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 Cheese Steak Stuffed Peppers 
This delicious meal is a recent addition to our Keto Menu, and feedback has been tremendous! 

Chocked full of tasty beef, cheese, mushrooms, onions and peppers, they taste like a cheat 

meal, but actually are a healthy option. 
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You’ll need:
 4 bell peppers, halved 

 1 tbsp. vegetable oil 

 1 large onion, sliced 

 16 oz. cremini mushrooms, sliced 

 kosher salt 

 Freshly ground black pepper 

 1 1/2 lb. sirloin steak, thinly sliced 

 2 tsp. Italian seasoning 

 16 slices provolone 

 Freshly chopped parsley, for 
garnish 

To make: 
1. Preheat oven to 325º 

2. Place peppers in a large baking dish and bake until tender, 30 minutes 

3. Meanwhile, in a large skillet over medium-high heat, heat oil. Add onions and 

mushrooms and season with salt and pepper. Cook until soft, 6 minutes. Add steak 

and season with more salt and pepper. Cook, stirring occasionally, 3 minutes. Stir in 

Italian seasoning. 

4. Add provolone to bottom of baked peppers and top with steak mixture 

5. Top with another piece of provolone and broil until golden, 3 minutes 

6. Garnish with parsley before serving 

Enjoy!  

Past recipes of the week are posted at our website www.HealthyNow.ca. And don’t forget, 

OrangeTheory Fitness members always get 15% off Juices, and 15% off any Meal Pack! 
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