
Recipe of the week
Swe€r red psppers are " porfecl at lhis iime ofyear', $ys Skye Gyngell in The
Independent,and neverbenerrhan in this -swe€t, iiesh dish". €al it on itsown,
with roasted chick€n,or "as pan of an aniipasliDlate, wilh $lami, prosciuno
and roasted .ub€rgines l.ced with olive oil, madoGm and mint". Servessix.

Pepp6ronata
i ted pept'-s, 2 tellou ?etpds, 60ml extla1,irgh otue o'1,

1 red on'on, pehd rnd slned, :l clotes o[ Ed i., fi".lr .hoqqed,
1 n.djtnat.e.! btn.h ol ndttotufl or orca.no, d spbsh ol re.1-uine unegrr

20 sm rco ipe bobr pl"n ronato6, I sduors brnch of brsil, le.res only
rea sak otu! t6h\ stu""'t bta.k pepp.l

. C(nthe peppe6 in hall
scoop our ths seeds and slice

. Placo a medium si2ed
heavy-bsed pan over a
gende heat. Add a rable
spoon ofolive oil. When the
oilis warm bur not hot, add
theonions, and a pinch of
$h. Sw€at for 15 minur€s,
stiiiing trom timeto lime.
. Oncetheonions are solt
and translucent, add rhe
sadic and madoEm {or
oregano, to your laste) and

. Pierce rho tomatoes

add ro the pan, squeezing
them softly b€tween your
hands as you do so, to

juice. Placea lid on the

lowssr h€at. Cook unlil
ihe peppers aro soft and
almostlalling apart;this

$e rest of the olive oal,

swear for a funher 10 minutes-the
onions should nothave browned atall.
Srn in the pepp€rs and vinegs.

loaves, and taste for seasoning.
. Serveeithe.wa.m o., as is my
lavourite, at room lempe.alure.
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