
Ingredients

Nutrition Totals

Instructions

4 Servings

cheesesteak stuffed peppers

sea salt fine crystals by trader joe's 1/4 tsp

black pepper 1/4 tsp

worcestershire sauce 1 tsp

garlic cloves peeled by spice world 1 serving

olive oil 2 Tbsp

mushrooms 4 oz

onions 1 Cup(s)

sweet red peppers by bell view 1 serving

sweet green peppers 2 large

provolone cheese 8 slice

beef flank, lean, broiled 8 oz

Calories 1636 / Carbs 44 g / Protein 128 g / Fat 106 g / Fluid 22.62 fl
oz

1.Preheat oven to 400 degrees. Lightly coat an 8x8" baking dish with nonstick cooking spray, set aside. Start boiling a pot of
water.
2.Slice peppers in half lengthwise, remove ribs and seeds.
3.Place halves two at a time in boiling water for 3-5 minutes. The "skin" will lose a little brightness after the cook. Carefully,
remove the peppers from water and place open side down on a paper towel to drain excess water.
4.In a large skillet on medium, heat olive oil. When hot, add minced garlic mushrooms, onions, red bell pepper, salt and pepper.
Saute until onion, peppers and mushrooms are tender (about 4 minutes).
5.Add thinly sliced steak and Worcestershire sauce to the skillet and cook until meat is at desired temperature.
6.Place green bell peppers open side up in the casserole dish. Line the inside of each pepper with a slice of provolone cheese.
Fill each pepper with meat mixture until they are nearly overflowing. Top with an additional slice of cheese.
7.Bake 400 degrees for 10 minutes until the cheese on top is golden brown. Serve hot!
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Nutrition Label

cheesesteak stuffed
peppers

Nutrition Facts
Serving Size
Amount Per Serving
Calories 409 Calories from Fat

239.4
% Daily Value*

Total Fat 26.6g 41%
Saturated Fat 12.5g 63%
Trans Fat 0g

Cholesterol 83.4mg 28%
Sodium 719.3mg 30%
Total Carbohydrates 11g 4%

Dietary Fiber 2.3g 10%
Sugars 5.4g

Protein 32g
Vitamin A 21% • Vitamin C

125%
Calcium 46% • Iron 11%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.

Total Fat Less than 65g
Saturated Fat Less than 20g

Cholesterol Less than 300mg
Sodium Less than 2400mg
Total Carbohydrate Less than 300g

Dietary Fiber Less than 25g
Calories per gram: Carbohydrate 4 • Protein

4 • Fat 9
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