
Ingredients:  
⅛ cup extra virgin olive oil 

2 garlic cloves, minced  

⅛ tsp. salt 

¼ tsp. pepper 

8 medium portabella or other flat mushrooms 

½ cup baby spinach leaves 

1 tsp. chopped chives 

¼ cup hummus (see recipe)  

Grilled Garlic Mushroom with Hummus 

Directions:  
1. Preheat grill to high heat. Combine oil, garlic and 

salt and pepper in a small bowl.  

2. Place mushrooms stem-side down on a grill tray. 

Brush mushrooms with garlic oil to coat.  

3. Grill for 2 minutes. Turn mushrooms and brush with 

oil. Grill for another 2-3 minutes or just until tender.  

4. Place spinach and grilled mushrooms on serving 

plates. Spoon a ¼ cup of hummus on each mush-

room.  

5. Sprinkle with chives, season with pepper and 

serve. 

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

*VEGAN


