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Stuffed Bell Peppers 
Stuffed Pepper Soup 

This is another one of my favorite "dinner-into-soup-the-next-
day" recipes as we approach cooler weather. This is also a great 
way to use some of those home grown peppers from the back yard 
garden. 

What you will need: 

2 pounds lean ground beef 
6 green bell peppers 
1 red bell pepper 
1 white onion 
1 cup white rice 
Salt 
Pepper 
Assorted spices 
32 oz. tomato puree 
1 bottle favorite Bloody Mary mix 

Cook rice to label directions and set aside to cool. Dice 1 white 
onion and 1 red bell pepper. Brown ground beef in large skillet, 
drain any fat or grease. Add diced onion, red pepper and a pinch 
of salt and pepper to meat, sauté until onions are clear. 

In a separate container add the tomato puree and your favorite 

Bloody Mary mix. Spice as needed with anything you desire. I like 
some Italian spices and a touch of liquid smoke. Stir vigorously. 

Take the 6 bell peppers and cut the tops off, as close to the stem 
as possible, and save the tops. Clean the insides out of the peppers 
and rinse. 

Add the rice to the meat in the skillet and stir until rice is even-
ly distributed through meat. Stuff the green pepper shells with the 
meat/ rice mixture and place in a large cooking pot or crock pot. 
Put tops back on the peppers and gently add the tomato sauce 
mixture. Any leftover "stuffing" can be added to the pot to make 
the soup. The tomato sauce should cover the tops of the peppers. 

Cook at 300 degrees for 2-3 hours. Check liquid level occasion-
ally; add water if below level of peppers. 

Serve warm! 

Any leftovers can easily be turned into Stuffed Pepper Soup by 
crushing up remaining peppers/ stuffing and thinning or adding 
to the tomato puree mixture. I like to add Campbell's Tomato 
Soup but more of the Bloody Mary mix can be used as well. Warm 
and serve. 

Note: Green bell peppers tend to get a little bitter when cooked like 
this. If this is a concern, substitute red bell peppers. I also mix it up with 
some wild rice on occasion. 

Enjoy! 

STRENGTHEN 

with 

Late Fall Feeding Builds Energy 
Reserves for Over-Wintering 

8-2-10 Plus for Greens & Tees 

14-0-14 FE & 14-0-7 Plus 
for Fairways & Roughs 
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PROTECT 

Disarm 
Protection From Tee To Cup™ 

• Overa l l d i sease cont ro l p e r f o r m a n c e p roven equa l 
to or bet ter t han o the r s t robi lur in fung ic ides 

• Ef fect ive o n g r e e n s w i th fa i rway af fordabi l i ty 
• P roven in ex tens i ve un ivers i ty tr ials 
• Fast -ac t ing, long- las t ing sys tem ic d i sease cont ro l 

activity, f r o m roots to leaves 
• T h e ideal res is tance m a n a g e m e n t too l w h e n used 

in tank -m ix comb ina t i ons for ro ta t ions 

Arysta LifeScience 

REDUCE DESICCATION 

Root Zone Moisture Management 
Plus 10% Surfactant 

• M in im ize Loca l i zed Dry Spo t 

• De lays Wi l t ing a n d S t ress 

• D r a w s A t m o s p h e r i c Mo is tu re 

• R e d u c e s Win te r Des icca t ion 

For Superior Turf Services, call: 

Fax: 952-949-3889 
Matt Schmid 
612-366-4128 

Winter Can Be Rough, Good Tools for Survival 


