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Stuffed Pepper Soup 

Stuffed peppers are one of my favorite foods. Who’d’ve Thunk it also 
makes a great soup? My sister-in-law introduced me to this recipe and 
I was amazed that something so simple could be so delicious… but it is! 

 olive oil 
 2 pounds ground beef 
 1 large onion, chopped 
 2-3 cloves garlic, minced 
 2 cups green pepper, chopped 
 2 cans (not the 8 oz size... the bigger one) tomato sauce 
 1 can whole or sliced tomatoes (diced is a little too small) 
 2 beef bouillon cubes 
 1 to 2 cups water 
 2 cups cooked rice 
 1/4 cup brown sugar 
 salt, pepper and seasonings to taste 

 
1. In a large-ish soup pot, sauté the ground beef, onion, and garlic in 
olive oil. 
 
2. Add the rest of the ingredients and simmer for 40 minutes. 
 
3. Burn off the roof of your mouth because you can’t wait for it to cool 
down before you eat it. 


