
"Peperonata" à la tomate

Temps de préparation: 25 min.
Difficulté: Facile

Ingrédients (4 personnes)

Ingrédients
Pomì Coulis de tomates 750g 200 gr
Basilic 10 feuilles
Bouillon végétal 500 ml
Huile d'olive vierge extra 2 c.
Oignons rouges de Tropea 4
Origan
Poivre
Poivron jaune 1
Poivron rouge 1
Sel fin

Pour cette recette, nous avons utilisé :

1 di 2



Préparation

Wash the bell peppers, cut them in half and remove the pit, seeds and white filaments.
Cube them into cubes 1 inch wide. Wash the onions and cut them into cubes. Heat the broth.
In a large pan pour the extra-virgin olive oil, then mix in the onions and bell peppers. Sauté the vegetables for a few minutes on
high heat making sure that the onions do not char, then pour in a couple of ladeful of broth.

Let boil, then lower the heat and cook covered for 20 minutes over medium heat, mixing from time to time and adding more broth
if the sauce gets too dry. Once the bell peppers are cooked, add Pomì coulis de tomaten, mix and continue cooking for another
10 minutes, always with the lid on, stirring occasionally and adding broth if the sauces is too dry.
Remove the lid and continue cooking for another 10-15 minutes. Add salt and pepper.
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