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STUFFED SWEET PEPPER WLTH PEARL COUSCOUS AND FETA CHEESE

Bresc Parrillada Aio e
Lemone 450g

Bresc Black Kalamata

olives tapenade 1000g

)
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Bresc Pomodori marinati Bresc Smoked garlic
1000g puree 325g

INGREDIENTS 10 X

10 sweet peppers (make sure they can stand upright)
3 spring onion

5| vegetable stock

500 g pearl couscous

315 gfetacheese

50 g Bresc Black Kalamata olive tapenade

125 g Bresc Pomodori marinati

25 g Bresc Smoked garlic puree

25 g Bresc Parrillada Aio e lemone

salt and pepper

PREPARATION METHOD

Light the barbecue, setting the boiler temperature to 180 °C. Cook
the pearl couscous in the vegetable stock until it is tender. Cut the
spring onion into thin rings and crumble the feta cheese. Season
the couscous with the olive tapenade, pomodori marinati, spring
onion, garlic, feta cheese and aio e lemone. Add a little salt and
pepper if necessary. Cut the top off the sweet peppers and scoop
out the centres, then brush them lightly with oil. Fill the sweet
peppers with the couscous and place the tops back on them. Cook
the sweet peppers for about 45 minutes on the barbecue.

Bresc BV Jakobsstaf 6 4251 LW Werkendam The Netherlands T.+31(0) 183 200 000




