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These blistered shishito peppers are perfect little snack
bites! They take less than 10 minutes to prepare. All you
need are the shishito peppers, olive oil, and salt, and maybe
some balsamic for drizzling if you want to get a little fancys

e Toss shishito peppers in olive
oil

e Season with salt and pepper

e Heat a dry cast iron skillet OF
frying pan on high heat until
very hot

e Add shishito peppers

¢ Stir occasionally until they

blister and are just beginning to

~ collapse

Serve immediately





