Cacciatore Stoup With Turkey Sausage Meatballs
Ingredients

2 tablespoons extra-virgin olive oil (EVOO) 

2 portobello mushroom caps, wiped clean and chopped into bite-size pieces 

2 cubanelle peppers (light green, mild Italian peppers), seeded and chopped into bite-size pieces 

1 large red bell pepper, seeded and chopped into bite-size pieces 

1 large onion, chopped into bite-size pieces 

3 cloves garlic, grated, divided 

1/2 to 1 teaspoon crushed red pepper flakes, depending on how much spice you like 

Salt and freshly ground black pepper 

3 slices white bread 

1/2 cup milk 

1 pound ground turkey breast 

1 egg 

1/2 to 3/4 cup (a couple of handfuls) grated Parmigiano Reggiano or Romano cheese 

1/4 cup (about a handful) flat-leaf parsley, chopped 

1 28-ounce can crushed tomatoes 

2 cups chicken stock 

Chopped fresh basil, for garnish 

Shaved Parmigiano-Reggiano cheese, for garnish 

A loaf of crusty, whole grain bread 

Preparation

Place a Dutch oven or large soup pot over medium-high heat with 2 turns of the pan of EVOO, about 2 tablespoons. Add mushrooms, peppers, onion and 1 clove of grated garlic, and cook until tender, 7-8 minutes. Season with red pepper flakes, salt and freshly ground black pepper to taste. 

While vegetables cook, rip the bread into small pieces and soak them in the milk in a mixing bowl for about 5 minutes, until most of the milk has been absorbed. Squeeze out the excess milk and discard it. To the mixing bowl with the soaked bread, add the ground turkey, the egg, grated cheese, parsley, the remaining two cloves of grated garlic, salt and freshly ground black pepper. Mix everything to combine, then form the meat into 2-inch meatballs and reserve. 

Add the tomatoes and chicken stock to the soup pot with the veggies and turn up the heat to bring the stoup to a bubble. Once bubbling, drop in the meatballs then cover the pot and reduce the heat to a simmer. Cook until the meatballs are cooked through, 10-12 minutes. 

To serve, ladle the stoup into shallow bowls and garnish with basil and shaved Parmigiano-Reggiano. Pass some crusty whole grain bread at the table for mopping up the leftovers. 

