Hmoumt Measurs Imovredient - Freparation Method

tablespoons bubhber
tablespoons exbra wivoin olive oil
CLIMTEE pepperoni - LAd4Y souares
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pinch red peppar flakes

cloves garlic - minoed

L fraszh parsley - chopped

tablespoons  fresh chives - minoed

LA parmasan chesss - arabed
flowir

1 o pizzas douoh
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14 cup pEcoTinG romano chesse
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Haat butber arnd oil in s 18Y cast iron skillet over madiom baat ondil bubber melts arndd Yoaming
subsides. Hodd peppsrond and cook, stiveing, until peppervond beoins o ovisp, about @ minubss,
Add peppear flakes and garlic and cook, stiveing, until fragrant, about 1 minute. Add parsley
s chives and stiv Lo combine. Tramsfer mixture fo s lavres bowl and stiv in parmesan. Do
rokh owips skillet.

Oroa lghtly flouved surface, divide dooah into fuo sven pleces, dorking one piecs at

voll o streteh into an oblono sbhout Sed, Cub crosswize into L2 strips. FEepeat with obthere
Faltfa

Ti
fodd with wour harnds urdil eveey kot iz costed. Tramsfer brots fo skillst in sinols lawsr.
Drizzle with move olive oll, cover tightly with plastic, and sei aside until doubled in size,
abwout 4 bours. O refriosrats for 12-106 hours.

ach =trip into & knot and fransfer o bowl with pepperonifoarlico micturse. Toss and
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Sperirdkls with Bomaro
3.;71 mirnites,

Frabsat oven to 4259 and put rack in cernder.  Urnwras oavlic knobs
chssss, Transfer o overn arndd babe orntil aolden breowm and orisp, 28
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Femowe Trom overn and beoshowith olive oil and speinkle with Pearmesan. Secve with warmed
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