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L MEGOTELEE

*...'a.
B

tablespoons red pine winsgar
tablespoon frash oregano -~ chopped
tablespoom fresh basil - ohosped

P b b Pl

=mall garlic clove - preassed
£ dimch lomg beousthe ssectiorns or 1lb cizbetis losf - haleed
2 aars corn - husked
&2 =mall rad bell pepper - gquartered
1 laraos vad ardon - oot inko L73Y rounds

1452 pourds zhivt steak - cut orozswizses into &Y pleces

Frepare BEOL Mhisk fivst 3 irgrcdisnts inomechion ool Set asice. Pull oo soms of insids
of bread, forming thick shells, Brush corn, peppers, ondon, cub sides of bread and stesks
with olive oil. Sprinkls with salt and pepper. Grill vegetables until charred and Just tender

argd steaks until charvred arnd cooked o med rare, shout 45 minotes for covrn, 518 minutes
for peppers, ard 5 o 8 pinutes for ondon, tTurning occasionally, and 3 pinutes per zicds for
steaks, Let stesks vest 5 minutes, Grill bread, cub side down, until chavved, sbout 2 o 3

Cut covn from oobesy add L ocup bo bowl with meauo mixturs argd stiv o oosb. Sssson $o taste
with =alt and peppar,

cair imdho A2 o 453 dnch o strips. Frrang steak slices,

Dt stesks dissonally aseirnst the oo
sz of breacd, Spoon mauo over, Top with bread, pressing

pemppers aned ordor over Dobibomn hal
smiimbily o compact.



