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) STUFFED BELL [

A comforting classic made with savory ground beef, rice, herbs, |
and tomato sauce—baked in tender bell peppers and topped |
with melty cheddar cheese. Perfect for cozy family dinners! I

PREP TIME COOK TIME SERVINGS COMFORT
20 min 45 min 6 in Every Bite

INGREDIENTS ¢ DIRECTIONS <«
* 6 large bell peppers, halved and seeds removed o Preheat Oven: Preheat oven to 375°F (190°C).

11b ground beef [ o Prepare Peppers: Slice bell peppers in half lengthwise.
1 small onion, finely chopped Remove seeds and place cut side up in a lightly

@ N
HERBAL BENEFITS #

greased baking dish. Bell Peppers — High in

1 tsp garlic powder |

Y2 tsp black pepper e Prepare Baking Dish: Pour remaining Prego with vitamin C and antioxidants
Meat Sauce into the bottom of the baking dish,

Y tsp salt (or to taste)
P spreading evenly to fill the dish halfway.

to support immunity.
1 cup cooked rice

1 tsp dried ltalian herbs (or1 thsp fresh chopped

parsley, basil, oregano)

oo
Cook Beef Mixture: In a large skillet over medium ;
heat, cook ground beef and chopped onion until ParSIEY & Herbs -~ Aid
browned and softened. Drain any excess fat. digestion and add natural
Season: Add garlic powder, black pepper, salt, and . flavor and nutrients.
herbs. Stir to combine. [ S G

1%z cups Prego with Meat Sauce
(see directions for use)

Ya cup Parmesan cheese (for inside) Add Rice, Sauce & Parmesan: Stir in cocked rice, Garlic - Supports heart

1 cup Prego with Meat Sauce, and %4 cup Parmesan

1 cup shredded cheddar cheese (for topping) health and overall

cheese. Mix well.

Additional chopped parsley for garnish (optional) S 8T Porafes Spionthelbed dndica misiies |\\ wellness.

evenly into the pepper halves, packing gently.

B e 7- Bake: Cover with foil and bake for 35 minutes.
@ “ﬁéfffd’ U Remove foil, sprinkle shredded cheddar cheese on SCAN TO VISIT

Mixing a little sauce and Parmesan into the filling top of each pepper. Bake uncovered for another MY WEBSITE!

keeps the peppers moist and packed with flavor! 10 minutes, or until cheese is melted and bubbly.
e : s ‘%%g = Setuse watm and enjoy evetty delicisus bite! ~

Bringing Nature’s Gifts www.EverythingHerbalbyCherylJabz.com Thanks for supporting

to Your Table & Home o @ o homemade, herbal living!

=% For educational purposes oniy. Not intended to dfagnose, treat, cure, or prevent any disease. 2=





