Amoumt Measurs Inovredient - Freparation Method

CLEE Frard red sinter wheatherriss
tablespoons
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whva witain olive oil
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LI whva wivain olive il
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LI et ordon - diced

LI balzamic wineoar

L scallions - oot dissonally indo U549 slices
#mall v bell pepper - seaded and diced (1547
#mall wallow bell pepper - seeded and diced (15470
arrots - diced
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veshly oround Dlack pepper
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Brirmo & medivm ssucepan of water bo s boil, Bdd wheastberviss, cook undil fender, 20-48
mirwtbes, Drain angd set asice,

Heat 2 tablespoons olive il over low hest. Cook o the ondon ontdl fraenslocent, shiveing
ocazsionally, about 18 minotes, Bemowve pan From beaty acdd remsining olive oll arncd vinsoar.
Irv & laros bool, combirns the sheatberriss, orndon mixbure, scallions, peppers, carrobs, sali
st pepper. Hilom o =it for st least 4 hour st voom temperature. Serve.



