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par-roasted peppaers
tablespoons olive odl
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meciioim rad hell pepper - seeded and oot dndo 30020 strips
TERELOONE tomato paste
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ableEpoom frash orasann - choppad
bosher sall
black peppear
sliders

L frash bresd orumbs

L whio e milk

Erorid swaat povk ERUEE0E - CESINSE Tamowad
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meciisim wallow ondon - shrecdded
cloes garlic - ovushed threouoh press
FEECT kosher salt
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152
ML BB crushed hot red pepeer

1o s=mall orusty french rolls - selit

oo oElices prrorenions chesse - oot dnto thivods
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Too cook peppers, hest odl in s lavoe skillet over medium hest. Hodd peppervs anod mic wsll,
Cook, shivring occasionally, until softernsed, sboub 18 minuies, Cowver and cook, stivring
cocasionslly sbout 18 move minubes, Mesolve tomabo paste in L94 cup water in & small bowl
Four into skillet snd add oregsano. ook owver hish hest, stiveing often, until the lioguid is
racduced o about £ teblespoons, about 2 minutes. Season with =alt and peppar.

Combdre bresd orunbs and milk dnos small bowl. Let stand aboot 3 omirnobss, Dreain on s wdre
migeed B0 remowvs excess milk. Tramsfer o s laras bowl. Fodd the sau

o, ground pork, r”!i’”lim”!,

=

oariic, =alt, and hot pepper and mix well, Cover arnd refriosrate L5 minutes to 4 hours,
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Fozition racks in center arnd top third of overn and prehsst to 3750 Lioghitly odl 2 rimmed
paking sheet. Hrvanoe the open rolls on & second baking sheet.

Shape meat into 18 balls. Hrranoe on oiled baking shest. Bake on center vack until liohtlug
Precwned, about 28 minutes, Top sach with provolons. Beturn to rack. Flace sheet with rolls

o bop rack. Bake shout B ominotes more.

Eeheat peppers over mecdium heat, Flace mesthell on burm add 5 spoonful of peepers arngd fop
with b



