
Not a Plant: Mushrooms are fungi and don’t need
sunlight to make energy.
Mostly Water: Mushrooms are about 90% water.
Vegetable “Meat”: Mushrooms are often called the
“meat” of the vegetable world because of their
hearty texture and savory flavor.
Local Claim to Fame: Kennett Square, PA, is known
as the “Mushroom Capital of the World.”
Economic Impact: Mushrooms are Pennsylvania’s
#1 cash crop, generating over $1.2 billion annually.
Indoor Growing: Most mushrooms are grown
indoors in dark, temperature-controlled
environments.
Fan Favorite: The average American eats about
4lbs of mushrooms each year.
Glow-in-the-Dark: Some mushrooms naturally
glow at night to attract insects that spread spores.
Warning: While many mushrooms are safe to eat,
some poisonous varieties look very similar.

All About Mushrooms
INGREDIENTS

2 naan or other flatbread crusts
 1 tablespoon olive oil
 2 cups sliced mushrooms
 ¼ teaspoon garlic powder
 Pinch kosher salt
 1–2 teaspoons olive oil (for brushing flatbread)
 1 ½ cups shredded mozzarella cheese
 ¼ cup grated Parmesan cheese
 ¼ cup fresh basil leaves

INSTRUCTIONS
1.  Preheat oven to 425°F. Set flatbread on a baking sheet.
2.  Heat 1 tablespoon olive oil in a skillet over medium heat.

Add mushrooms, garlic powder, and salt. Cook, stirring
occasionally, until mushrooms are browned and
moisture has cooked off (about 4–5 minutes).

3.  Lightly brush flatbreads with olive oil. Evenly spread
mozzarella cheese over each flatbread.

4.  Top with cooked mushrooms and sprinkle with
Parmesan cheese.

5.  Bake for 9–12 minutes, until cheese is melted.
6.  Remove from oven and top with torn fresh basil. Slice

and enjoy!
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Chef’s Tips
Don’t toss mushroom stems! Tender stems (button,
cremini, and oyster) can be sliced and cooked. Tougher
stems, like shiitake, can be saved to flavor stocks, soups, or
sauces. Using the whole mushroom adds nutrients and
helps reduce food waste.

Coming Up Next
In March, we’ll learn about dairy! We’ll do a “magic milk”
experiment & make whipped cream.


