%Pe: IQ(]CLQ' & DOPh(]’S Fa'aqones

Episoc]e 84 %’-ﬁi

Ingredients:
*H ”:)s ljakinq pofa]loes

* 4 ¢ sweel onions

* ) me(Jium green op

I’]Oi' lJCl nana peppers

*]c oil
* ] Tl)sp sa“

* ] Tl)sp l)l(]cL pepper
* ] Tl)sp anIic powdep

* ] C qP(]iGC] parmesan

& Romane clwese
(mix 1/2 ¢ o]( eac|1)

Filling Directions:
Deel & slice pollafoes info a l)owl ol( cold waler. Deel &

SIiCQ onions CII'I(J cuf up peppers. MGLG sure POi(]iOES are

(Jr’ainec] ](Pom (]" water. In a |<Jr>qe l)owl, mix a" inqpedien]ls

]loqeﬂlep, maLinq sure a” iane(Jienfs are we”—ljlenc]ec].

Dui Qe 0{ pof(]io mixture on l\all( o]( ﬂle pie she”, a”owinq
you fo J[op ]lhe mixfure Wi”’] fhe oﬂler’ |’](]|]( ol( ”19 pie she”.

Once ”’19 mixture is coverecl, Seal ﬂle l(a|aqone Wiﬂl your

finqeps ora {OPL ensuring Hlepe wi” lJe no Ieal«]qe.
\/enf ﬂle fop ol( ”19 {alaqone wiﬂl a l(opk fo a”ow l(op venfinq

while l)(]Linq. Dlace on a quasecl Iaakinq fmq anc] l)aLe al
350°|: l(orJ 1 houp fi” quen l)rown. Sic]e )




