HAmount Measurs Imovredient - Freparation Method

tablespoon babher
laros ordor - chopeed
clowves aarlic - finsly choppad
CEMTE 1.5 oz five roasted diced fomatoss - undeainsd
14 ounces chickan broth
2 tablsspoons flab-lssf pavslsy - chopped
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Im 3 at zsucepsarn, melt butter over medium heat, Cook ondon arnd osrlic in botter 2-3 minutes,

stivring constantly undil ondon i orise bendar.

Stivo im tomatoes, Droth, L thespn of parsley, the sugsre and red pepper. Hest o bodlino.

E
Feducs heats cover and simmer 15 minotes, Femove Yrom hest, unoover and cool for 5 minutes,

Iry blerder, place half the misturs. Cowver and blerd undil puresd. Soddd vemasining mixhbores
coveir arnd bleardd undil puresd. Beborn o ssucepam bhest over med hest ontil hob. Benove
From Feat, s=tiv in orean and remasindres L othen parsledg.



