	ROASTED RED BELL PEPPERS

Combined with raisins and marinated in balsamic vinegar and garlic, the peppers are a terrific match for the flavors in the marinade.  Offer with sautéed spinach, and pour a Cabernet Sauvignon.

                  6 large  red bell peppers

                1/2 cup    golden raisins 

                1/4 cup    olive oil 

                  3 T      balsamic vinegar

                  2 large  garlic cloves, minced

Char peppers over gas flame or in broiler until blackened on all sides.  Wrap in paper bag and let stand 10 minutes.  Peel, seed and cut bell peppers into strips.  Transfer peppers to medium bowl.  Mix in all ingredients.  Season with salt and pepper.  (Can be prepared 2 days ahead.  Cover and refrigerate.  Let stand at room temperature 2 hours before using.) Servings 8. 

                                               Ugo Gervasio


