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	Roasted Red Pepper
	PORTIONS: 30 slices



	INGREDIENTS

	4 whole red peppers, washed and dried 

1 tsp (5 mL) salt

1 tsp (5 mL) black pepper

3 Tbsp (45 mL) olive oil 



METHOD:

1. Place one red pepper onto the open flame of a gas burner or barbecue. Use tongs to carefully turn the pepper every minute or so.
2. It will be done when it is blackened and soft.  When doing this, be very careful not to be startled by loud popping noises from the pepper.  Repeat with the remaining peppers.
3. Remove peppers from heat and place in a bowl and cover with food wrap to steam (or put them into a brown bag and tie it closed) for 10-15 minutes. 
4. Slice each pepper into finger size portions and, in bowl, season with salt and pepper.  Drizzle olive oil and toss.
5. Chill peppers until ready to use e.g., in a salad, a wrap, or a soup, etc.
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