
6 bell peppers (I enjoy red for this but any color), cut in half lengthwise and seeds removed
3 tbsp. olive oil (divided)
3 cloves garlic, minced
1 small onion, diced
1 lb. ground Impossible, Beyond, or Gardein beef crumbles
1 15-oz. can diced tomatoes (fire-roasted tomatoes work well), drain the juice
1 1/2 cups cooked grain of choice (brown rice, quinoa, farro, etc.) 
1 1/2 tsp. Italian seasoning
3-4 handfuls of baby spinach, roughly chopped
salt and pepper to taste
1/2 cup dairy-free mozzarella cheese shreds 
chopped parsley, for garnishing

Preheat the oven to 350F. 
Cut the bell peppers in half lengthwise and remove seeds and membrane. Drizzle with a little
olive oil and rub oil to coat both sides.
Arrange them upside down on a large, half sheet baking pan (lined with parchment for quick 
 clean up) and par-bake them for 15 minutes, while you make the stuffing.
In a large skillet over medium-high heat, add two tablespoons of olive oil and saute the garlic
and onion for a couple minutes.
Add the ground "meat" and cook until it is browned, breaking it up with a spatula as needed. 
Stir in the diced tomatoes, grain of choice, Italian seasoning, spinach, salt, and pepper. Stir for
a minute or two, or until the spinach is wilted.
Remove the bell peppers from the oven and use tongs to flip them over. 
Fill the peppers with the stuffing mixture and top with a sprinkle of cheese. Place them back in
the oven and bake for 20-25 minutes. 
Top with fresh parsley and serve.

This is a comfort food recipe from my childhood that I "veganized".  
It's amazing how many classics can be made vegan by simply modifying a couple ingredients!  

Hearty and "meaty", these stuffed peppers go great with a classic Sangiovese selection like this.
Prep tip:  Make the grain first and set aside. 

Ingredients:   (Serves 3-6, depending on portions) 
Gluten-Free if using GF grain and meat substitute 

Instructions:

CLASSIC STUFFED PEPPERS 
 

PLANT-BASED PAIRING:  2019 ERALDO DENTICI ROSSO IGT MUSA 
Grape Varietals:  100% Sangiovese 

This wine is off-dry with overripe jammy black cherry, blackberry, plum and hints of mandarin
orange. A perfect pair with a hearty dish like stuffed bell peppers or mushrooms 

and pasta with a heavy sauce. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


