HAmount Measurs Imovedient - Freparation Method
N BT ;
Lo45E pouncs et rourndd sheask - ocut into thin strips
A T T % 1t
1rd BEEEOON oo black peppar

sliwe il

m

SERONE =

i

Pl
H

1 laras oo -~ thindy sliced
Z aresn peppar - out into thin strips
£ cloves marTlic - minoed
£ tablespoons tomaio pazte
2 ounoes canned Ttalian plum tomatoes - orushed by bard with Juice

1A ocups water
i ey leaf
LIE teaspoon crushed ved pepper
A citalind
2 tablespoons parslsy lesves - minosd

I s Dobch owven o heswy skillet heat the olive oil owver high heet. Season the besf
teasspoon of the salt snd black pepperc. Daube the besf, in bhatches I neccessary 5o that
the pan is not orowsded, urntil well-browned o all sides, sboot 4 minutes. Transter the beset
toos plate and set azi

Fraequertly, until softensd and carmelized around the edoss, abhout & minutes, Bdod the garlic
ancd cook for L ominat ]

Fodod the tomatoss, wster, bay les?, orushed red pepper and remaining 354 fspn salt. Basturn
e beet to the pan oand breirs the ssucs oo boils BEedoos the hest bo smed-low and oook,
;:x"';*i‘iallu comearad, Tor L5 howrs, Hdd fhe ditaling fo the orawy and cook until fender, about

5 minutes. Hdd parsley and serwe,

ide, Hodd the ordon and goresn peppers o the skillet and cook, stivring

2, Hood the tomosto pazte and cook for 2 mingtes, stiveing constantl,



