Indian Tri-Colored Bell Peppers (recipe serves 2 – 4, depending on size of bell peppers used)
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Crunchy, delicious bell peppers are also rich in vitamin C. This vibrant, colorful side dish is a perfect way to celebrate summer’s bounty of bell peppers.

Ingredients:

1 each red, yellow, and green bell peppers

2 teaspoons oil

½ teaspoon cumin seeds

1 teaspoon black mustard seeds

¼ cup chopped onion

½ teaspoon garam masala

¼ teaspoon ground cumin

¼ teaspoon salt (more if desired)

Preparation:

Dice bell peppers into 1” cubes, mix them all up and set aside.
Heat oil in a skillet over medium-high heat (the oil should be hot but not smoking). Add cumin seeds and mustard seeds and stir until mustard seeds start to pop and cumin seeds change color.
Add onion and cook for 30 seconds while stirring. Add bell peppers, garam masala, ground cumin, and salt. Cook for 3 minutes or until peppers are crisp, yet tender.
