
ONE 4 lb pumpkin
1 lb lean ground beef
1 cup chopped onion
cooking oil
1/3 cup diced red bell
pepper
1/3 cup chopped green
pepper
1 clove garlic, minced
1 tsp salt

Ingredients:

Beef Stuffed Pumpkin
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¼ tsp thyme
¼ tsp fresh ground pepper
7 ½ oz can ripe pitted
olives
8 oz can tomato sauce
2 eggs, beaten
1 small tomato or 4 cherry
tomatoes cut into wedges
for garnish
grated parmesan for
garnish

https://web.archive.org/web/20100209043959/http://www.lovingyou.com/content/romance/recipes-content.php?ID=berrycheesecake


Cut off pumpkin top, set it aside to use in baking.
Remove seeds and fibers.
In a large pot, simmer pumpkin in salted water for 20 – 25 minutes until almost tender.
Remove pumpkins from water and set aside.
Meanwhile, preheat oven to 350 degrees.
Over medium-high heat, brown beef and onion.
When beef is cooked thoroughly, add peppers and garlic.
Cook for one minute.
Remove from heat and stir in remaining ingredients.
Spoon mixture into pumpkins.
Replace lids on tops of pumpkins.
Bake for 1 hour.
Let stand for 10 minutes.
Slice into wedges and serve peel side down with stuffing on top.
Garnish with tomato slice and grated parmesan cheese

Directions:
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