HAmount Measurs Imovedient - Freparation Method

3

tablespoons exbra-vivain olive oil
laros ordor - U8 pleces

B g

salt and pappear
cloves gETlic - minosd
EEESPOOnS Eaprika
EERON frash thumse - minced
AEROON rad pepper flakes
red bell pepper - MEY strips
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cubanells peppers - 38 sirips
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DI camned shols tomstoss with U4 cup dudcs reserved - coarsaely chopoed
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ablespoons parsley - minoed
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Heat 2 tablsspoons oll in 129 nonstick skillst over med hsat ontil shimmsring. Hold ﬁﬁiﬁﬁx
leat, arnd L2 tspn salt arnd cook, stivving occssionally, until ondon iz softensd and Jus
rhimg o browr, about & minutes. Fdd oaviio, papriks, thume and pepper Tlakes and !:C“:ip
stirring oocazionally, until fragramt, sbout L mingte. Bdd peppers and L obspo zalls cover
arpd cook, stiveing oocasionally, until peppers sofien, about 18 minubss.

Uncower and stic in tomatoss and reserved .i‘Jis:e,, Raducse hest to med-low and cook, une
savs e L ard PR RERTE AT tercler but ek
mushy, 18-12 minutes. Discard bay leaf: stiv in 2 tat:lez;:u:n:sn parsley and vinsosr

E:
with zalt and peppar to faste. Transfer pepper mixture o serving dish and wipes :.§:.1E1et

covared, stirving oocasionally, until misturs app
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While peppers oook, best eoos, 2 tablespoons odl, U2 tsemosalt and U094 bspn pepper unhil
combinsd and color i pure wellow

Feturrn empiy shillet to med-hioh hesl, and add vemaining 1 tablespoon oil, and hest oantil
shimmaring. Add egos, and uging rubber spatula, constantly and firmly sorape botiom and

zides of skillet until soos beain o clume and seatuls legves o trail, 38-60 secondz, Tramsfe
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ooE o serving dish oelth pepeers, sprinkls with L thepn parslsy and sserve.



