Gy Ve COUNTRY LiF€

STUFFeD PEePPER 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 RecCiPe aND
I waS aMazeD THaAT SOMETHING SO SiMPLE COuLD Be SO DeLiCious... BuT it iS!

OOV EOE®

OoLive OiL

2 POUNDS GROUND Beer

1 LaRGe ONiION, cHOPPED

2-3 CLOVEeS GaRLiC, MiNCED

2 CUPS GReeN PEPPER, CHOPPED

2 CaNS (NOT THe 8 0Z Size.. THe BiGGEeR ONEe) TOMATO Sauce
1 CaN wHOLe OR SLiCeD TOMAToeS (DiCeD iS a LiTTLe TOO SMaLl)
2 Beer BOUILLON CcuBes

1 TO 2 CUPS water

2 CUPS COOKeD Rice

1/4 CuP BROWN SuGaR

SaLT, PEPPER aND SEaSONiINGS TO Taste

1. IN @ LaRGE-iSH SOUP POT, SauTé THE GROUND BEEF, ONiON, aND GaRLiC iN
oLive Oil.

2. ADD THE ReST OF THe iNGREDIeNTS aND SiIMMER FOR 40 MiNuTeS.

3. BURN OFF THE ROOF OF YOUR MOUTH BecausSe YOu CaN’T waiT FOR iT TO COOL
DOWN BEFOR€e YOu earT iT.



