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Baked Brie with Pesto & Mushrooms

1 cup mushrooms

½ cup seasoned croutons

2 teaspoons olive oil

¼ cup prepared basil pesto

1 8oz round Brie cheese

toasted Canapé French Bread slices

Heat the oven to 350˚F.  Coarsely chop the mushrooms and croutons with the Food Chopper.  In the Small Sauté Pan, cook the mushrooms in the olive oil 2-3 minutes over medium-high heat.  Remove the pan from the heat.  Add the chopped croutons and pesto, mixing gently.  Cut the Brie in half horizontally using the Utility Knife.  Place one half of the Brie, rind-side down, on the Small Bar Pan.  Spoon half of the mushroom mixture onto the bottom half of the Brie, spreading evenly.  Top with the remaining half of the Brie, rind-side up.  Spoon the remaining mushroom mixture over the top.  Bake 12-15 minutes or until the cheese is soft and just begins to melt.  Serve with toasted Canapé French Bread slices or assorted crackers.

Makes 8 servings with 150 calories and 11 grams of fat per serving.
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