Stuffed Mushrooms

30 large button mushrooms.  Gently remove stems so
that tops are intact.  Chop stems.
Cook on top of stove until stems are cooked down:

¼ stick Butter

½ chopped onion
1 teaspoon Worcestershire sauce
Chopped Mushroom stems 
Salt & Pepper

½ teaspoon sage

1 teaspoon minced garlic
Remove from heat and add:

¼ cup parmesan cheese
¼ cup bread crumbs

Stuff mushroom caps and sprinkle with a bit of parmesan cheese.

Bake for 15-20 minutes at 350°

