chipotle grilled peppers & onions
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What’s better than sweet caramelized peppers and onions, with an amazing smoky charred flavor?  These are just like the pepper and onions you get at your favorite Chipotle Mexican Grill – only better!
INGREDIENTS:

2 tablespoons olive oil
2 large green peppers (cored and sliced)

3 large red onions, sliced vertically into strips

½ tablespoon fresh oregano (or ½ teaspoon dried oregano)

½ teaspoon salt

HOW WE MAKE THIS:

1. Over medium-high heat, heat the olive oil.  Add sliced peppers, onions and stir.  

2. Sprinkle with oregano and salt, stir gently until the vegetables are evenly coated.

3. Cook until charred and tender, about 10 minutes – or until onions are just starting to turn golden brown and caramelized.

4. Remove from heat and serve immediately.
YIELD:  4 servings
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