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Recipe – Stuffed Mushrooms
50 servings, Portion size: 2 mushrooms

Ingredients:
1) 100 cremini mushrooms 
2) 10 tbsp butter
3) 10 cloves garlic, minced
4) 3 medium onion, diced
5) 1 ¼ tsp salt
6) 1 ¼ tsp black pepper
7) 20 oz cream cheese, softened
8) 2 cups of grated Parmesan cheese
9) 2 cups of pecans, chopped
10) 1 ¼ cups of fresh parsley, chopped 

Instructions:
•1) Preheat oven to 400°F (200°C). Grease a baking sheet with a little olive oil.  
•2) Remove the stems from the mushrooms, finely chop them, and set aside.  
•3) Melt the butter in a medium skillet over medium heat.  
•4) Add the chopped mushroom stems and cook for 5 minutes, or until most of the moisture is gone.  
•5) Add the onion, garlic, salt, and pepper, and cook for another 1 to 2 minutes, until the onion has softened.  
•6) Transfer the mushroom mixture to a mixing bowl, and let it cool slightly.  
•7) To the mixing bowl, add the cream cheese, parmesan (reserve 1 tablespoon), parsley, and pecans (reserve 1 tablespoon).  
•8) Stir until well combined.  
•9) Fill mushroom caps with the cheese filling, and evenly sprinkle the tops with the reserved parmesan and chopped pecans.  
•10) Bake for 20 to 25 minutes, or until the top is golden and the mushrooms are slightly soft.  
•11) Garnish with extra parsley to serve.  
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Stuffed Mushrooms
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Recipe Costing:
Stuffed Mushrooms
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Recipe – Stuffed Crust Crispy Asparagus Pizza

GP

56 servings        Serving size: 1 slice

       INGREDIENTS

• 4 tablespoons olive oil

• 4 scallions thinly sliced

• ½ teaspoon crushed red pepper optional- see note

• 1 teaspoon toasted sesame seeds

• ½ cup minced parsley

• 1 tablespoon lemon juice

• ⅛ teaspoon salt

• 6 to 8 thicker asparagus stalks

• 1 recipe or store-bought pizza dough room temperature

• 2 ounces shredded gruyere

• 2 ounces shredded/torn mozzarella

     INSTRUCTIONS

• Preheat your oven with stone, grill, or pizza oven as needed.

• Prepare the toppings by heating a medium skillet over medium heat. Add the olive oil 
followed by the scallions. Cook until the scallions start to crisp up. Stir in the chili 
flakes and continue to cook until the scallions are crispy. Remove the pan from the 
heat and stir in the sesame seeds, parsley, lemon juice, and salt.

• For the asparagus, Hold the untrimmed end of the asparagus and using a vegetable 
peeler, shave the asparagus (video here). Place the shaved asparagus in a bowl and 
toss with the scallion oil.

• Toss/stretch the pizza dough to the desired size and place on a pizza peel lightly 
coated with cornmeal. Top the dough with the asparagus and all of the oil mixture. 
Sprinkle with the shredded cheese and cook however you’re cooking your pizza.
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Recipe
Stuffed Pasta Shells

Ingredients
• 27 jumbo pasta shells
• 1 teaspoon olive oil
• 1 onion, chopped
• ¾ teaspoon kosher salt, divided
• 2 garlic cloves, chopped
• 1 pound lean ground beef
• 28 ounces marinara sauce
• 1 (15-oz) container part skim 

ricotta cheese
• 1 egg
• 1 (16-oz) package frozen 

spinach, thawed and squeezed 
well

• 2 cups part skim shredded 
Italian cheese blend (or 
shredded mozzarella), divided

• ½ cup parmesan 
cheese, divided

Instructions
• Preheat oven to 350F.
• Cook shells in a large pot of salted water for 2-3 

minutes shy of package directions (just under al 
dente). Drain, rinse with cold water, and set aside.

• While the pasta is cooking, heat a large skillet over 
medium heat. Add the olive oil, then saute the 
onion along with ¼ teaspoon of salt until 
translucent, about 3-5 minutes. Add the garlic and 
cook until fragrant, about 1 minute, stirring 
frequently.

• Add the ground beef and ¼ teaspoon salt. Saute 
until browned and cooked through, breaking into 
small pieces, about 5-7 minutes. Drain any excess 
oil, if desired.

• Add the marinara sauce, stir to combine, then 
remove from heat.

• In a large bowl mix together ricotta, egg, spinach, 1 
cup Italian cheese blend, ¼ cup parmesan, and ¼ 
teaspoon salt, stirring to combine.

• Once the shells are cooked and cooled, fill each 
shell (about 2 heaping tablespoons) with the 
ricotta-spinach mixture.

• Add half the beef marinara sauce to the bottom of a 
large baking dish, spreading to cover.

• Arrange the shells in the baking dish, then top with 
remaining beef marinara sauce and remaining 1 
cup mozzarella and ¼ cup parmesan.

• Cover with foil and bake for 40 minutes, then 
uncover and bake an additional 5 minutes.

• Sprinkle with parsley, if using, and serve.
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Recipe Costing
Stuffed Pasta Shells
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Recipe
Apple Pie Rolls

MO

Ingredients: 
• 5 Red Apples
• 1/3 cup Brown Sugar
• 1 Tsp Cinnamon
• 1 package of Rice Paper
• 2 Tbsp Cooking Oil

Instructions
• Pre heat your oven to 450 F.
• Peel, then slice the apples. Mix with the apple slices with the brown sugar and cinnamon.
• Fill a large mixing bowl 1/4 full with water. Place the rice paper into the water one sheet at a 

time. Soak just until it’s soft enough to work with.
• Place the softened rice paper onto the counter and place 1- 2 Tbsp of apple mixture onto 

the center. Fold the bottom up first, then fold the sides in, fold the top down last.
• Repeat, until you have used up all of the apples.
• Place onto a parchment paper lined or well oiled pan, brush both sides with oil.
• Bake for 25 – 30 minutes turning a few times throughout.



Recipe Expansion: Apple Pie Rolls

MO



MO

Recipe Costing: Apple Pie Rolls



Recipe
Stuffed Peppers

MO

Instructions
• Preheat your oven to 375°F.
• Using a sharp knife, slice off the tops of each bell pepper. Reserve the tops.
• Carefully remove all the seeds and veins from inside each pepper. Rinse and pat dry with a 

paper towel. Use a small paring knife to cut out the holes on the exterior of the peppers to 
make the jack-o-lantern faces.

• In a large skillet, heat a drizzle of olive oil over medium heat. Add the diced onion and 
carrot. Sauté for about 3-4 minutes until they start to soften.

• Add the diced zucchini and minced garlic to the skillet. Cook for an additional 2-3 minutes.
• Stir in the ground cumin, paprika, turmeric, salt, and pepper. Cook for another minute until 

the spices are fragrant.
• Add the diced tomatoes and chickpeas to the skillet. Cook for 5-6 minutes, allowing the 

flavors to meld together.
• Remove the skillet from the heat and stir in the cooked quinoa. Add ½ cup of cheese with 

the quinoa and mix well. Adjust seasoning if needed.
• Carefully stuff each bell pepper with the vegetable and chickpea mixture, pressing it down 

gently as you fill them.
• Sprinkle the rest of the cheese on top of the peppers.
• Place the stuffed peppers in a baking dish. If the peppers don't stand upright, you can slice 

a small portion off the bottom to create a flat surface.
• Cover the baking dish with aluminum foil and bake in the preheated oven for about 25-30 

minutes, or until the peppers are tender.
• Remove the foil and bake for an additional 5-10 minutes, or until the cheese is melted and 

slightly golden.
• Once the peppers are done, carefully remove them from the oven and let them cool for a 

few minutes before serving.
• Serve the stuffed peppers as a main dish, garnished with fresh herbs like chopped parsley 

or cilantro if desired.

Ingredients:

• 4 large orange bell peppers

• Olive oil

• 1/2 cup diced onion

• 1/2 cup diced carrot

• 2 cloves garlic, minced

• 1 cup diced zucchini

• 1 teaspoon ground cumin

• 1 teaspoon paprika

• 1/2 teaspoon turmeric

• Salt and pepper to taste

• 1 cup diced tomatoes

• 1 can (15 ounce) chickpeas, 

        drained and rinsed

• 1 cup cooked quinoa

• 1 cup grated vegan cheese
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Grocery List
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Task Flow Chart Pt. 1
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Task Flow Chart Pt. 2
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Prep 
Photos



Prep Photos 
Pt. 2 



Video

**Apple Pie Rolls 
not cooperating** 
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Prep Photos Pt. 3 
finding an alternative to the rolls...

Created an Un-Stuffed Apple Pie, 
and edited our recipe card on the 
spot, to accurately represent the 

ingredients and allergens
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Equipment 
Used

• Cutting 
Boards

• Baking Trays
• Knives
• Peeler
• Bowls
• Spoons
• Oven
• Refrigerator 
• Pizza oven

MO

• Pan for sautéing
• Measuring 

spoons
• Pot for boiling
• Collander 
• Scissors
• Whisk
• Hand mitt
• Vegetable peeler
• Cheese grater



Equipment 
Used pt. 2

• Wood Stone 
Pizza Oven
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Equipment 
Used pt. 3

HM

- Uses: conduction (sauteing, grilling, pan-frying, searing)
- Foods that can be cooked: vegetables (any) meat 

(fried/roasted/seared), eggs
- Ex. Potatoes, lamb chops, broccoli, mushrooms, bell peppers, 

chicken breast, carrots, omelette 



Customer
Evaluations

CN

The horizontal axis is the rating(1-5), and the bars display how many people gave that rating for the respective dish. 

Averages3.7 3.64 3.93 3.75 4.39

"Everything was phenomenal"
"Everything tasted and looked 
amazing!!!"

"I really liked the stuffed shells, the filling and sauce was delicious. I really enjoyed eating the shells alongside the 
stuffed pepper, it added a nice amount of veggies. The pizza could have used more asparagus or another type of 
vegetable. I also thought that the apple crumble was amazing! The perfect amount of cinnamon and sweetness. 
Amazing job!"



Service and 
Execution

What did we learn?
We learned how to operate in a large dining facility that includes working around other people, 
prepping and cooking in large quantities, and communicating efficiently with others. 

What would we have done differently?

• Stuffed Mushrooms – I wish I checked on them more frequently while they were in the oven >_<
• Stuffed Crust Crispy Asparagus Pizza – I wish I had made clearer that I wanted thick asparagus 

stalks, not thin 
• Stuffed Pasta Shells – I would have been more careful when cooking the pasta so that the shells 

weren't as soft and fragile
• Apple Pie Rolls – I would have sauteed the apples head of time and not use parchment paper 

when baking the rolls
• Stuffed Peppers – We would have used the big sauté equipment for the vegetables, but also we 

would prep the vegetables ahead of time. 

449 Book Top Recipes: Unstuffed Apple Pie & Stuffed Shells 



Thank you!

Sincerely,
The Get Stuffed Crew
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