well worry THe eFForT! THE PERFECT
LIGHT uNcCHeON STARTER SERVED #HoT OR COLD.
MAY BE PREPARED THE DAY BEFORE.

4 (ARGE RED PEPPERS

2 TBSP. BUTTER OR MARGARINE 30 ml
| {ArGE RED oNl1oN, cHoPPED

2 GARL/C CloVES, M/INCED

4 cuPs cuHickeN BrROTH / L
! 78sP. LemoN Jurice or GiN /15 ml
SALT TO TASTE

% rspP. GrOuND PEPPER 2 ml

sweer BAS/

cur PEPPERS IN HAalF AND REMOVE SEEDS.
Place cur S/DE pownN oN A CcooxlE SHEET.
8ro/IC UNTIL SkINS Are BlACKeNED AND
PUFFED. REMOVE FROM SHeEeT AND PLACE IN A
PLASTIC BAG TO STEAM. SAUTE ON/ONS AND
GARLIC IN BUTTER UNTIL SOFT. REMOVE COOLED
PEPPERS FROM BAG AND PEEL( OFF SKINS. CUT
INTO CHuNkS AND ADD TO ON/IONS AND GARL/C.
coox FOrR 2-3 MINUTES. ADD BROTH, COVER AND
SIMMER 20 M/NUTES. ADD (emoN Juice OR G/N.
/N # BLENDER OR FOOD PROCESSOR, WH/IRL 1B oF
THE MIXTURE AT A TIME UNTIL SMOOTH. ( sTrAIN
/F You uﬁs,c/.) sensoN wite sSAlT AND PEPPER.
GARN/ISH WiTH BASI(. SERVES 4-C.

( SEE P/ICTURE - PAGE 53.)




