
RECIPE: “ESCALIVADA”

-3 Re� pepper�
-3 Aubergine�
-2 Onion�
-4 Potatoe�
-Oliv� oi�
-Blac� pepper
-Sal�

HOW DO WE COOK IT?

1-W� prepar� an� was� th� ingredient�.
2- Pu� i� th� ove�  200-220 degree� for abou� 50-60 minute�.
3-Chec� th� cookin� poin� of th� variou� vegetable� b� pressin� the� wit� your
finger�.
4-Onc� th� pepper� an� aubergin� ar� cooke�, plac� the� i� � covere� dis�.
�� residua� hea� wil� help the� t� pee� better. Onc� i� i� col� w� ca� remov� th� ski�
fro� th� pepper easil� an� patientl� a� wel�.
5-W� cu� th� onio� int� quarter� an� w� remov� th� layer�.
6-I� � fryin� pa�, plac� layer� of aubergin� an� onio�.
-An� finall� w� ad� th� potat� tha� w� wil� als� hav� peele�.
- Pu� som� powdere� blac� pepper.
-An� anchovie� w� distribut� the� wel� w� distribut� the� wel�.
-Ad� oliv� oi� unti� al� th� vegetable� ar� covere�.
-W� stir i� � littl� an� i� ca� b� reserve� i� th� fridg� unti� i� i� consume�

Enjo�!


