Slow /Cooker Stuffg,d'Peppers
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loves garlic, minced

scallions, thinly sliced

2 tsp. chili powder

1/2 tsp. ground cumin

Kgsher salt and freshly ggound pepper to taste

1. abo =
stand Up righ he top 1/4 in
discard the stéms, hen fine p the remaining flesh from the
tops and set aside™S¢o'op out and discard the seeds and as much
of the membranes as you can fron"nside the peppers.

2. Mix the reservewer with the ground beef,
tomatoes and their juices, 1 cup of cheese, cooked rice, garlic, 3
of the scallions, chili powder, cumin, 1 1/2 teasFoons salt and
sever grinds of black pepper in a large bow!| with {our hands until
combined. Dividing evenly, spoon the filling into the hollowed

?ut geppers, packing it in (the Filling will mound a bit above the
ops).

ach pepper so it can
each pepper. Remove and

3. Pour the chicken broth into the bottom of a 6 quart slow

cooker, then add the stuffed |‘_pe|:i ers. Season the top of each

fepper with another pinch of salt. Cover and cook on high until
he geppers are tender and the ground beef is cooked through

for 3 to 3 1/2 hours. Top with tl aing 1 cupseheese, cover

and cook on high for 10 minutes more ko melt the ck

Sprinkle the peppers with the rema callions

dollop of sour cream to each. \ &
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