Taco Stuffed Halloween Peppers

Ingredients:

Olive oil for sautéing

Y2 large onion, diced

| Ib. lean ground beef

|5 oz. can of black beans, drained
| 70z. can diced green chilies

| cup frozen corn

2-3 cups cooked brown rice

| tsp. cumin

| Y2 tsp. chili powder

| tsp. salt

4-6 orange, yellow or red peppers

Optional toppings: salsa, guacamole, plain Greek yogurt, jalapenos, shredded
cheese

Directions:

|. Preheat oven to 400°.

2. Add about | tablespoon of olive oil to a skillet and sauté diced onions
until translucent, about 3 minutes.

3. Add ground beef, breaking up and cooking until no longer pink.

4. While the beef is cooking, cut the tops off of the peppers, remove the
seeds and membranes. Use a paring knife to cut out jack-o-lantern
faces if desired.

5. Once beef is cooked, add the corn, rice, green chilies, black beans, and
seasonings. Stir to combine and warm through.

6. Spoon some of the mixture into the prepared peppers, filling to the
top.

7. Place peppers on a baking sheet lined with parchment or foil. Bake in
the oven for ~15-20 minutes until peppers are soft.

8. Remove from oven and top with your choice of toppings.
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