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Cheeseburger Stuffed Bell Peppers
Rated 3.0 stars by 160 users

Category

dinner, easy dinners
Servings

6

Prep Time

10 minutes
Cook Time

30 minutes

Calories

277

Ingredients Directions

3 large bell peppers, sliced
vertically with seeds removed

1 tbsp. Primal Kitchen Extra Virgin
Olive Oil

½ minced onion

2 cloves minced garlic

1 lb. ground beef

½ tsp. salt

1 tsp. paprika

½ tsp. onion powder

½ tsp. garlic powder

¼ tsp. black pepper

¼ cup Primal Kitchen Ketchup

1. Preheat your oven to 375 degrees Fahrenheit. Heat a large skillet with the
olive oil on the stovetop over medium heat.

2. Once hot, add the onion and saute for 3-5 minutes. Add the garlic and stir
until fragrant. Add the beef and saute until the meat is browned.

3. Add the paprika, salt, onion powder, garlic powder and black pepper and
mix the seasoning in. Stir in the ketchup, mustard, and coconut aminos,
then stir in the cooked cauliflower rice.

4. Once everything is mixed together, season according to taste. Scoop the
beef mixture into the pepper halves and place the peppers on a sheet pan or
in a baking dish.

5. Pour the water or broth at the bottom of the dish and cover tightly with foil.

6. Place in the oven and bake for about 25-30 minutes, or until the peppers
are tender.

7. Uncover the peppers and sprinkle cheese on top. Increase the oven
temperature to 400 degrees and bake until the cheese is melted.

https://www.primalkitchen.com/products/organic-extra-virgin-olive-oil
https://www.primalkitchen.com/products/organic-extra-virgin-olive-oil
https://www.primalkitchen.com/products/organic-unsweetened-ketchup
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Recipe Note

Nutrition information calculated for 1 pepper half.

Nutrition

Calories 277, Fat 13 grams, Protein 24 grams, Carbs 12 grams

2 tbsp. Primal Kitchen Spicy
Mustard

1.5 tbsp. coconut aminos

2-2.5 cups cooked cauliflower rice

½ cup shredded cheese

1/3 cup water or broth

Chopped parsley or dill

8. Top the peppers with chopped parsley or dill and enjoy!

https://www.primalkitchen.com/products/organic-spicy-brown-mustard
https://www.primalkitchen.com/products/organic-spicy-brown-mustard

