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300g
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1259

1 thbsp
1

1/2 tsp
1/2 tsp
some

2 package(s)
120 ml

quinoa

red bell pepper(s), whole
shallot(s)

thyme

feta cheese

oil

red bell pepper(s), washed and diced
ground cumin

sweet paprika powder

salt and pepper

Petrella Peppasweet (125 g)
vegetable broth
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Petrella peppasweet

stuffed roasted peppers with quinoa

vegetarian

SCHE!




stuffed roasted peppers with quinoa

Ko

60 Min. gluten free vegetarian

So wird's gemacht

1. Cook the quinoa in salted water according to the
package instructions.

2. Wash the whole bell peppers. Cut off the tops of the
peppers and remove the seeds.

3. Peel and dice the shallots. Wash the thyme, shake dry,
remove the leaves from the stems, and chop them,
reserving a few for garnish. Dice the feta.

4. Heat the oil in a pan. Sauté the diced shallots and bell
peppers. Season with cumin, paprika, salt, and pepper.

5. In a bowl, combine the quinoa, bell pepper and shallot
mixture, 2/3 of the Petrella Peppasweet, feta, and
chopped thyme. Season with salt and pepper. Stuff the
bell peppers with the quinoa mixture. Spread the
remaining Petrella Peppasweet over the bell peppers,
then place the bell pepper tops on top.

6. Place the bell peppers in an ovenproof dish and pour
vegetable broth over them. Bake in a preheated oven
(electric oven: 200 °C / convection oven; 175 °C / gas
oven: see manufacturer’s instructions) for 30-35
minutes. Remove the bell peppers and serve. Garnish
with the remaining thyme.
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