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Instructions

Heat the oil in the Rockcrok® Dutch Oven over medium heat
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for 3-5 minutes. Working in batches, finely chop the onion

and pepper in the Manual Food Processor.

Add the onion, bell pepper, garlic, and Italian Seasoning Mix

to the Dutch oven; cook, uncovered, until the onion and

pepper are soft, about 3 minutes.

Add the ground beef and cook, breaking into crumbles, until
the beef is mostly browned, about 8-10 minutes; drain
Stir in the stock, pizza sauce, water, and pasta. Cover and bring

to a boil over high heat. Reduce the heat to low, and cook until &

pasta is done, about 8-9 minutes, stirring occasionally.
Preheat the broiler and adjust the rack so that the pot is close
to the heat source. Remove the pot from the heat; stir in the
pepperoni slices and half of Parmesan cheese. Top with the

mozzarella and remaining Parmesan.
Broil until the cheese is bubbly and melted, about 2-3

minutes. Remove from the oven. If you'd like, sprinkle with

parsley before serving.



