
s t u f f e d  p e p p e r s

INGREDIENTS

4  l a rge  be l l  peppe r s  (any  co lo r )

1  cup  cooked  qu inoa

1  package  p lan t -based  ground  "mea t "

1  med ium  ye l l ow  on ion ,  chopped

1  cup  baby  be l l a  mush rooms ,  c leaned

and  chopped  (e i the r  by  hand  o r  a  f ew

pu l ses  i n  a  f ood  processo r )

1  t easpoon  sa l t

4 -6  c loves  o f  ga r l i c ,  f i ne l y  chopped

1  j a r  o f  pas ta  sauce

3 /4  cup  sh redded  mozza re l l a  cheese  (3

oz )
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INTRUCTIONS

5 .  Cove r  t i gh t l y  wi th  f o i l .  Bake  10  minu tes .  Uncove r  and  bake

abou t  15  minu tes  l onge r  o r  un t i l  peppe r s  a re  t ende r .  Sp r ink l e

w i th  cheese .

1 .Hea t  ove r  t o  350  F  deg rees

2 .  Cut  t h in  s l i ce  f r om  s tem  end  o f  each  be l l  peppe r  t o  r emove

top  o f  peppe r .  Remove  seeds  and  membranes ;  r i n se  peppe r s .  I f

necessa r y ,  cu t  t h in  s l i ce  f r om  bo t tom  o f  each  peppe r  so  t hey

s t and  up  s t r a igh t .  I n  4 -qua r t  Dutch  oven ,  add  enough  wate r  t o

cove r  peppe r s .  Hea t  t o  bo i l i ng ;  add  peppe r s .  Cook  abou t  2

minu tes ;  dra in .

3 .  I n  10 - i nch  sk i l l e t ,  cook  mush rooms  and  on ion  ove r  med ium

hea t  5 -7  minu tes ,  s t i r r i ng  occas iona l l y ,  un t i l  on ions  a re

t r ans lucen t  and  mush rooms  have  r e l eased  mos t  o f  t he i r

l i qu ids .  Add  ga r l i c  and  cook  f o r  30 -60  seconds .  S t i r  i n  qu inoa ,

sa l t ,  and  1  cup  o f  t oma to  sauce ;  cook  un t i l  ho t .

4 .  S tu f f  peppe r s  wi th  qu inoa   mix tu re .  S t r and  peppe r s  up r igh t

i n  ungreased  8 - i nch  squa re  g las s  bak ing  d i sh .  Pou r  r ema in ing

toma to  sauce  ove r  peppe r s .
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