Skillet Peppers and Onions

Prep Time: 10 min Cook Time: 10 min Servings: 3

These skillet peppers and onions are delicious and easy to incorporate into so many dishes. Try
adding sausage, or chicken and fajita seasoning. They also go great in a breakfast burrito with eggs
and black beans.

Ingredients Steps

= 2 cups thinly sliced bell peppers (any 1. Wash and prep bell peppers.

color) 2. Heat oil in a large nonstick skillet over medium-high heat.

= 1 cup vertically sliced sweet onion

3. Add peppers and onion. Cook about 10 minutes or until onion is tender, stirring
= 1 tsp minced garlic frequently.
= 1 Thsp olive oil 4. Add garlic, rosemary (if using), salt & black pepper then cook for 2 more minutes,

= 1/4tsp salt stirring frequently.
= 1/4tsp ground black pepper 5. Serve and enjoy!

* 1/2tsp dried rosemary (optional)
For a touch of heat, add a few dashes of your favorite hot sauce or a pinch of red
pepper flakes.
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