
Download for popular mushroom breakfast combinations 

 

 

1. Mushroom Breakfast Sandwiches 

• Mushroom and Swiss Cheese Sandwich: Sautéed mushrooms, Swiss cheese, and a 

fried egg on a toasted English muffin or bagel. 

• Mushroom, Spinach, and Avocado Sandwich: Sautéed mushrooms and spinach 

with avocado slices and a sprinkle of feta cheese on whole grain bread. 

• Portobello Mushroom Sandwich: Grilled Portobello mushrooms with roasted red 

peppers, spinach, and goat cheese on a ciabatta roll. 

2. Mushroom and Avocado Combinations 

• Mushroom and Avocado Bowl: Sautéed mushrooms and sliced avocado on a bed 

of baby spinach, topped with a poached egg and a drizzle of balsamic reduction. 

• Mushroom and Avocado Smoothie: A savoury smoothie with blended mushrooms, 

avocado, spinach, and a touch of lemon juice for a unique breakfast option. 

3. Health Benefits 

Mushrooms provide essential vitamins, minerals, and antioxidants. They are low in 

calories and can be a great addition to weight-conscious diets. 

Mushrooms themselves are vegan, but attention should be paid to how they are 

grown and prepared to ensure they align with a vegan lifestyle. For vegetarians 

prepared mushroom products should be checked for non-vegetarian ingredients like 

gelatine, rennet, or additives. 

 

 

                                           

 


