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1 Quick Recipe: Not Your Mother’s Stuffed Peppers!

Everyone Will Enjoy This Recipe:
Fruit and Herb Stuffed Red Peppers
8 Red, Orange or Yellow Peppers

4 Cup + 2 TB Olive Oil

2 Large Red Onions, Thinly Sliced

1” Piece of Ginger, Grated*

Y4 Tsp Allspice

2 Cinnamon Sticks

12 Cup Basmati Rice, Rinsed

6 Peeled, Seeded & Chopped Tomatoes
8 Ounces Dried Apricots, Chopped

2 Ounces Dates, Coarsely Chopped

1 TB Lemon Juice

2/3 Cup Hot Water

12 Cup Chopped Parsley

/4 Cup Chopped each Cilantro & Mint
V4 Cup Pine Nuts, Toasted

¥4 Cup Sliced Almonds, Toasted

2 TB Golden Raisins

Sea Salt and Black Pepper to Taste

2 TB Toasted Fresh Breadcrumbs Tossed
with 2 Tsp Olive Oil

Step One Preheat the oven to 350F.
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Cut the tops off the peppers and
remove the seeds. Set aside.

Step Two To create the stuffing, heat
the Y4 cup oil in a large pan and
sauté the onion until golden. Add
the ginger and spices and cook and
stir for 1-2 minutes until aromatic.
Add the rice and sauté for 1-2 min-
utes until coated with the oil. Add
2/3 of the tomatoes, fruits, juice and
water. Let it simmer for 10 minutes
until most of the liquid has been ab-
sorbed. Remove from the heat, re-
move the cinnamon and add the
next 6 ingredients.

Step Three Place the peppers up-
right, side by side in a pan or casse-
role. Spoon the stuffing into the
peppers. Don’t press down, so it will
have room to expand.
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Step Four To create the sauce, toss
the remaining tomatoes and the 2 TB
of oil together and place on the top
of the peppers and pan. Cook for
45 minutes, basting the peppers with
sauce from the bottom of the pan.
Step Five Turn the oven up to 425F,
Scatter the breadcrumbs on top, and
bake until the crumbs are golden.

2 Kitchen Smidgen
*Easiest way to grate ginger? Break

out your microplane or the small
side of a tower grater.
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