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1.4 kg ripe bell peppers

1 cup (237g) White wine vinegar

1 cup (237g) Water

¼ cup of sugar

1½ teaspoons sea salt

1 clove garlic, thinly sliced

Preheat the grill to a medium/high setting, and arrange the 

shelf near the top.

Place baking paper in a large roasting tray, and arrange 

Peppers with room to turn, and Grill. Keep a close eye on 

them, and turn them until every side has charred and black-

ened skin. This is also possible to do on a BBQ. When happy 

with the results, and the amazing smell, transfer the peppers 

to your large heat proof bowl, and cover to steam for 10 

mins. This will help the skins come off in the next step.

Roasted Bell Peppers Preserved in Oil

Ingredients

Equipment

Method
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Roasting tray (large)

Baking paper

Heat proof bowl (large)

2 x sterilized jars with lids (See article for different ways to sterilize 

Jars)
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Prepare a surface ready for lots of pepper juice, seeds, 

and skins. This process can take a while, and keep in mind 

your Peppers will be steaming hot. Take care. Start by 

peeling back the blackened skin towards the top of the 

pepper, and removing the stem and as many seeds as you 

can. Cut them in half, and more if you like. Then transfer 

into another bowl. (This is where you can add some capers 

and parsley (2 tablespoons of both) if you want to.)

In a saucepan, bring the water, Vinegar, Salt, Sugar, and 

Garlic to the boil. Boil for 2 mins, or until salt and sugar 

have been dissolved. Pour it over your peeled de seeded 

peppers, cover, and steep for 1 hour.

Drain the steeped peppers, and keep a little bit of the 

liquid for later. Tightly pack the Peppers into your steril-

ized jar/s, and add 1 tablespoon of the liquid (brine) you 

saved earlier on top of the Peppers. Before adding the 

olive oil, it is good to try and remove any trapped air from 

the sides of the jar. Take a butter knife, and run it along 

the inside of the jar around the peppers, and watch for any 

bubbles that escape. Add Olive Oil until the Peppers are 

completely covered. Add the lid(s) tightly and allow them 

to sit at room temperature for 24 hours. Check if the Pep-

pers are still covered by the Oil, and if not add more.

Allow the Peppers to cure for a further 2 days, before 

adding to the fridge, and or eating. They will keep for up to 

3 months. As and when you take them out of the jar to eat, 

you can gently press down the Peppers further, and add 

more Olive Oil to cover them again.
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