
CHEESE AND THYME STUFFED MUSHROOMS WITH PESTO-HUMOUS POTATOES

Recipe information:

Serves: 4  Prep time: 10 minutes  Cooking time: 20 minutes

Nutrition per serving:  155 calories, 14g fat (of which saturated fat 6g), 0.5g salt, 0.01g sugarwith pesto-houmous potat
The pesto houmous really brings the flavours of the portabella mushrooms to life.

 

Ingredients

1kg new potatoes, halved
1 x 200g pot Sainsbury’s pesto style houmous
1 bunch spring onions, sliced
8 portabella mushrooms, stalks removed
2 x 125 packs of Sainsbury’s Welsh goats’ cheese, chopped
2 tablespoons olive oil (optional)
2 tablespoons fresh thyme leaves, chopped
1 clove garlic, peeled and crushed

1. Place the potatoes in a pan of cold water and bring to the boil. Cook for 10-15 minutes, until tender, then drain and toss with the pesto houmous and onions. 

2. Meanwhile, place the portabella mushrooms on a double layer of foil and season with freshly ground black pepper. 

3. Mix together the goats’ cheese, oil (if using), thyme and garlic and spoon over the mushrooms. Cook on a hot barbecue for 10 minutes. Serve with the potatoes.

