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eppers
with BURRATA

INGREDIENTS

e 450gr small peppers in varied
colours

e 1burrata

e 1 tbsp of chopped chives

e 20gwalnuts

e 4tbspolive ol

o ltspsalt

STEP BY STEP

1.Wash the peppers and spread out on
a baking tray

2.Season with olive oil and salt &
pepper to taste

3.Roast the peppers in the oven for 35-
40 minutes at 200°C until browned
and sizzling

4. et the peppers rest a couple of
minutes and plate on a beautiful
serving tray with care to not
puncture the peppers as they are full
of delicious juices!

5.Add the burrata ontop of the
peppers and make a small cut on the
top part, let the inside seep out and
spread over the peppers slightly

6.Finely chop your chives and sprinkle
them over the burrata

7. Top off with a generous drizzle of
olive oil and salt & pepper to taste

8.Enjoy this perfect and easy starter
with some delicious fresh bread!




