
Pizza Stuffed Mushrooms 
Recipe adapted from Tasty Kitchen 
Makes 3 servings 
 
 
Ingredients: 

●​ 10 baby bella mushrooms 
●​ 4 ounces (half a package) of cream cheese 
●​ 1/4 cup grated Parmesan cheese 
●​ 1/4 teaspoon dried basil 
●​ 1/8 teaspoon dried oregano 
●​ 1/8 teaspoon garlic powder 
●​ salt and pepper, to taste (I didn't need any) 
●​ 1/4 cup finely diced pepperoni (I like this brand) 
●​ 2 tablespoons finely chopped green bell pepper 
●​ 2 tablespoons finely chopped red onion 
●​ 2 tablespoons finely chopped black olives. 

Directions: 
 
Preheat your oven to 350 degrees F (175 C). Line a baking sheet with parchment paper or a 
silicon baking mat. 
 
Wash and dry your mushrooms. Scoop out the stems with a spoon. Set aside. 
 
In a small bowl, combine the cream cheese, Parmesan, basil, oregano, garlic powder, salt and 
pepper (if using), pepperoni, green pepper, onion and black olives. Make sure everything is well 
combined.  
 
Fill and mound each of the mushrooms with the filling. Place on the prepared baking sheet and 
bake in preheated oven for 20-25 minutes, or until nicely browned. You can also place them 
under the broiler for a minute or two to brown the tops. Serve hot (they cool down quickly). 
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http://tastykitchen.com/recipes/appetizers-and-snacks/pizza-stuffed-mushrooms/
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