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| Pepper and Ham RolLUps

INGREDIENTS

6 tablespoons butter
Or margarine,
melted. divided

1 medium red bell
pepper, finely
chopped

1 medium onion,
finely chopped

ly2 cup apricot
preserves

1 tablespoon Dijon
mustard

6 (4 x G-inch) slices
boiled ham

6 (4 x 6-inch) slices
mozzarella cheese

1 cup seasoned bread
crumbs

6 tablespoons grated
Romano cheese

SERVES 6

» Don’t waste precious

time with oven racks

that stick. Clean them

with a wire brush and
~ rub petroleum jelly on
~ the sliding edges.

Matie Abead

Prepare this dish through
step 3 up to 8 hours in
advance. Refrigerate until
rcady to bake and serve.

Tor a sweeler taste,
substitute honey-
nmustard for the
Dijon mustard.

ﬂ Heat 2 tablespoons

L butter in a large skillet
over medium-high heat. Pilge
Add bell pepper and onion;
cook until tender, about

5 minutes. Mix apricot
preserves and mustard in a |
small bowl.

7y Layer cach ham slice
£ with 1 mozzarella
slice. Sprinkle with
sautéed vegetables; roll up
to enclose filling. Secure

) with toothpicks. Grease
o™ ) a large baking sheet.

;Q Preheat oven to 350°E
./ Combine bread crumbs
and Romano cheese in a
bowl; mix well. Dip rolls
in remaining melted butter
and coat with bread

crumb mixture.

Arrange rolls seam side
“ down on prepared
baking sheet. Drizzle
apricot mixture over rolls.
Bake until heated through,
about 30 minutes.
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