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Roasted Red Peppers    
Ingredients

2 large red bell peppers
Olive oil

Balsamic vinegar

Garlic

Salt

Pepper

Directions

De-seed and cut peppers into flat pieces, being sure to remove any white membranous portions.

Brush all sides with olive oil.

Broil in a 500 degree oven until mushy and blackened.

Remove from oven and cover with foil.  Let sit for 10-15 minutes, then peel off skins.

Mix olive oil, balsamic vinegar, garlic, salt, and pepper as you would a salad dressing.  Marinate peeled  peppers in this mixture in refrigerator for at least one hour.  

Serve on toasted crostini.     
