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STUFFED PEPPERS
 
Ingredients:
 
            3 green bell peppers

            1 medium onion, diced

            2 pounds ground chuck

            1 cup uncooked white rice

            1 egg

            1 pint sour cream

            14.5 oz. can of whole, peeled tomatoes

            14 oz. can Bavarian sauerkraut

            1 jar pasta sauce

 

Mix together in a medium pan:  pasta sauce, sour cream and sauerkraut. Warm through.

In a baking dish, ladle enough of the sour cream mixture to cover the bottom of the dish.

 

Cut peppers in half and remove seeds. 

 

Mix together:  ground chuck, onion, rice and egg.

           

Stuff peppers with meat mix, place in baking dish and ladle more sour cream mixture – enough to cover each pepper.  (You will have some of the sour cream mixture left.)

 

Add the can of whole, peeled tomatoes.

 

Bake at 350º for approximately one to one and a half hours.  Peppers are done when rice is soft.

 

After placing peppers on a platter, combine the broth and tomatoes from the baking dish with the  remaining sour cream mixture.  Heat through and use to pour over peppers.

           
 

 
 

 
