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sladdad pajinis/uelelabap

Vegetarian/Stuffed Peppers

: 4 bell peppers, green or red
: 1C textured vegetable protein

2C chicken or vegetable bouillon
: 4-5 mushrooms

1T canola oil
: 1T kitchen bouquet

1/3C milk

2 eggs

1t salt

1t pepper
. 4 slices jack cheese
Tomato soup
Begin to preheat oven to 425F. if (A) are fresh,
parboil until crisp-tender and place in metal roasting
pan. If frozen, place into metal roasting pan and put
in warming oven to thaw.
2. Combine (B) and remove from heat, allowing to stand.
3. Chop (C) and place on metal pan, tossing to cover
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From the kitchen of David and Jennifer Deaven




