Roast Red Peppers

I am always looking for quick and healthy ideas for tea when I get home from work, if can tempt the kids to eat it too its a bonus.  These red peppers are simple and tasty. I buy the long shaped ones when they are on offer, otherwise this recipe works exactly the same with the bell shaped peppers.  Allow ½ or a whole pepper per person, depending on how hungry you are.
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Roast Red Peppers

Red Pepper

Cherry Tomatoes

Basil Leaves

Olive Oil

Black Pepper

Pesto (if liked)

1. Slice the pepper in half, lengthways, leaving the stem on for presentation.

2. Remove any seeds.  Stand the peppers on a baking sheet.

3. Place @ 6 tomatoes along the length of the pepper, drizzle with olive oil and black pepper.

4. Roast in the oven for 15 minutes at 200’c/fan 180’c/gas 6

5. The roast pepper is lovely drizzled with pesto for a starter for a summer supper, or as an accompaniment with a piece of grilled meat or fish.  I often cook it on the barbeque – if the weather is good enough.

6. Serve with crusty bread to mop up the juices.
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Sian Hindle has a patisserie and catering business in Neath called La Crème Patisserie. Last year Sian was voted one of the top three Patissiers in the UK at the British Bakery Awards in London.  Sian supplies desserts and cakes for private celebrations and also for large banquets at lots of venues across South Wales.  To see examples of her award winning cakes and innovative menus visit www.lacremepatisserie.co.uk
