
APeperoni rrosto
Peppers, as many as you like

Olive oil, plenty

Garlic

Salt

Oregano

Ingredients Method
Preheat oven 200°

When it is ready put the peppers, whole on a baking
tray

Cook 20 mins, turning ½ way through

Once well charred on each side remove from oven
and put in a plastic bag

When cooled, peel and slice, discard seeds and peel.
Put in the serving bowl and cover with oil

Slice garlic very, very thin and add to pepper along
with  salt and oregano to taste. Cover with oil and
store in a glass jar.

Use in salads, sandwiches,
hummus, as a pizza topping, in
pasta sauces, all sorts of things.
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