Amoumt Measurs Imovredient - Freparation Method

152 tablespoon olive oil

12 oup wallow ormdon - finely diced
2 pounds avouncd sivioin

= tablespoons tomato Guice
LI rac hell pepper - finely choppad

154
L8 oup grasn baell peppar - Tinely chopped
i 1:11 oy @ -~ Liohtly besten
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fr e::“h grourdd Dlack pepper
thick ohill sauos
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15 tablsspoon
1= 121-3' EEIO

rabwmat broiler and position 8 rack 4 inches from the element.

In a =mall =aubte pan, heat the olive il over mediun-low heat and saute the orndon for 3 o 5
terwder ared lobtly browmed, Set aside to oool sliohilu

I & lavas bowl, use woor bhands o gently mis the oround beet with the tomabo duices, both
1t black pepper argd cooled ordons.

i

ball peppers, 8o, 5
Shaps into 4 owval patiiss, each asbout 1 inch thick.

Fut the pattiss on & trr-nilﬁ‘r- pan and breodl for sbout ¥ ominotes, Torm with & spetuls ard breodl
e obher side for &8 minutes or until desived deores of donsness,

e with sauoes,



