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2 	�cups assorted fresh 
mushrooms (white, crimini, 
portabella etc.) sliced

4 	large peppers
1 	 red onion, diced
½	cup cream cheese
1 	 package Kamut® Orzo
½	cup goat cheese (optional)
½	tsp olive oil
1 	 tsp rosemary, chopped
salt and pepper to taste

Cook orzo until al denté. 
	 Sautée onions, mushrooms 
and rosemary in olive oil until 
caramalized. Add cream cheese 
and incorporate. Add orzo (more 
cream cheese if needed) and salt 
and pepper to taste. 
	 Stuff peppers with orzo. Bake 
at 350 degrees for 45 minutes to 
1 hour until peppers are tender. 
Crumble goat cheese on top.

Mushroom and Kamut®  
Orzo Stuffed Peppers

KAMUT® is a brand name used to 
market and sell Khorasan Wheat 
with high quality standards

the Ancient Grain
                   for Modern Life

Khorasan Wheat

for more information please visit our website 
www.kamut.com                                                                             Kamut® is a trademark of Kamut International ltd

Kamut® Khorasan Wheat is 
suitable for most people 
suffering from modern wheat 
sensitivity and is ideal for a 
variety of finished products.

Ancient Grain

Organically Grown

Sweet Taste

Nutritious

1	 cup Kamut® flour
2	 tsp baking powder
1 	 egg or egg substitute
1 	� cup buttermilk or  

preferred milk
1 	 tbsp vegetable oil

In a medium sized bowl com-
bine flour and baking powder. 
In a separate bowl mix together 
buttermilk, eggs and oil. Gently 
whisk wet ingredients in dry 
ingredients. Spoon into hot waffle 
iron and cook until golden brown.
	 For Kamut® Pancakes, omit oil  
and cook on a hot griddle or pan.
(Makes 4 waffles or 4 six-inch  
pancakes).

Kamut® Waffles


