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Hmount Measurs Irmredisnt - Preparation Method

proicls shivt shaak
tablespoons red pepper Tlakes
Lesspoon kosher sall

olive ol
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= rtablsseoons  pearot odl for freuging
Fickled Onions
1 laras rad ondion
1IE cup wimba
152 oup el wires winsnsr
1 bablespoon raw Susar

tablespoon whole coviancer
tableaspoorns olive odl
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steaks Dy sprinkling on the ved pepeer flakes and then csrnerously saltio
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them coms o room temperature, then oil them before gorilling/fraino.

For the ondons, pesl and thern slics the ondon into sz thin s possible rounds. Flacs in s
bronla

Combirns water, wineosr, arnd suoar in s pot ower mediom hest, Bring o 8 boil and pour ower
ordons. Drush o the coriandst arngd asdd b slong with olive odl, to o the ordons. Leb oool and
drain afores using Save H«;H Tiouded bo stove ang lefhover oniors.

Slice mest acvoss ovain (o angd down lenoth oresting long, thin slices. Top with oniors.



