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RED PEPPERS WITH TOMATOES Gourmet Magazine
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e All can be done well in advance. Great for company.
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Q Serves 8.
8 Preheat oven to 425 degrees
Ingredients
Halve lengthwise, leaving part
of stem on each half, if you
can; discard seeds and ribs 4 large red bell peppers
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% Halve 1 pint cherry tomatoes
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c Chop 1 medium onion
— 1 C packed fresh basil leaves
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o Finely chop 3 garlic cloves
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Combine and mix well, all 2 T olive ol
but the peppers with salt and pepper to taste

Arrange peppers, cut sides up, in a baking pan.
Lightly brush edges and stems with olive oil.

Divide tomato/onion mixture evenly among pepper halves.

Roast in upper third of oven, until peppers are tender, about 20 minutes.

complete recipe



