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\Amazing Artists
This month we are featuring art from some of HEE’s amazing artists

A beautiful palomio piece by QuizzicalQuarters! (267806)
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Stunning Horse and wolf by Kyubi (286010)



 

    4

Captivating  jumping dun by California Valley! (254376)
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Ethereal glowy horse by Luminescent Hollow! (239615)
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  What’s cookin’ with...
Stuffed Portobello Mushrooms

Ingredients

4 large portobello mushrooms
1 tbsp olive oil
1/2 onion, chopped
4 cloves garlic, minced
1/2 green bell pepper, chopped
2 cups spinach, chopped
4 cocktail tomatoes, chopped
1/4 cup feta, crumbled **
1/4 tsp salt*
1/4 tsp pepper*
1 tbsp hot sauce*
1/2 cup breadcrumbs
1/2 cup mozzarella cheese, shredded*

Prep Time: 1.5 - 2 hours

Cooking Time: 10 minutes

Ratings

Taste: 9/10

Cost: 8/10
R28 (US$1.87, £1.37) per portion (excluding side(s))

Clean-up: 8/10

Method

1. Preheat the oven to 400F/200C degrees. 
2. Carefully remove stems from mushrooms. Place the mushrooms stem side down onto a 
baking pan. Bake for 10 to 15 minutes until the water leaks out of them. Remove from the 
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Tanglewood
oven, and use paper towels soak up excess water. Set aside.

3. Do not throw away the stems from the mushrooms but chop them up to be added 
to the stuffing.

4. In a skillet, heat the olive oil over medium heat.

5. Add the chopped onion and garlic and saute for a couple minutes until the onion is 
translucent

6. Add the green pepper and spinach to the skillet and cook for a couple more min-
utes.

7. Add tomatoes, goat cheese, salt, pepper, mushrooms stems, hot sauce and bread-
crumbs. 

8. Stir and cook for an additional couple minutes.

9. Stuff the mushrooms with the mixture equally. Top with mozzarella cheese.

10. Bake for about 10 minutes or until the cheese melts.

- The original recipe calls for goat’s cheese rather than feta, but to save on cost and 
personal preference I switched it to feta.
- All ingredients with * after their names can have their amounts switched up, de-
pending on your personal taste.
- The spinach can be substituted with virtually any leafy green veg.
- If you live in a hungry household, you might need to bulk up the meal with cooked/
mashed potatoes with butter, or another simple side dish.
- The filling is delicious - you could probably also cook it in a potato, gem squash or 
similar vegetable.
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   Classifieds
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Lighten Up...
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A couple of St. Patrick’s Day Jokes

Q. How old is a leprechaun?
A.Old enough to remember when a rainbow was black and white.

Q.What is Irish and sits on your lawn all summer?
A.Paddy O’Furniture

Q.What job did the leprechaun have in the restaurant?
A.Short-Order Cook.

Q.What is a fake diamond in Ireland?
A.Sham-rock.

Q.What do you call a leprechaun bouncing off the walls?
A.Rick O’Shay.

Q.What kind of bow can you not tie?
A.Rainbow

Q.Why sholdn’t you iron a four leaf clover?
A.You don’t want to press your luck.

Q. Why did the leprechaun get mad when someone joked about his height?
A.He was short tempered
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Coming soon...

Art by(C)HorseEden.com
Designed by The Nine (196668) and 

Sporting Chance Farm (266600)

Come join us in game at Horseeden.com

Credits


