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Hmount Measure

Imgradient - Prepacation Method
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2 tablespoons
2S00 o

tablespoons

red bell peppars - halved lenobivize

Fghtay

soallion dnoluding

corn kernels Ofrom

tomato - paeslad,
‘b—:d chedodsr chesss

sa - thinly slios:
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arpd clhicsd
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If the ved pepeers aordt stand upriohh, sl

mobheem for 5

Melt the butter in & laros skillet =
Turn of f othe heat an

mirgtes over medium heat.
brraacd o
bread o

arwd ks o

oL .

crumbns. Set them

Limbbla butte s bheking odish dust
=

mirndtes ared =elt azice.

Seazon with salt and peppar,

in & prepared dish, add s
kil the corn iz ot and the peppers ave

lavas ernouoh bo hold the peppaers,

theem lerobhodss in haelf, lss

Hod the scsallions, corn and tomatoess and cook for

rcd o=tiv in the ohesse, Dbasil,

faw bablaspoons wals

cocked, aboot 25 minutes, Unoowver s

Preowry the tops under s brodlere Dust with papriks and sevve,

arngd half the
Fill the peppevs and top with the remsining
ot the dish, cover,



