Portabella Burgers on the Grill
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Marinate huge portabella mushrooms and grill until char marks appear on both sides. Serve on toasted buns with whatever toppings and condiments you like.

Ingredients per Burger:

1 large Portabella mushroom cap

1 hamburger bun or Kaiser roll, split/sliced open

Olive oil

Salt

Ground, black pepper

Granulated garlic powder

Toppings of your choice – I like my homemade ketchup, Creole mustard, a thin tomato slice, thinly-sliced red onion, lettuce, dill pickle slices and a little salt and pepper. I like to melt a slice of pepper jack cheese on the mushroom while it grills.

Preparation:

Douse the top of the Portabella cap heavily with olive oil and sprinkle well with salt, pepper and garlic powder. Turn over and douse the gills with olive oil and a good sprinkling of salt, pepper and garlic powder. Let the mushroom marinate while you toast the bun on the grill.

Grill the mushroom cap-side down first until you have nice grill marks on it, then grill the underside. Melt a cheese slice on top the last 5 minutes of grilling.

To build the burger, spread any condiments you like on both interior sides of the bun, then stack vegetable slices, like tomato and red onion rings on the bottom before seating the grilled mushroom in the bun. Serve with French fries on the side. 

