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‘The idea of little pieces 
of fried, minced pork 

scented with tomatoes, 
garlic and rosemary 
nestling in cups of 

sweet, roasted peppers 
seasoned with Parmesan 
has my mouth watering 

before I’ve finished 
reading the recipe. This 
is the type of dish that 
you can throw together 

for friends or family,  
as if by magic, and  

have them swooning at 
your feet. It really is my 

idea of what cooking 
should be’

Thomasina Miers
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Peppers with pork  
and rosemary
Extract from Nigel Slater’s
Tender Volume 1: A Cook  
and His Vegetable Patch  
Published by Fourth Estate 

The deep sweetness of a roasted 
pepper makes it a suitable  
candidate for an exceptionally 
savoury filling. I have tried  
several over the years: beef with 
cinnamon and tomato; minced 
chicken, lemon and chillies; and 
more recently mozzarella and 
cherry tomatoes. Each has  
its merits, especially the latter 
with its tart juices. The latest 
manifestation of the stuffed 
pepper in my kitchen is one  
of highly seasoned minced  
pork with rosemary, Parmesan  
and garlic. I think of it as the  
best yet.

Serves 4

Ingredients
A large onion
2 tablespoons (and a little  
   more) olive oil

and black pepper, then stir in 
the minced pork and the bread-
crumbs. Remove from the heat.

Cut the peppers in half length- 
ways, remove the seeds, then 
lower them into a pan of boiling 
water and cook for six to eight 
minutes, until they are slightly 

Seasoned with rosemary, garlic and Parmesan, a humble batch of mince really comes into its own

2 cloves garlic
3 bushy sprigs rosemary
2 large tomatoes
350g minced pork
50g breadcrumbs
6 small red peppers
Grated Parmesan
 
Method
Set the oven at 200˚C/gas mark 6. 
Peel and finely chop the onion, 
then put it into a large, shallow 
pan with the oil over a moderate 
heat. Let the onion soften with-
out colouring. Peel and slice the 
garlic, chop the leaves from the 
sprigs of rosemary and add to 
the onion. When all is soft and 
fragrant, chop the tomatoes and 
stir them in. Continue cooking 
until the tomatoes have collapsed 
into the sauce. Season with salt 

And to drink...
Italian reds tend to have a freshness that goes 
beautifully with the sweetness and acidity you 
can find in peppers and tomatoes. There’s a wide 
range of indigenous grape varieties scattered 
down the length of Italy, and these varieties can create  
fascinating wines of incredible richness and depth of character. 
Torre del Falco Nero di Troia, 2010, Puglia, Italy (£7.99) is an 
excellent example that works brilliantly with this recipe. 
Chosen by Pierpaolo Petrassi MW of Waitrose (0800 188 881; 
www.waitrosewine.com)

Nigel Slater’s peppers with pork and rosemary

limp. Remove them with a drain- 
ing spoon and put them skin- 
side down in a baking dish.
Divide the pork mixture between 
the peppers, then moisten with 
a little olive oil. Scatter grated 
Parmesan over the top and bake 
for 35 minutes, until sizzling. 


