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Red Pepper Drizzle

racd ball pepper - roasted, pesled and sseded

maTlio - roashedd
chile sauce
frash thums

whra wivain olive oil
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ey mEsioo grasn chils - roasted, pesled, sseded and choppead
frozen ocorn kerrels - thened
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For Bizague: Heat the oll in 8 largs sauy
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i, Slowly pour

andd cook for 2 minutes,
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about 45 minutes, or until the potatoss
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hell peppers, garlic, hot sauce and thume in & blender. With the

ir the oil. Hoiust the sessomdng with salt and pepper.

c@pan o mecdium-hiah heast, Aodd onion and celery
Hodd the osrlic and oook for
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for

stivring oocazionallu.

rEmaining inoredisnts, the heat o medium and simmer

g terndar.

roared pures until smoothe Bsbors o opob osnd adiust



