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From the Kitchen of Janice Feuer Haugen

Black Pasta w/ Roasted Orange Bell Pepper Sauce

Yield: enough for 8 ounces dry pasta

3 medium-to-large orange bell peppers (or 2 red and one yellow)
6 tablespoons extra virgin olive oil

1 medium shallot, roughly chopped

1 tablespoon fresh lemon juice

1 % tablespoons balsamic vinegar

1 % teaspoons sea salt

Large pinch red pepper flakes

2 tablespoons chopped fresh parsley

To roast the peppers:

Preheat the broiler to high. Place an oven rack 6 inches from the heat.

Use a sharp paring knife to cut around the stem so you can easily pull it out. Cut the pepper in half
and remove any white pith on the inside. Cut a few slits in the edges of the pepper so it will lie
relatively flat when pressed with the palm of your hand. Repeat with each of the peppers and place
them skin-side up on a lightly oiled baking pan.

Place the pan under the broiler flame and cook for about 10 minutes, rotating the pan a few times
to evenly blister and blacken the skin of each of the pepper halves. Remove the pan from the oven
and immediately cover it completely with another baking pan or foil and let sit for about 10
minutes.

If you plan on eating immediately, put a large pan of water on the stove for cooking the pasta.

To prepare the sauce:

Remove all of the skin from the peppers using a small knife (I also like to wear thin vinyl gloves
when doing this). Chop the peppers into rough pieces and put them along with the olive oil,
shallot, lemon juice, vinegar, sea salt and pepper flakes into the blender. Puree till very smooth.
Adjust the salt to taste and set aside.

Cook the pasta and assemble the dish:
Cook the pasta according to the package directions. Drain the cooked pasta and either top or toss
with the sauce and a sprinkling of chopped parsley. Serve with freshly grated Parmesan if desired.
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