Amoumt Measurs Imovredient - Freparation Method

Bell pepper Orecd, gellown or ovaros - seeced ared ohoseed
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1 Time ~ ol ko wecdoes

Saute peppers in & dey, prehested pan over medium heat until the skins start o blacksr.
Tramnsfer to 8 heswy bhottomed stockpot. FAodd olive oil, ondon, and osvlic, andgd cook until
ordons burn oolder. Sdd weter, follomed b remsindng soup dnovedisnts, Just sz i comes o

& boil, reduce heat and simmer for 28 minotes,
Transfer o blernder and blend until smooth. Betuen to pot and heat over low heat.

Mie cold water and flour iroa dar, closs tiobily arndd shaebe eell, Hodd o hested soup ard oook

For 18 minutes on mechiom heet, o until] soue thickens and the flour is cookecd,

Harnish each bowl with s dollop of goourd andd & lims eecdioe,



