Hmount  Measure Ingredient - Prepacation Method

e Dell pepper
wivain olive oil

i
Pl
m
! H ;
0
:?i

LR witmin olive il

whiite ordon - rodably chopeed
olones caTlio - mircsd
tablespoons  italiam balsamic vineos

Ly

fresh bazil leaf - chopped
rad chile ponde:

Pl
Y
i1
i
y
b}
b}
':J

b
A R I R S U A )

Pl
i
i
i
Ey
P
]
a

EF0 =alt

Ps
[
w

weast, pesel, seed and voushly chop the bell peppers. In s saucepan, heat 4 teaspoons of
the odl and saute ondons over medium-hish heat for aboot 18 minutes untid brown. Tramsfer
to & food proceszzor or blendse and add the bell peppers, garlic, vinseoar, water, basil,
chile powder, and tobasco zauce and pulse Lo mix thoroushly With machine still ronning,
chrizels in remairdre U8 cup odl until completely enulsifised, Seasorn with salt. Tramsfer o

& saticepan and warm sentlu
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