WMinted Ejﬂp/am‘
Serves 12

as part of tapas buffet

9@%&%7;&'
/4 cup \S’ﬁemy vinegar
3 medium Wp[anfy (2 b total), trimmed and each cut /e@fﬁwi;‘e into 8 wedges
3/4 teaspoon salf
{ ﬂmﬂﬁc clove, minced
1/2 teaspoon dried oregano, crumbled
/8 fempoan black fepper
1 fﬂéﬁﬂpoom' e;(fmwi@in olive oil
2 fmé[%poom ﬁ'ne@ cﬁaﬁ/w/ fresh mint
2 fﬂéﬂﬂfmom' ﬁ'ne@ cﬁoﬁpe&/ ﬁﬂeyﬁ f/ﬂﬁﬂsﬂf fmm’@
Speciﬂ/ ec;m’ﬁmenf: a12-inch co/[mpyié/é steamer basket or a /m‘fﬂ ﬁof with a shallow ﬁerﬁ?mfwf colander-steamer insert
Wepamﬁon
Brinj tinch water and 2 fﬂé[ﬂ%’l}[)m' w’neﬂmﬂ to a boil in a /mye /mf (ora a@e/z skillet with a (id), Flrm;ye %p/am‘, skin sides
down, in steamer basket am/sﬁm‘néﬁ; with t/2 L‘emﬁoon sall, then steam, covered, until tender, 15 to 20 minutes. Wﬂmfer
basket to sink and lof wp/ﬁmf drain 5 minutes.
Trﬂnjﬁr wp/ﬂm‘ foa /eep p/aﬁ‘er, Whisk fzyefﬁer jmﬂﬁc, oregano, peﬁpen remainiry /4 L‘empoon salt, and remainiry 2
fﬂéﬁﬂpoom w’ngqﬂr in a small bowl, then add ol in a slow stream, wﬁiskinﬂ until combined, Pour /Mﬂi@ over ejﬂﬁ[ﬂm‘ while
still warm and let marinate af room fem/aemfwe, ém‘finﬂ with &ﬁﬂeysinﬂ several times, 2 hours, Spm‘néfe with mint and pam@
Just before serving.



