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WILD MUSHROOM STRUDEL
2 sets Athens™ Ready-To-Go-Fillo Dough™
2 Tbsp. Butter, unsalted 
1 1/2 qts. Mushrooms, sliced (portobello, crimini, oyster and button)
1 cup Onions, medium diced
1 tsp. Worcestershire sauce
1/2  tsp. Salt
1/4 tsp. Black pepper, ground
1/4 cup Burgundy wine
As needed Egg wash
2 oz. Gorgonzola cheese, crumbled        
1/2 cup Toasted walnuts, coarsely chopped

Thaw Ready-To-Go Fillo according to package directions.  Melt butter in large
skillet; add mushrooms, onions and seasonings.  Sauté 5 minutes.  Add red 
wine and simmer 15 minutes or until all liquid is gone.  Cool.  Egg wash 
1-inch around the edges of each Ready-to-Go Fillo set.  Place mushroom 
mixture on the fillo at the narrow end, sprinkle with half of the Gorgonzola
cheese, and walnuts; roll into a strudel.  Score each strudel into 12 equal 
portions and brush with egg wash.  Bake in preheated 375°F oven for 35-45
minutes or until golden brown.

Serve 2 slices of mushroom strudel with 1 oz. of bordelaise sauce, 
cranberry red wine sauce or cranberry chutney.

Yield: 12 Appetizers

ASIAGO CHEESE PUFF
3 sets Athens™ Ready-To-Go Fillo Dough™
1/4 cup Sun-dried tomatoes, small diced
1/2 cup Water
12 oz. Cream cheese, softened
1 cup Asiago cheese, shredded
1/4 cup Mayonnaise
2 Tbsp. Parmesan cheese, grated
2 Tbsp. Fresh basil leaves, chopped
As needed Egg wash

Thaw Ready-To-Go Fillo according to package directions.  Combine water 
and sun dried tomatoes, rehydrate about 2 hours.  Drain.  In mixer on medium
speed, combine cream cheese, Asiago cheese, mayonnaise and Parmesan
cheese.  Stir in sun dried tomatoes and basil.  Cut each fillo set into twelve 
4” squares.  Egg wash edges.  Scoop 1 Tbsp. cheese filling in center of each
square.  Pull up each corner and seal edges.  Bake in preheated 375°F oven 
10-15 minutes or until golden brown.  Serve warm. 

Yield: 36 Appetizers
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