Stuffed Peppers

Ingredients

4 halves green pepper (parboiled 5 mins.)
- 1/2 Ib. raw ground beef

1/2 cup cooked rice

Salt and pepper
- Chopped or instant onion
- 1 can tomato sauce

Instructions

1. Parboil green pepper halves for 5 minutes.

2. Mix together the ground beef, cooked rice, salt, pepper, chopped or instant onion, and half the can of
tomato sauce.

3. Stuff the pepper halves with the mixture.

4. Pour the remaining tomato sauce over the stuffed peppers.

5. Bake at 350°F for 45 minutes with the top on.

6. Remove the top and bake for 15 minutes more.
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