Stuffed Peppers

2 large orange or red peppers

2 large yellow peppers

3 tbs olive oil

1 onion

2 – 3 garlic cloves

450g tomatoes (or use a tin chopped tomatoes)

2 tbs tomato puree

50g mushrooms

50g pine nuts

50g black olives

1 tbs fresh marjoram or oregano

50g Parmesan cheese

1. Cut each pepper in half lengthways, remove the core and seeds. 

2. Place peppers cut side down on a baking sheet and roast for 15 minutes Gas 6 or 200°, turning at least twice.

3. Prepare filling ingredients; peel and finely chop onion, crush garlic, skin and roughly chop fresh tomatoes, slice mushrooms and roughly ‘tear’ marjoram or oregano leaves.

4. Heat most of the olive oil in a saucepan and gently cook onion and garlic until softened and very lightly coloured.

5. Add tomatoes, tomato puree and seasoning. Simmer gently until sauce is thick. Check seasoning. Remove from heat.

6. Stir in the mushrooms, pine nuts, olives and marjoram or oregano.

7. Place peppers, cut side up in an ovenproof dish. Fill the peppers with the mixture and top with the Parmesan cheese

8. Bake for 15 – 20 minutes until thoroughly heated through.

Note: For a more traditional topping substitute the Parmesan cheese for a mixture of grated Cheddar cheese and breadcrumbs.

Serve with crusty bread.

