
S T U F F E D  P E P P E R S
T I M E :  ~ 6 0  M I N U T E S

Ingredients : Direct ions:

1 lb ground beef *optional

brown rice

diced onion

garlic powder

tomato sauce

bell peppers 

shredded cheese

*can be made vegetarian by
leaving out the ground beef and
using more rice!

Start  by  cook ing  the  ground beef  on  a  la rge  f ry ing
pan .  At  the  same t ime in  a  pot ,  cook  your  r ice .  ( for  4
peppers ,  1  cup (measured when uncooked)  is  usua l ly
enough) .  When the beef  is  near ly  done ,  add d iced
onion and gar l ic  powder  to  the  pan .  F ry  unt i l  beef  is
fu l ly  cooked and on ions  are  soft .  Add your  cooked
r ice  fo l lowed by the  tomato sauce -  enough that
everyth ing  is  coated in  i t  but  not  too much that  i ts
taken over  by  sauce .  Mix  in  some shredded cheese .

Prepare  your  peppers  by cutt ing  them in  ha l f ,  base
to  temp,  and removing  the  seeds .  P lace face-up on
a bak ing  sheet .  F i l l  the  peppers  wi th  the  beef/ r ice
mixture  and then top with  some more shredded
cheese .  I  ALWAYS make too much f i l l ing  -  i ts  a
guess ing  game.  

Bake @ 350F for  about  30min or  unt i l  cheese is
melted and peppers  look  softened .


