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Preheai BBg F/aitop o mednum/high heat
Y Roastey Red Capsicums Lay out 4pe Shapper- skin Side down_on
Cskiy and geeq removed. diced) q Clegn bench, ason {he €Xpoge fillets
with <o salt g4 fregh black pper-,
Ry Onicny (diced) Layer one half op t, Shapper- with
A Coriander and sliced lemop, and_ i, Sy they,
l arlic Clove (mmced) fold the other half over {, Cover, Using
2 or 3 Reg Chilljg (minced) Atmatyl o ambog skeu, s thregd ihrough
) . the be//y *Flaps of the sn, r oo seal iy,
28] S| rry V:negar‘ (or Similgr) the herbe i
3 Limeg uiced)
72 cup Olive Qil
cup Coriande Leaveg and
Sl:ems (r Oug hOPPe‘D Toss Your g, ed p, Psicupm, red
lakey ea Salt and Fresh/y pnion‘ gdr}:‘: and e | [Mixing dbo !
our 1 S &rr‘y Vlnﬁgdr‘ Ime Uice
[ Cracked Black"p <heen olive o then otjp o ombiyss. Lastly
[ ‘Prash/y hopped Coriander and Season 1,
taste, Pef'rigerafe untj required,
! Whole Sng (PP
(Boneq and uiterﬂiedg
Flakey 2 Salt and Fresh/y Season Utside sKin he Shapper.
Cr‘dckecf B/ack Pepper add 4 little ookl'ng oil the flat 3,
Srill pe re /aymg Your e _on i,
Handf‘ul of Comend&r Stemg heat. g o h PSH&PP&" unti]
Lemon (sllced) goldey, around 1, ) aboyt 6 to
Minuteg hen arefy), tur, PPer o,
ime, (SI‘CE‘D s _othep ide Onc, iumed, Sover 14,
Mety o Bemb% Skewer PPer ;i the iy of the or
aliernatlvl Place N—Upgide asting
Canoly Oil ish oy, Snapper. and cool f
Roas.fed Capsicum Sall TR tes o
Move PPEr from, Q and lay
nto 4 large ¢ rvin P/aifer, SPoon oye,.
4 ted Capsicy, lsq an 3arnigh
Lemong and Limes With pap lemong 3d [imeg for squeezing.
Accompany with
Crigy gr

Cooked new Potatoeg and
€N salad.
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