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Ingredients 6 Portions
 = Kot�nyi Produkte

6 Red bell peppers

0.5 tbsp  Grill Veget�bles

Se�soning Mix

2 tbsp Olive oil

2 Burr�t� cheeses

150 g B�sil pesto

Grilled Peppers with Pesto �nd

Burr�t�

30—35 Min

Prep�r�tion

1 W�sh the peppers, cut them in h�lf, �nd remove seeds. Brush with oil �nd

se�son with Grill Veget�bles se�soning.

2 Grill the peppers (outdoor, electric, or grill p�n) on �ll sides for �bout 15–20

minutes, until the skin is ch�rred �nd the flesh is tender. Pl�ce in � bowl,

cover with pl�stic or foil, �nd let rest for 10 minutes.

3 Arr�nge the ro�sted peppers on � serving tr�y, drizzle with � little olive oil,

�nd spoon over the pesto. Te�r the burr�t� �nd distribute over the top.


