HAmount Measurs Imovedient - Freparation Method

Suweat Pepper Baogout
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oUnmes elum tomato (4-5

tablespoons olive il
LA e bell peppar - thindy slicsd
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LI raan bell peppar - thindy sliced

L ot ordon - thindy sliced
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2 ISRasROorE 333‘1': - sliced
2 DEasROorE fresh Dazil lesves - thindy slivers

salt and papper

pork chops

Heor bone-in loin pork chops, Lin thick
=alt arnd peppar

s

LI cup all-purposs Flour
£ laroe B
1452 cups Tusecan Bread Crumbs
2 tablespoons olive oil

To o make raoouts Halve the tomatoss mquesrs out the seeds, Ouarter them lenoth-
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wime ars =lic

Im a large zaubte pan, heat the olive oil over medium hest., Add bell peppers, ondon, garlic

arud tom argd cook for about 4 minutes, or until tomstoss are =2o0ft and peppers are al
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Aodd the basil] and ssason with =810 arngd peppsr. Cook for sbout 4 ominobs. Seb aside ard kesp
HEYN

To make chops: Prehest overn o 408, Season chops with salt arnd pepper. argd dust each with
Flomir.

biisk the soos ardd 2 tablespoons of water in s shallow bowl and put bresd orumbs in anothese
bl

ip the chops in the eoo wash to coat on both sides and the dip into the bresd orumbs o
completely oot

Irc s 8% saute par, heat oll owver mecdion hest, When hob, oook the ohoes for about @ minobes
o each side, or until oolden brown.e Transfer o o8 shallow beking pan.

Bake for -9 minutes., Turn and bake Yor an additionsl 8% minubes or until cooked theoush
tooddE,

Harm up raoout and spoon souslly onbo plates, Lay the chops on top and ssrve,



Hmournt Measure Imovredient - Freparation Method

Z 0 oslices thick oot white bresd - orusts removed
1iE oo Farmeszan chesse - freshly orated
1o teaspoons oarlic powndse
SM femspoon frashily ground shite pepper

ar the bresd into pisces and pob in the boul of & food procsssor with metsl blade. Pulss

E
bl bread iz orourdd dnto fires ovambe Yoo will have about 4 ooup.

Transfer orumbs o 8 small bowl. Hodd chesse, asvlico powder and pepesr arod mix oeell. Yoo
ar fresrs for up o one month.

Vismlos Y442 cupst



