Green Peppers Stuffed With Aromatic Tomato Rice - Hello 2019!
Ingredients:
Diffculty: Easy
(makes 6 with small bell peppers, increase the stuffng ingredients if you are using bigger peppers)
Ingredients for stuffng:
3 tbsp olive oil
2 medium onions, diced
2 tbsp tomato puree (not paste, let it be a bit juicy)
2.5 dl (or 1 cup) white rice (a starchy rice will be better), washed and strained
1 tsp ground black pepper
1 tsp salt
1 tsp sugar
1 tsp dried mint
2 tbsp dried black currant
1 tsp ground cinnamon
Rest of the ingredients:
6 sweet green peppers for stuffng
1-2 tomatoes to cut pieces from, to be used as “cover” for stuffed peppers (or you can use the
heads of peppers themselves, but red tomatoes as cover look more beautiful)
olive oil to pour on the peppers before cooking
water
Instructions:
1. In a big pan, put olive oil on medium high heat. Add onions and saute for 2-3 minutes, until they
get translucent.
2. Add tomato puree and continue to cook for 2 more minutes while continuously stirring.
3. Add rice and fry it with the rest of ingredients for about 2 minutes while stirring.
4. Add the rest of the ingredients for stuffng, give it a good stir and take away from the heat.
Transfer to a bowl and let it cool while preparing the peppers.
5. Cut the head of each pepper as shown in the photos and empty each pepper from any seeds
inside. You can use the heads as cover as I wrote above in ingredients list, or you can discard
them.
6. Spoon stuffng ingredients into each pepper. Do not fll them fully. As the rice cooks, it will get
larger so leave some space from top thinking about this. If you fll the peppers fully, the rice will
get larger and spill out of the peppers. Cover the peppers with pieces of tomatoes, or with their
own heads.
7. Put the stuffed peppers in a heavy bottom pot, with heads looking up. Pour olive oil on the
peppers - I am not saying any exact amount, just make sure that each pepper get some oil on it.
Fill the pot with warm water up to about half of the peppers and put the pot on medium high heat,

with cover half open. When the water starts boiling, lower the heat to medium low and cook
slowly until the rice cooks and peppers soften and cook. Check the amount of water regularly, so
that the pot does not run out of water and the bottoms of peppers do not burn. If you need to
add water while cooking, make sure that it is hot water (not necessarily boiling water, but very
hot). When the peppers cook, take them out of the heat and out of the pot into a serving dish and
let them cool down. I like to put them in the fridge for a couple of hours at least after they come
down to room temperature. The tastes develop better this way. I also like cooking it a day before
I serve, because next day it tastes even better. But you can also eat it fresh and a little warm even,
it’s up to your taste at this point. Enjoy your peppers!

