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Hmount Measurs Irmredisnt - Prepavation Method

4 corarms bell pepper
1 e baell peppar
1 wallow bell pepper
15 pound o Daet
152 pournd ground pork

= =lices white bread - cubed
SE O ounCED cruzhed tomatoss with basil

cloves vlic - minosd

mall orion - ol

ablespoon Saose lesves - chopped
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o whols saoe leaves
3 clashes worcestershice S0
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=alt and peppar
1 tablespoor odil
wamatabls odl

Frahsat owven bo S88,

Famowes cors andd seeds Yeom peppers, Slics into L inch rinos and placse on nonstick bakinsg
sheet, Yoo shoulod et

=
preesd, L2 cup of the tomatoss, goavlic, eoo, ondor,, chopeed saoe, worocsstive saoos, ot

11

about 3 orings per peppeer. Inos laros bowl omix booether beet, ok,

zauce anod =eazon with =alt and pepper. Fress mest mixbure evenly into pepper rinos. Inoa
=killet cwer med-hioh heat, add il Saube vings on both sides until oclden brown, sbhout 5
mirnutes per =ide. Hodd remaining tomatoss o skillet and bake until cooked theouah, 268 to 25
mirndbes. Mesmwhils, hest 1 inch oil inos ssucsepsn until 2325 rop ssse lesves and frg unbil
sinloder, -2 minutes. Sarvnish mestlos? with frised saoe.



