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Chicken Sausage Stuffed Peppers
Bell peppers stuffed with sauteed vegtetables, Parmesan cheese, 
rice and finely chopped Gold Kist Chicken® Fully Cooked Chicken  
Sausage Patties. YIELD 

100 servings (1 

pepper half) 
MENU FIT/DAYPART 

Lunch 
COMPONENTS 
0.75 oz eq M/MA
7/8 cup other vegetable
1 oz eq grain
DIFFICULTY 

Easy 
ALLERGENS 

dairy

 INGREDIENTS AND PREPARATION 

6 pounds Gold Kist Fully Cooked Chicken Sausage Patties (6390), thawed 
and chopped fine
1/2 cups olive oil, divided
4 pounds zucchini, diced
6 pounds yellow onion, diced
1/2 cup garlic, minced
salt and pepper, to taste
3 cups Parmesan cheese, grated
12 quarts (15 4/5 pounds) brown rice, cooked (about 173.8 cups)
50 each, large bell peppers (any color), halved lengthwise, seeds and ribs 
removed.

1. Preheat oven to 350˚F.
2. In a tilt skillet, heat 1/2 cup olive oil. Add zucchini, onion, and garlic.

Season lightly with salt and pepper and cook until vegetables are
tender, about 8 minutes.

3. Add zucchini mixture to bowl along with sausage, cheese, and rice. Stir
to combine.

4. Spray a rimmed baking sheet with cooking oil. Arrange bell peppers,
cut side cup. Divide rice mixture among peppers. Bake until peppers
are tender, about 30 minutes. Serve warm.

Serving Suggestions: Serve with a whole wheat roll, a green salad, apple slices and milk.

(1/2 pepper)


	INGREDIENTS AND PREPARATION
	100 servings Gold Kist Whole Grain Breaded Popcorn Chicken (691600)
	200 round, whole wheat waffles, thawed
	100 servings (1 oz each) lite maple syrup




