Stuffed Peppers Mole
Better Homes & Gardens




`
Prep: 20 minutes






Serves 4
4 small sweet peppers

1  8.8 pouch cooked Spanish-Style Rice

1# cooked ground beef

½ cup cooked corn

3 T Mole Sauce (Mexican Sauce)

2 T water

½ cup shredded Mexican cheese blend

Salt & Pepper


1. Cut the tops off sweet peppers, remove membrane and seeds.  In large pan boil the peppers for 3-4 minutes.  Remove, drain – cut side down.
2. Filling:  in a sauce pan cook beef add corn, rice, mole sauce & water.  Remove from heat and add cheese.  Place Peppers on platter - cut side up and sprinkle with salt & pepper.
3. Spoon in filling.
