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Smithsonite and Calcite - Kelly Mine, Socorro County, NM - Specimen: Pat Haynes
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Lions Club

FREE ADMISSION • DOOR PRIZES • WHEEL of FORTUNE • KIDS ACTIVITIES 
FIELD TRIPS • DEMOS & PRESENTATIONS • GOLD & SAPPHIRE PANNING

Come for the COOL ROCKS!  
Stay for the HOT SPRINGS!

Grilled Apple Portobello “Burgers”
1 	 Envy Apple
2 	 portobello mushrooms
1/4  cup olive oil, divided
1 	 tablespoon lemon juice
2 	 garlic cloves, minced
1 	 teaspoon oregano
1 	 teaspoon salt
1/2  cup herbed goat cheese
2 	 brioche buns
2 	 parge pieces butter lettuce
2 	 tablespoons mayonnaise
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Heat grill to medium heat.
Slice apples horizontally into 
thick round wedges and remove 
seeds using fork.
Remove portobello stems.

In small bowl, combine 1/8 cup 
olive oil, lemon juice, garlic, 
oregano and salt.

Using basting brush, coat 
portobellos on both sides with 
olive oil mixture. Grill stem sides 
down 2 minutes then flip. Add 

goat cheese to portobellos and 
grill 2-3 minutes until cheese is 
melted. Remove from grill.

Use remaining olive oil to coat 
apple rounds. Grill apple rounds 
1-2 minutes per side to lightly 
char.

Serve portobellos with apple 
rounds on brioche buns with 
lettuce and mayonnaise.


