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RYELAND HOUSE

COOKERY





ROASTED RED PEPPER SOUP WITH DUBLINER CHEESE WAFERS
Serves 6
Ingredients

· 3 red peppers, quartered and deseeded 

· 2 tbsp olive oil

· 2 medium sized onions, chopped

· 2 cloves garlic, crushed

· 1 can of chopped tomatoes

· 1 litre of chicken stock

· cracked black pepper

Method

Put the peppers, skin side up, under a hot grill and grill until blackened.  Immediately put into a glass bowl and seal with clingfilm (or put in a plastic bag) and allow to cool for 10 mins – the skins should now come off very easily.  In a large pan heat the oil, then gently fry the onions and garlic until softened.  Add the tomatoes and cook for another 5 mins.  Put the tomato mixture with the peeled peppers in a food processor and whiz until smooth.  Return to the pan, add the chicken stock and cook for a further 5 mins.  Sprinkle with cracked pepper and serve with the cheese wafers.
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