SPANISH STYLE STUFFED PEPPERS

4 medium size bell peppers – Wash, core and boil peppers in salted water           

for 4 minutes.  Remove from water and drain then arrange in baking dish.

Filling:


1 lb. Ground chuck


½  medium onion chopped



1 clove garlic (or 1/8 tsp. garlic powder)


1 Tbsp. chili powder


1/8 tsp. black pepper



1 tsp. salt

Brown the meat in skillet, chopping finely.  Add onion and garlic and saute for 5 minutes.  Drain excess grease and add chili powder, pepper and salt.  Cook mush (recipe below) and stir 2/3 of it into meat mixture.  Taste for seasoning correction.  Place peppers in baking dish and fill bell peppers with mixture.  Use reserved 1/3 of mush to spread on top of meat-filled peppers.  Pour 1” deep hot water around peppers and bake @ 375 degrees for about 30 minutes.  Peppers should be fully cooked.

Mush:


1½ cups water


½ cup yellow cornmeal


½ tsp. salt

Bring water and salt to a boil and gradually stir in cornmeal, stirring constantly.  Bring to a boil and remove from heat.  Do not do this ahead.  It will firm up.

This recipe came from the King Ranch in Kingsville, Texas.  Mom worked at the ranch as a young woman in the early 1900’s before she married.  The cook at the ranch shared the recipe with her.  These peppers are very different from the typical stuffed pepper recipe.

