If you like Stuffed Peppers, you will love this recipe from Karen Anderson. It is called Stuffed Pepper Soup. The only word to describe it is----Delicious.

Stuffed Pepper Soup

2 lbs. Italian Sausage ( can use 1 lb. Hot and 1 lb. Mild) I made it with the mild and sweezed the sausage meat out of the casing.

1-28 oz. Can tomato soup

1-28 oz. Can Diced Tomatoes—undrained

2 cups cooked rice

2 Cups chopped green peppers

1 Cup Chopped onion

2 Cubes or 2 teaspoons Beef Bullion

¼ Cup packed Brown Sugar

Salt & pepper to taste

Brown sausage and onion. Add remaining ingredients and bring to a boil.

Reduce heat and simmer for 30-40 minutes or until peppers are tender.

Add water if you think it is too thick.

Note—I cooked the rice separately and only used 1 bullion. It is your choice.

This recipe was submitted by John Telatnik—John’s Moms Stuffed Cabbage

Stuffed Cabbage

Makes approximately 20 rolls

1 large cabbage

1 ½ lbs. Hamburg or combo of Pork, Veal & Beef

1 cup of Rice (long grain regular)

2 ½ slices of White Bread

1 Egg

Salt & pepper 

1 can Tomato Soup

1 can Water

1 can Beef Broth

some Milk to soak the bread 

Core cabbage, wrap in Suran Wrap and nuke for 12 mins. Remove Suran Wrap, place cabbage in colander & run cold water into the core. Allow water to run thru cabbage to cool. Repeat as necessary.

Place rice in a small sauce pan, cover with water. (just enough to cover rice) Start heating water but do not allow to boil. Cook until rice has absorbed the water. Reduce heat to keep from burning. Allow rice to cool

After cabbage cools,  peel off individual leafs. With a sharp knife, cut core ridge off the back of each leave. Try not to put a hole in the cabbage. 

Place the slices of bread in a bowl and soak in milk. Use enough milk to allow bread to be broken up and kneaded into a mush. Add salt & pepper, and rice.  Mix well Add meat to mix

Measure about 1 tbls. of meat mixture and place in cabbage leaf, turn right side of leaf over mixture and roll to the end. Tuck left side of leaf into the roll. (vice versa, if you are left handed)

In a large bowl mix soup, broth and water. 

Ina large pot place extra cabbage leafs in the bottom, this will prevent burning. Stack the rolls in the pot in interlocking rows for even cooking. Pour soup mixture over cabbage. If any cabbage leaves remain, they can be placed on the top to help keep the steam in.

Cook in oven 350o for 1 ½ hrs. Reduce heat to 300o and cook an additional 1-½ hrs. If more tomato flavor is desired a can of tomato puree may be added to the soup mixture.

