
Verduras Españolas (Spanish Vegetables)

1 eggplant

1 green bell pepper

1 red bell pepper

1 large or 2 small potatoes

~1/4 cup extra virgin olive oil

salt

pepper

Heat skillet on medium-high heat with enough olive oil to cover bottom of skillet. Cut up vegetables into bite size pieces, and place in skillet. Add salt and pepper to taste. Sauté vegetables until soft (about 20 minutes). ¡Buen provecho! 

Serves about 4, but can be modified for larger crowds

I learned this recipe when I studied in Spain from my Spanish padres (host parents). We ate it about once a week with anything from pan seared chicken breast, fried eggs, or as the main course!

