
Stuffed Courgette

EQUIPMENTEQUIPMENT

METHODMETHOD

Unit 5b Broom Business Park, Bridge Way, Sheepbridge, Chesterfield, S41 9QG 01246 453131

3 Large courgettes
1/2 Red onion
1/2 Red pepper
1/2 Yellow pepper
25g Butter

Salt and pepper

Vegetable chopping board
Frying pan
Baking tray
Vegetable knife
Spoon

Preheat oven to 160c. Cut courgette into 3 sections then cut each section at an angle into 
2 equal pieces. Stand on it’s base and hollow out each piece using the spoon.

Finely dice the onion and peppers then fry in a little butter on low heat until soft. Season.

Season inside the courgette, place on baking tray then fill each courgette. Brush with 
melted butter and bake for 10 mins until hot and courgette is just tender.
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