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Chicken Pesto Grilled Portobello y . .
Mushrooms Cooking Light

Not only is this loaded fork-and-knife entrée easy and
cheesy, it's customizable, too. Make it your own with any
produce or herbs you already have in your fridge. If you
have the time, you could make your own pesto.
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¢ Yield:
Serves 4 (serving size: 1 stuffed mushroom)
Ingredients

1 small red onion, peeled and cut into 1/4-in.-thick slices 1/4 teaspoon freshly ground black pepper

(about8 slices) 12 ounces shredded skinless, boneless rotisserie chicken

1/3 cup prepared pesto breast

1 teaspoon olive oil 4 large portobello mushrooms, stems removed

3/8 teaspoon kosher salt 3 ounces part-skim mozzarella cheese, shredded (about 3/4
cup)

Preparation

1. Preheat broiler to high.

2. Heat a grill pan over medium-high heat. Coat pan with cooking spray. Arrange onion slices on pan; cook 2 minutes on each side or
until lightly charred. Remove pan from heat; coarsely chop onions.

3. Combine chopped onions, pesto, oil, salt, pepper, and chicken in a medium bowl; toss well. Divide mixture evenly among mushrooms,
pressing gently to fill each cap.

4. Return pan to medium-high. Coat with cooking spray. Gently transfer mushrooms to pan; cook 3 to 4 minutes or until mushrooms are
heated through and tender. Sprinkle cheese evenly over chicken mixture. Transfer pan to oven; broil 2 minutes or until cheese melts and
begins to brown.

Nutritional Information
Amount per serving

Calories 350 Fat 18.4 g Satfat 5.9 g Monofat 8.7 g Polyfat 1.7 g Protein 38 g Carbohydrate 8 g Fiber 2 g
Cholesterol 90 mg Iron 2 mg Sodium 549 mg Calcium 325 mg Sugars 4 g Est. Added Sugars 0 g

Search for Recipes by Nutrition Data
Go to Full Version of Chicken Pesto Grilled Portobello Mushrooms

© 2016 MyRecipes.com is part of the Time Inc. Food Collection and the Time Inc. Lifestyle Network. All Rights Reserved. Use of this site
constitutes acceptance of our Terms of Use and Privacy Policy (Your California Privacy Rights). Ad Choices

http://www.myrecipes.com/recipe/chicken-pesto-grilled-portobello-mushrooms/print 17


http://www.myrecipes.com/recipe/classic-pesto-0
http://www.myrecipes.com/nutrition-search
http://www.myrecipes.com/recipe/chicken-pesto-grilled-portobello-mushrooms
http://cgi.timeinc.net/cgi-bin/mail/dnp/terms_of_service.cgi/myrecipes
https://subscription.timeinc.com/storefront/privacy/myrecipes/generic_privacy_new.html?dnp-source=E
https://subscription.timeinc.com/storefront/privacy/myrecipes/generic_privacy_new.html?dnp-source=E#california
http://subscription-assets.timeinc.com/prod/assets/themes/magazines/default/template-resources/html/legal/ti-corp-behavioral.html

