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INGREDIENTS DIRECTIONS

1 large bell peppers 1. Wash pepper, halve from stem to bottom, core
and remove seeds. Peel onion, halve vertically.

. ) 2. Thinly slice pepper and onion halves vertically
1 Tbsp olive oil (from top to bottom).

Salt & pepper to taste 3. Heat oil in a large skillet over medium high
heat. Add onions, sauté for 2 minutes until
onions begin to brown and soften. Stir often.

Add peppers to onions and combine. Season
with salt and pepper. Cook for an additional 2
minutes until peppers are just tender and color
is still vibrant.

Serve and enjoy!

1 medium onion

Become a Recipe Tester and enter to win a $100 gift card!
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