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Stuffed Mushrooms au la Kate 
Louisiana jumbo lump blue crab, Stuffed mushrooms 

Created for my Daughter Kate 
 

Medium, farm to table mushrooms caps, sautéed in butter, extra virgin olive 
oil, white wine, lemon zest and juice and our in-house seasoning fusion. 
Stacked high with Bleu’s Louisiana jumbo lump blue crab stuffing, broiled to a 
brown patina (color means flavor), and covered in our Cajun Hollandaise 
Sauce. If serving as an entrée, large mushroom caps could be used.  
 
Major Advice for All of my recipes (or any recipe for that matter): 
 
Please Evaluate by tasting and modify if needed during every step 
of each recipe to your taste. Do this for every step of all my 
recipes, Please and Thank You. Each time you purchase ingredients 
for a dish, they will be somewhat different. Constant tasting and 
balancing of ingredients and seasonings are the secret to any 
successful recipe. 
Thank you!  Please enjoy and make this recipe your own. Bleu 
 
 
Ingredients: 
 
The finished consistency of this dish once cooled should be like any seafood 
stuffing. You should be able to shape it around the mushrooms and have the 
stuffing hold its shape 
 
20 to 25 Fresh Medium Whole White Cap Mushrooms-Destemmed. 10 
to 12 large Mushrooms if serving as an Entrée (do not ever wash 
mushrooms, wipe off with paper towels to stop mushrooms from being waterlogged) 
 

1 lb. Fresh Louisiana Blue jumbo lump crab meat (if Fresh Louisiana 
Blue jumbo lump crab meat is not available, please do not attempt to make 
this recipe) (pick through for shells, etc.) If you are in another nation, I would try the 
species of crab meat held as the most acclaimed quality of the area. 
 
1 Cup finely chopped Mushrooms 
 
1 ½ Cups finely chopped Sweet Vidalia Onions 
 
1 ½ Cups finely chopped Celery 
 
I Cup finely sliced Green Onions (Green Tops Only) 
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2 Medium cloves of fresh chopped garlic, (well chopped or put through a 
garlic press). You can also use my whole Heads baked garlic in place of the chopped 
garlic. Recipe Here.   
 
1 ½ Sticks of Kerrygold Pure Irish Butter (unsalted) Plus ½ stick 
for later use 
 
4 TBL EVOO (Extra Virgin Olive Oil) for frying eggplant, plus 2 more for 
stuffing  
 
Fresh Himalayan Salt and fresh ground pepper to taste 
 
1 TBL Pure Cane Sugar 
 
2 teaspoons Tony Chachere's Original Creole Seasoning  
 
¾ TBL (or more) Lea and Perrins Original Worcestershire 
 
2 TBL Fresh Lemon Juice Plus 1 teaspoon lemon zest 
 
1 teaspoon (or more) Heinz Gourmet Tarragon Vinegar 
 
1 teaspoon smoked paprika  
 
2 packs Club Crackers crushed in a plastic bag with a meat hammer 
(Original Club, not flavored in any way, there are 3 cello packs per green box) 
 

2 to 3 slices of white bread soaked in heavy whipping cream (and hand 
shredded into the stuffing mixture) 
 
1/3 to ½ Cup heavy whipping cream 
 
¼ cup of dry white wine. (if you will not drink it, do not cook with it!) 
 
 
Instructions: 
 
In a 12-inch cast iron skillet or a 12-inch nonstick thick base sauté 
pan, melt the 1 and ½ sticks of Kerrygold Pure Irish Butter (first, 
next ½ stick to come later) 
 
Sauté mushrooms in the butter flipping over at least twice. When 
mushrooms are face-down, spoon the butter into each one. Sauté 
until slightly browned on the top and bottom and tender to the 
touch. Do not forget the flipping! 
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Remove the Mushrooms from the pan draining each one as they are 
removed. You want the butter to continue. Place mushrooms aside. 
Place in a warm oven or wrap in foil. Do not let them get to room 
temperature. 
 
To the same pan with the butter that you sautéed the mushrooms, 
add the additional ½ stick of butter and the evoo. Heat to medium 
high heat and then add chopped mushrooms, onions, celery, and 
sauté until tender, maybe 15 minutes. Add green onions, salt and 
pepper, Tony Chachere's, cane sugar, Lea and Perrins, lemon juice 
and zest, paprika, dry white wine, and Tarragon vinegar. Cook for 5 
to 10 more minutes but at a lower temperature, medium low. 
 
Soak the 2 (or 3) slices of bread in the heavy whipping cream and 
after being well soaked, break the bread by hand into the pan with 
all the other ingredients. Work the bread in and then start adding 
the cream, a small amount at a time. The mixture should be 
somewhat creamy, if not, add a little more cream. You want a thick 
(almost like grits) consistency. After about 3 minutes, do the 
following: 
 
Place the Club Crackers in a large, thick plastic bag with a zipper 
top, not a press seal. Leave the zipper open enough to allow air to 
escape. Use a meat tenderizer hammer or a dough roller to crush 
the cracker into a bread crumb like texture. 
 
Start adding the Club Crackers in small amounts as the mixture 
becomes less liquid. Stir frequently. Cook the mixture and if it gets 
to thick, add a touch of cream. You want this mixture to be able to 
hold its shape as you top and cover the mushrooms with it. Not done 
yet. 
 
Now a critical time, fold the Louisiana Jumbo Lump Blue Crab Meat 
into the mixture. VERY GENTLY, NOT TO BREAK UP THE BEAUTIFUL 
GIANT LUMPS OF CRAB MEAT!!!!!! 
 
After a successful addition of the crab meat, take each mushroom 
and shape the stuffing around each one. I like to cover the 
mushroom all the way to the bottom so you can just see it. This 
makes for a more beautiful presentation. 
 
After each mushroom is artistly created, cover a cookie pan with 
foil, rub the foil with Kerrygold, and place as many mushrooms on 
the pan as you desire to cook. (They will last in the refrigerator for 2 to 4 
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days or can be frozen. If frozen, they will still be great when thawed out and 
cooked, just not as wonderful as ones cooked fresh.)  
 
Place pan of mushrooms into a preheated 375 degree (middle shelf) 
oven for 5 minutes and then drop the heat to 325 for 12 more 
minutes. At the point that the mushrooms start to sizzle, move to 
the top shelf and turn oven to low broil and watch like a spy 
camera until the tops of the mushrooms start to brown and show 
color. (watch closely, this does not take but a couple of minutes. 
Remove from oven, cover with Bleu’s Creole Hollandaise Sauce, 
serve and enjoy. You will be famous! 
 

Bleu’s Creole Hollandaise Sauce 
 Ingredients:  
(a unique break-a-way version of this classic French sauce) 

 

5 egg yolks large 

1 cup New Orleans’ Famous Blue Plate mayonnaise 

½ cup of Kraft Miracle Whip  

½ cup of sour cream (not light) 

2 ½ tbsp. fresh squeezed lemon juice (maybe more) 

4 to 5 shakes of The Heinz Gourmet Tarragon Vinegar   (maybe more) 

2 tsp. Lea & Perrins Worcestershire sauce (maybe more) 

Sea salt and white pepper to taste 

¼ tsp. smoked paprika  

2 tbsp. dry or yellow standard liquid mustard (add a small amount at a 
time, tasting as you go with all the ingredients in this sauce) 

1 tbsp. Mezzetta Non Pareil Capers     
(brand name, optional, but adventurous)    

1 ½ tsp. Louisiana Pure Cane Sugar granulated  

5 drops of yellow food coloring 

Option: add a few dashes of Frank’s hot sauce 
Cook and stir over medium-low heat until warm. If desired, stir in a 
little heavy whipping cream to thin. I prefer it thick.  
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Major Advice for All of my recipes (or any recipe for that matter): 
 
Please Evaluate by tasting and modify if needed during every step 
of each recipe to your taste. Do this for every step of all my 
recipes, Please and Thank You. Each time you purchase ingredients 
for a dish, they will be somewhat different. Constant tasting and 
balancing of ingredients and seasonings are the secret to any 
successful recipe. Enjoy my Heart. 
 
Thank you!  Please enjoy and make this recipe your own. Bleu 
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