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Ingredients 4 Portions
 = Kot�nyi Produkte

500 g Mixed ground me�t

1 piece Yellow onion

50 g Bre�dcrumbs

300 g Long gr�in rice

100 g Goud�, gr�ted

4 piece Bell peppers

2 tsp.  Grill B�rbecue Spice

Mix

0.5 tsp.  G�rlic Gr�nules

 Se� S�lt, Co�rse

 Pepper Bl�ck, Ground

Stu�ed Grilled Bell Peppers with

Ground Me�t

40—50 Min

Prep�r�tion

1 Peel �nd finely chop the onion. Mix the ground me�t with onion, Kot�nyi

Grill B�rbecue mix, Kot�nyi G�rlic, bre�dcrumbs, � good pinch of Kot�nyi

Pepper �nd h�lf the gr�ted Goud�.

2 Rinse the bell peppers, cut them in h�lf, remove the cores �nd se�son the

inside with s�lt. Fill with the ground me�t.

3 Prep�re the long gr�in rice �ccording to the instructions on the p�ck�ging.

4 Grill the h�lved bell peppers under indirect he�t for �round 20 minutes,

keeping the grill door closed. After 10 minutes, sprinkle on the rest of the

cheese.

5 Dish the stu�ed bell peppers up with the long gr�in rice �nd serve. This

dish c�n �lso be cooked in the oven: B�ke them for �round 25 minutes �t

200°C (392°F) using the convention�l oven setting. After 15 minutes,

sprinkle on the rest of the cheese.


