Amourt Measurs Imovredient - Freparation Method

italian sausaos link

tablespoons olive oil
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2 bell pepoer - ::.*: lomo =trips
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bell pepper - 2-53Y long strips

;
o o ovanos bell peppey - 25
arlic - sliced inbo slivers

AT et orion - LAY moors

CHAMEE crushed tomatoss

tablespoon criscd oreoan
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L recd or marsals wine
152 tesspoon rad papper Tlakes

Heat olive oil over mediom he o pan that has s ld Whern oil ds hob, add sausaoes
ard beowr Them slowluy., IV they -:T.'zzle arpd crackls boo moch, burn best dowrne Yoo sant s

oentle browing, not 8 Sesrv.. Dook for several mingbes, until svendy brownscd,. Besmowve from
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pan argd st aside.

Imcreasse heat bo hioh oand sadd ordons and peppevs. Toss o oost arnd sear them, stivrins
ofter. You want soms blackening. Onoe the ordons and peppers sofben, serinkls soms sall on
them. Onoce thervs iz some searing, adod gsvlic sarnd cook Tor anothse mmutm

Fedd The wine and soraps the bottom of the pan. Let the wins reducs by half.

g tomatoess, oregano and red pepper flakes arnd stic o combins. Hodd sausages back in
Frimg to o2 simmer and reducs hest o losnCover and simmer until peppers are soft and

salsaaes are cooked, about 28 minutes.



