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Hmount Measurs Irmredisnt - Preparation Method

Dalsa Rosa

iz whole rad bell peppar
i oup gxhra wirain olive oil
2 tablespoons exira wiveln olive oil
2 tablespoons  ored sall
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Frehosat overn o 45308, Cost peppers with olive oil and place on s foil lined baking sheet, Salt
liberally, Bake in the overn, turmdng ewerd 18 minotes until peppers are hlistered and black,
28 b 30 minutes,

Mearmhile, add 2 tablespoons of olive il o 8 hot ssute pane Hod the sevrano ohiles amd
arlic. Lowsre the hest o moderate ard cook, turning oocasionasllya, until the ohiles
rzcd, 11uh+1u brreowmed, arndd blisteved on 2ll sides. Bemove pan from heast the let

mhlles ool im b odl for ssweral minubes,

e the rossted bell peppers are blistered and blackernsd, remnovs them Trom the over, placs
ire & mlass bowl argd cover with plastic wreap. Afbter 1528 minutes, remove the peppers ard

.

arwd =tem, and don't vinse,
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Chop the garlic finely, then use the sice of the knife o maszh into & paste with & pdnchoof

gray =alt. Hdd o blender.

Foel chiles and remows the stems arnd seseds, Bodd o blender. Sdd pures, orecano arnd olive
oil wEed o oroast ohiles o belnder. Turn Rlender on Righ and pores until smooth.

Turm & medium saubte pan on Bioh for 308 seconds with 04 cup of olive oil. Pour blendsr

mixture in pan. Seazon with =81t and peeper. hisk in D94 cup olive odl and red wine winsoar.

i

A= =alt ardd pepeer ard drizesle with odle Srill o medivm-rare, about 4 minutes
par sicks, Let vest 18 minubes,

Top with thinly sliced flank steak.



