
	  
	  
	  
	  

Preserved	  Roasted	  Peppers	  
 
Red bell peppers will work fine for this, but if you can, 
try to find piquillo or pimiento peppers, as they have 
thinner skins, more even shapes and robust pepper 
flavor.  
 
Rinse and dry your peppers well. Place them over a 
hot grill or even a stovetop gas burner on high. 
Alternatively, this can be done under a broiler. Sear 
the peppers on all sides until the skin is completely 
blackened and pulling away from the flesh. Place the 
peppers in a large paper bag or a deep bowl covered 
with cling wrap. Allow the heat of the peppers to 
steam the skins until cool, at least 20 minutes.  
 
Peel away the charred skins of the peppers and 
discard the skins. Keep a bowl of water on hand to 
rinse clinging skins off your fingers, but do not rinse 
the peppers; you want to preserve as much flavor as 
possible. Reserve any liquid that has collected in the 
bowl.  
 
Your peeled peppers should be nearly completely 
free of any skin, but don’t worry if a few flecks remain. 
They should be soft and glossy.  
 
Trim away the top of each pepper, cut a slit down one 
side and open it up like a book. Scrape out all the 
seeds and ribs from the interior. Discard the tops, ribs 
and seeds. Cut your peppers into filets and place in a 
bowl with any collected liquid from the steaming bowl. 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
Add some vinegar to a shallow dish. Apple cider 
vinegar works well here, as does sherry vinegar or 
red wine vinegar. Dredge each piece of pepper 
through the vinegar on each sides at least twice, 
coating well, and place into a new bowl. Do this for all 
the pieces. 
 
Sprinkle a pinch of kosher salt over the peppers, and 
toss lightly with your fingers. Do this twice.  
 
Pour a small amount of vinegar to the bottom of the 
jars you will store the peppers in, just enough to cover 
the base. Pack the peppers into the jars, leaving ½” 
space at the top.  
 
Run a knife or chopstick around the edges to remove 
any air bubbles. If the liquid level drops, add enough 
of the pepper-vinegar liquid from the bowl, still leaving 
½” space at the top.  
 
Pour olive oil over the top of the peppers, completely 
covering but still leaving ¼” space. Seal and store in 
the refrigerator for up to a year. The peppers will 
soften over time. To use the peppers, remove the jar 
from the refrigerator, allow to come to room 
temperature so you can remove peppers while still 
leaving the remainder completely covered in oil. Add 
more oil if needed to maintain complete coverage.  

	  


