




Portobello Wellington


Oven: 400°										Time: 15-20 min


				1 Pepperidge Farm Frozen Puff Pastry Sheet


				4 large Portobello Mushroom caps


				Basil Pesto


				thick Fresh Tomato slices, drained


				1 TBS Olive Oil


				½ Green Bell Pepper, chopped


				½ Red Bell Pepper, chopped


				fresh Mozzarella


				Egg Wash (whisk 1 Egg and 1 TBS Water)





Thaw Pastry Sheet 40 min at room temperature.


Roll out sheet on lightly floured surface until it’s about 16” by 16” and cut into 4 squares





Saute Bell Peppers in Olive Oil until there is some carmelization





Remove “fins” from inside of Mushrooms and discard


Break of stems, dice, and add to Bell Peppers





Layer Mushrooms (stem side up) with:	-Pesto


					-Bell Pepper/Mushroom stem mixture


					-Slice of Tomato


					-Slice of Fresh Mozzarella


					-Some freshly-ground Black Pepper


Cover Mushrooms with Pastry Sheet (Wrap edges under Mushroom and pinch to seal)


Brush Pastry Sheet with Egg Wash


Bake until golden-brown.


(This is also delicious without the Pastry Sheet and the calories that come with it.)
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