberry Crunch Cake
2 1/4 cups cake flour, or all-purpose

1 1/2 cups sugar

2 teaspoons baking powder

1/2 teaspoon baking soda

1/4 teaspoon kosher salt

1/4 cup  unsalted butter, softened

1 cup whole milk

1/4 cup , vegetable oil

3 large eggs

1/2 cup Strawberry jello mix

1 1/2 tablespoons vanilla extract

FROSTING:

1 1/2 c. butter, softened

1 cup of powdered sugar

1/2 tsp. pure vanilla extract

6 tbsp. heavy cream

FOR THE STRAWBERRY CRUNCH

1 package of strawberry Jello mix

1  Cup of Golden Oreos

3 tbsp. melted butter

Fresh strawberries, for garnish

