
vegan stuffed bell peppers

  

50 Min.

  

vegan

  

vegetarian

  Zutaten    4 Personen

200 g rice

300 ml water

1/4 tsp vegetable broth powder

some salt

200 g chopped tomatoes from a can

2 big red bell pepper(s)

2 big yellow bell pepper(s)

some pepper

350 g champignons

1 onion(s)

1 tbsp olive oil

1 tbsp tomato paste

3 stick(s) of spring onion

2 package(s) Petrella Vegan Peppasweet (125 g)

100 ml water

8 tortilla chips, chopped

  Petrella Produkte

Petrella vegan peppasweet



vegan stuffed bell peppers

  

50 Min.

  

vegan

  

vegetarian

So wird's gemacht

1.
Bring the rice with water, vegetable broth, salt, and half of the chopped tomatoes to a boil briefly, then let it cook on low heat for about 15-20 minutes.

2.
Wash the bell peppers, cut them in half lengthwise, remove the seeds, season with salt and pepper, and place them in a large baking dish or spread them on a baking sheet.

3.
Clean and dice the mushrooms. Peel and dice the onion(s) and sauté them in a pan with oil and the diced mushrooms. Then add tomato paste, briefly sauté, and deglaze with the remaining chopped tomatoes. Then reduce the heat.

4.
Wash the spring onions and cut them into rings, setting some aside for decoration.

5.
Add 2/3 of the Petrella Peppasweet along with the spring onions to the mushroom pan and mix everything with the pre-cooked rice, seasoning with salt and pepper to taste.

6.
Fill the mixture into the halved bell peppers and pour water into the baking dish. Then bake in the oven at 180 °C (top/bottom heat) in the lower third for about 25-30 minutes.

7.
Place the bell peppers on plates, distribute the remaining Petrella Peppasweet over the bell peppers, and sprinkle with the spring onion rings and tortilla chip crumbs..
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