
 	

MAPLE BALSAMIC STUFFED 
PORTOBELLO MUSHROOMS 
WITH HAVARTI + WALNUTS + 
SPINACH 

Recipe Type: Appetizer Author: 

Cook Time: 30 minutes 

Makes 6 mini mushroom caps 

Stuffed Mushroom Ingredients Maple Balsamic Reduction Ingredients 

6 mini Portobello mushroom caps 
3/4 cup chopped spinach leaves 
1/4 cup crushed walnuts 
1/3 cup shredded Havarti cheese 
1 teaspoon lemon juice 
Salt, pepper, thyme 
 

Topped with a sweet maple balsamic reduction and jam-
packed with walnuts, spinach and creamy Havarti cheese, 
these stuffed Portobello mushrooms are super easy to 
make.  Try them as an appetizer for your next dinner 
party! 
	

1/4 cup maple syrup 
3 tablespoons balsamic vinegar 

 
 

Instructions 

Hints 

* Make sure not to cook the maple balsamic reduction too long or else it will take on the 
consistency of a very sticky caramel. While delicious, the candy-like maple balsamic will 
seize up and become difficult to drizzle on the mushroom caps. 
 
* Don’t want to dirty your guests’ hands but still want to serve these stuffed Portobello 
mushrooms as a handheld hors d’oeuvre? If sturdy toothpicks are too boring, try serving in 
Chinese porcelain soup spoons. Alternatively, use more of the maple balsamic reduction 
inside the mushroom caps and drizzle less on top. 
 
* To make the mushroom caps even more of a party-friendly dish, top the mushrooms with 
the remaining Havarti cheese right before cooking rather than use it as a garnish. When the 
Havarti melts, it will create a thin layer of cheese that will help hold the rest of the filling 
inside the mushroom. 
 
*  If you’re in the mood to turn these stuffed Portobello mushrooms into an entrée, try 
serving over rice, orzo or creamy smashed potatoes. 

* To recreate the mushroom caps photographed above, garnish with remaining Havarti and 
serve over a bed of sautéed spinach. Alternatively, forgo the sautéed spinach and lightly 
drizzle the maple balsamic reduction over the plate. 

 

1. Bring maple syrup and balsamic vinegar to a boil and reduce over medium low heat for 
about 5 minutes until slightly reduced. It should be bubbly with a beautiful golden red 
color. 

2. Set aside and let cool. 
3. Combine spinach leaves, walnuts, lemon juice and 1/4 cup of the shredded Havarti 

cheese in a bowl. 
4. Place mushroom caps on a baking sheet. 
5. Drizzle a small amount of the maple balsamic reduction in each mushroom cap then 

season with salt, pepper and dried thyme. 
6. Stuff each cap with the filling mixture. The mushroom caps should be nearly overflowing 

with the filling mixture because the spinach will shrink as it cooks. 
7. Either top each mushroom with remaining cheese or reserve the rest of the Havarti for a 

garnish. 
8. Cook for 25 minutes at 400°F. 
9. Drizzle with maple balsamic reduction and serve the stuffed Portobello mushrooms 

warm. 

 
 

 
	

Pairs Well With 

Green Salad Walnut & Cranberry Orzo Grilled Steak Garlic Mashed Potatoes 


