SAUSAGE & PEPPERS SOUP
1 pound sweet Italian sausage (substitute hot sausage for more heat)
3 (or more) cloves garlic, minced

2 large sweet onions, halved and thinly sliced

3-4 bell peppers, assorted colors, thinly sliced
1 28 oz. can diced tomatoes

2 quarts chicken broth

Seasonings (to taste): salt, pepper, basil, parsley, red pepper flakes, oregano

Remove sausage from casing and cook over medium-high heat in a large soup pot, until cooked through (crumbling sausage as you cook it). Add garlic, onions and peppers to pot and cook for ten minutes, stirring occasionally.  Lower heat to medium, add tomatoes and chicken broth, deglazing the bottom of the pan as needed.  Add seasonings.  Cover pot, lower heat and simmer until vegetables are soft.
Serve with grated parmesan or Romano cheese and crusty bread.  Also good over pasta.
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