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Susan E. Poppiti is a mathematics educator and is pursuing quali-
fications in wine. Susan can be reached at spoppiti@hotmail.com.
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THE JUDICIAL PALATE |  BY SUSAN E. POPPITI, ESQUIRE

M ushrooms are one of my favorite fall ingredients. Mush-
room stuffing, mushroom soup, mushroom tart … or 
just simply sautéed in butter and served alongside a 

nice piece of steak. Stuffed Mushrooms were my Aunt Sue’s signa-
ture hors d’oeuvre at holiday dinners, so I pay tribute to her this 
November.

Consider preparing these ahead of time and pop in the oven when 
your Thanksgiving guests arrive. These are ideal to nibble on while 
basting the turkey (or capon, like we do), mashing the potatoes, and 
candying the sweet potatoes. 

My recipe is an adaptation of both Julia Child’s Champignons 
Farcis in Mastering the Art of French Cooking and Marcella Hazan’s 
Funghi Ripieni in The Classic Italian Cookbook. The key difference is 
that I prefer mine without a béchamel or cream sauce. I like to let the 
mushrooms really shine.

If enjoying at Thanksgiving, make sure that the wine you “splash” is a 
good pairing for your turkey and sides. Three Brooms Sauvignon Blanc 
from Marlborough, New Zealand, would be good choice for your white 
wine drinkers. Generally, the high acidity and minerality in Sauvignon 
Blancs balance the varied flavors of a Thanksgiving dinner - from a 
tart cranberry sauce to a rich sausage and cornbread stuffing. I enjoy 
Three Brooms for its balance of citrus (key lime) and biscuity flavors.

Wishing a Happy Thanksgiving to all.  

Stuffed?  
It’s Only an Hors D’Oeuvre…

Stuffed Mushrooms 

Ingredients
• 12 Baby Bella (Crimini) mushrooms  

(at least 2 inches in diameter)
• 3 tablespoons unsalted butter
• 3 tablespoons finely chopped shallots
• 2 slices cured ham (Italian Prosciutto 

or French Jambon de Bayonne), 
chopped

• 2 springs thyme, leaves removed
• Dry white wine with some acidity, 

such as Sauvignon Blanc
• 3 tablespoons grated Parmesan 

cheese
• 3 tablespoons fine breadcrumbs
• Freshly ground black pepper

Instructions
Preheat the oven to 375 degrees. Lightly 
butter the bottom of a baking dish.

Gently rinse the mushrooms and dry with 
a paper towel. Remove the stems and 
slice off the ends. Let the caps drain on 
a paper town until ready to stuff. Finely 
chop the mushrooms stems.

Add the butter and shallots to a nonstick 
pan and sauté over medium heat for two 
or three minutes. Do not brown, rather, 
let the shallots remain translucent and 
golden in color. Stir in the ham, mush-
room bottoms, and thyme, and sauté for 
another two minutes. Remove the mixture 
from the pan and place in a medium bowl. 

Pour a splash of wine into the pan, bring 
to a boil, and reduce for two or three 
minutes. 

Add the grated Parmesan and bread-
crumbs to the mushroom mixture and 
stir. Drizzle in some of the reduced wine, 
just enough to wet the mixture slightly.

Set the mushrooms caps face up on the 
baking dish. Stuff with the mixture and 
sprinkle with additional Parmesan. Sea-
son with black pepper to taste. Place in 
the oven and bake for 15 to 20 minutes, 
depending on the size of your mush-
rooms, until the cheese has browned 
lightly. Let sit for a few minutes before 
serving.
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