LISA’S STUFFED PEPPERS

YOU WILL NEED: 

2 LBS RAW LEAN GROUND BEEF 

1 BOX OF BEEF FLAVORED RICE MIX, COOKED 

6 LARGE PEPPERS (ANY COLOR)

1 JAR OF SPAGHETTI SAUCE

¼ CUP SUGAR 

HEAPING TSP MINCED GARLIC

DICED ONION OR CHIVES

SPRINKLE OF CRUSHED RED PEPPER 

SALT AND PEPPER TO TASTE 

SHREDDED CHEDDAR OR YOUR FAVORITE CHEESE

MIX RAW BURGER, COOKED RICE, 1/3 JAR OF SAUCE AND REST OF INGREDIENTS.  STUFF INTO PEPPERS.    SET PEPPERS IN BAKING DISH.  POUR THE REST OF THE SAUCE OVER THE PEPPERS.  COVER WITH FOIL AND BAKE AT 350 DEGREES FOR ONE HOUR OR UNTIL PEPPERS ARE TENDER. 

THIS RECIPE IS FROM LISTENER LISA TORGAN 

NEXT WEEK:  SWISS AND BACON DIP

