Bell pepper rings are fried and seasoned.

INGREDIENTS:

· 2 pounds green peppers (about 6 medium), cut into 1/4-inch rings 

· 3 tablespoons salad oil 

· 1/2 teaspoon garlic salt 

· 1/2 teaspoon salt 

PREPARATION:

Remove ribs from pepper rings.
Heat oil in large skillet. Add pepper rings; cook, over high heat and stirring frequently, until tender-crisp, about 5 minutes. Sprinkle with garlic salt and salt. 

Serve at once. 
Makes 6 to 8 servings of pepper rings

