
Air Fryer Stuffed Mushrooms

Description

You only need 6 ingredients and about 40 minutes to whip up these irresistible air fryer stuffed
mushrooms! The Italian sausage and cheese makes them hearty and filling.

Prep Time: 20 minutes
Cook Time: 16 minutes
Total Time: 36 minutes
Yield: 4 1x

Ingredients

8 ounces of Italian ground sausage
16 ounces of baby portabella mushroom caps
2 cups of fresh spinach, chopped
2 tomatoes, chopped
1/4 cup grated parmesan cheese
1 cup of shredded mozzarella

Instructions

1. Brown your Italian sausage over medium-high heat on the stove top. Drain any remaining grease.
Set it aside.

2. Chop your tomatoes and spinach. See notes below.
3. Wash your mushroom caps and remove the stems.
4. Preheat your air fryer to 370 degrees.
5. Combine the sausage, spinach, tomatoes, and parmesan cheese. Using a spoon, stuff each

mushroom cap till it is heaping full.
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6. You will have to cook two batches of mushrooms, so pair your larger ones in one batch and
smaller ones in another to help them cook evenly. Place them in your air fryer basket and cook at
370 degrees: For the larger mushrooms, cook for 5 minutes. Then remove the mushrooms and
top them with the shredded mozzarella. Continue cooking for another 3 minutes. For the smaller
mushroom caps, cook at 370 for 4 minutes, remove from the air fryer and top with the shredded
cheese and cook for another 3 minutes. Allow them to slightly cool and serve.
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