Bagic @lﬁ"ing.
\/ogp‘f'abl% and Meats

Red, green, yellow peppers—liced

%planﬁ—éﬁghﬂq saft each Side—pat dry

Z-vwhini——dighﬂb] salt on cach Side—pat dry

Tomatoes— whole

Salt and Qoagonirgg

Meats:  Chicken, Fish, Meat

Heat 515". Dry \/ogp‘f“abloc, brish with olive oil and season. Flace
Vogp‘hbl(é on 514"; watch for 5ri" marks, rvotate 1/4 to create 5ﬁ"
marks. Watch for new 5{"! marks, then twn to other Side. Repeat
rotation. Layer in casserole dich for ices to meld.  Have tapenade for

‘l’oPPing.

Tapenade:

2 tomatocs—chopped

1/3 cup onion (5roon or white)—chopped

1/2 cap parley—chopped

1/2 cxp cilantro or basil—chopped

1/4 ewp Olve Oil

1/3 cup balamic \/inogar

Combine. Heat for 30 ¢econds.  Serve over meat, vegetables, or bread
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