
Sausage Stuffed Peppers Dinner           

Source: Sally’s Baking Addiction 

Makes 6 servings.   Can make ahead and/or freeze. 

 

These sausage stuffed peppers combine garlic, sausage, herbs, cheese and rice to make a hearty and 

conveniently portioned dish. Feel free to change up the flavors with favorite sausages, cheeses, herbs 

and rice. See recipe notes before beginning. 

 

INGREDIENTS 

6 large bell peppers (any color) 

1 T. olive oil 

½ cup chopped yellow onion 

     (1/2 of a medium onion) 

1-pound uncooked Italian sausage 

     removed from casing 

1 cup chopped mushrooms (optional) 

3 garlic cloves, minced 

1 teaspoon fresh chopped oregano 

     (or ½ teaspoon dried) 

1 teaspoon fresh chopped parsley  

     (or ½ teaspoon dried) 

1 teaspoon fresh chopped basil  

     (or ½ teaspoon dried) 

½ teaspoon salt 

¼ teaspoon fresh ground black pepper 

½ cup chicken broth 

1 ½ cups shredded cheese, divided 

1 ½ cups cooked rice or quinoa  

 

INSTRUCTIONS 

1. Prep the peppers: cut ¼ inch off the top of the peppers. Remove the core and seeds as best you 

can. Line peppers cut side up in a greased baking pan large enough to fit them all in. (9x13 works 

well) 

 

2. Preheat oven to 375°. 

 

3. Prep the filling: Heat olive oil and onion in a large skillet over medium heat. Cook for 3-4 minutes 

until onions are soft, then stir in sausage, mushrooms, garlic, oregano, parsley, basil, salt and 

pepper. Cook and break up the sausage with your spoon/spatula as best you can until the 

sausage is nearly cooked through about 6-7 minutes. Carefully spoon out most of the grease/fat 

if there is any. Stir in the chicken broth. Cook for 2 minutes, then remove from heat. Stir in 1 cup 

of the cheese and all of the cooked rice. 

 

4. Spoon filling into each pepper, filling all the way to the top. 



OPTIONAL TIP: to keep pepper moist while baking, pour about 1 inch of warm water into the bottom of 

the pan around the peppers. 

 

5. Bake covered 35-38 minutes or until peppers are nearly fork tender. Remove from the oven and 

evenly sprinkle with the remaining cheese. Return to the oven uncovered to bake an additional 5 

minutes. 

 

6. Sprinkle with extra herbs of your choice. Use tongs to carefully remove the peppers from the pan 

and serve warm. 

 

7. Cover and store leftovers in the refrigerator for up to 4 days or freeze up to 3 months. Thaw 

overnight in the refrigerator, then reheat in the microwave or cover and bake in a 300-degree 

oven for 20 minutes or until warm in the center. 

 

RECIPE NOTES: 

Peppers: try to buy peppers with smooth bottoms to help them stand upright. 

Sausage: sweet Italian sausage is a good choice. Choose one with the spice level that you like: chorizo, 

bratwurst or andouille are good options too. You can use chicken or turkey sausage. If it has been 

precooked, cut it into small fine pieces and add it to the last filling step with the cheese and rice. Do not 

overcook.  

Make it meat-free: substitute beans instead of sausage. Stir in 2 cups of cooked beans such as chickpeas 

or black beans when you add chicken broth. 

Herbs: feel free to use your favorites and replace the herbs suggested in this recipe. Using fresh or dried 

thyme or sage would be tasty too. 

Chicken broth substitute: tomato sauce or even pesto. 

Cheese: parmesan and asiago is recommended, but cheddar, mozzarella, pepperjack would be great too. 

The dish really benefits from a flavorful cheese. 

Rice: Measure rice after it has been cooked. ¾ cup dried rice will yield about 1 ½ cups cooked rice. Try 

basmati rice, white or brown rice, jasmine, wild rice or even quinoa. 

 

This recipe is just a starting point for making a creative meal and tailoring it to your favorite flavors. 

Give it a go! 


