Inspired Hillier Recipes
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BAKED STUFFED PEPPERS

Method:
Set the oven to 180c/|60fan.

Remove the top 3rd of each pepper, leaving the
stalks attached.

Remove the seeds, brush the peppers all over with
olive oil, place on a baking sheet and roast for 15
minutes. The peppers should be soft and slightly
charred. Remove from the oven and allow to cool.

Make the sauce - heat the oil in a pan, add the green
peppers, onion and garlic and cook over a gentle heat until soft.

Add the chopped tomatoes, tomato puree and sugar. Season, bring to a
simmer and cook for 5 minutes. Blend with stick blender
to make a sauce.

Meanwhile, make the filling by mixing all the filling
ingredients together; along with 2 tablespoons of the sauce.

Divide the filling between the peppers and replace the
tops of the peppers.

Pour the sauce into an oven proof serving dish and place
the peppers, upright. on top of the sauce.

Cover with foil and bake for around 50 minutes. Remove
the foil and cook for a further 10 minutes.



