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RECIPE

S T U F F E D  S H I I T A K E

W I T H  Q U A I L  E G G

P R E P  T I M E

D E P E N D S  O N  W H A T  Y O U

W A N T  T O  S T U F F  I T  W I T H ,

B E S I D E S  Q U A I L  E G G !

I N G R E D I E N T S

3 "  D I A M E T E R  S H I I T A K E S

1  Q U A I L  E G G  P E R

S H I I T A K E

T H E  S K Y ' S  T H E  L I M I T  F O R

O T H E R  A D D I T I O N SC O O K I N G  T I M E

1 0  M I N T E S  I N  O V E N

M Y  F R I E N D  A T  H U D S O N

R I V E R  H E N  H O U S E ,  H E R E  I N

N E W C O M B ,  H A S  T H E S E

A D O R A B L E  Q U A I L  E G G S ,  T H E

P E R F E C T  S I Z E  F O R

S H I I T A K E S !

I  A D D E D  I T A L I A N  3  C H E E S E

B L E N D ,  S O M E  L E F T  O V E R

B I S O N  M E D A L L I O N S  W I T H

S M O K E D  P A P R I K A  B U T T E R .

R E A L L Y  A F U N  M E A L  T O

I N V O L V E  G U E S T S  A N D  T O

C L E A N  O U T  F R I D G E

N O T E S

Set oven to 400 degrees
Cut off stems and place shiitake cap
side down on parchment lined
baking sheet
You could scrape the gills out a
little, but I didn't
I broke the quail egg into the
mushroom first, then added
whatever else I could so that it
didn't flow over. Add salt and
pepper as you see fit.
Place in oven. 
Bake about 10 minutes to what ever
consistency you like your egg, and if
using cheese, till it melts
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