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Mmount Measures Irrecisnt - Preparation Method

14458 pourds racd ball pappars O - halved lenahibuiss
14458 pourads wiellom ball pepper (30 - halved lenohbuiss
S tablespoons shva wivain olive oll
1 tablespoor resh thagms - ohopped
142 o at leat parsley - chopped
142 tessmpoon =k lemon zest - finely grated
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a2 fesspoon Black pepper
A2 oups baoustte 0L Ioafy - L08Y cubes
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resh rosenard - Tinely chopped

by

!ii

BEEEIN

1 o parmioiano-regoiang L2 cupd - finely orated
4 lavos wigllom tomatoss 02 by - coved and out into 3 slices
< By et Domatoss OF 1y - coved andd ool into B oslices

rabmalt broilsr.
Hrrangs bell peppers, oot sides down, in s shallow baling pan.
Broil 4 o 5 inchaes from heat until blackensd and besinning to soften, about 15 minutss.

Doy pan Diohily with foil snd et stend, covered, until cool enoush o handle, 18 o 15

"y 33

mirnutes, Fael peppers and ool lemotheize into 02Y wide strips.

Pk over rack in micddle position and prebsaet over o 08, Lightly odl 2399 gratin dishe
Stiv booether parslew, thums, rosemnard, Zest, salb and pepeer in s bowl. Toss bresd cubes
with chess and oll in another bowl.

Arrangs half of tomatoss in gratin dish, overlapping slices and alternating colovs, then
spread half of pepper strips on tope Sprinkls with halt of herb mixbture and 2 cups bread

mimture, FEepest, ercing with bresd misture,

i

Bake urntil veosstables sre bubbling and Doeedns i aoldern browr, 35 o 48 ninuters, ooverinsg
with foil if bresk Drowmns oo oguicklu.

ool Toowavm o room Dems.



