
DOMENICA COOKS 
 
 
 
PEPERONI AGRODOLCE SOTT’OLIO (Sweet and Sour Peppers Preserved in Oil) 
 
Submerging vegetables in oil is a classic Italian way of preserving seasonal produce. 
Here, peppers are first grilled (or roasted), then marinated in a sweet and sour vinegar 
brine before being packed in jars and topped off with extra-virgin olive oil. Because this 
is an oil-preserved recipe rather than a vinegar pickle, I don’t recommend processing the 
jars to seal them; the olive oil makes the seal unreliable. Just store your jars in the 
refrigerator, where the peppers will keep for at least three months. To serve, remove 
the amount you need from the jar and let come to room temperature to allow any 
congealed oil to liquify. 
 
 
Makes 2 pints 
 
INGREDIENTS 
3 pounds (1.4 kg) ripe bell peppers (red, yellow, orange; about 8 total) 
2 tablespoons tiny (non-pareil) capers 
2 tablespoons finely chopped fresh flat-leaf parsley 
1 cup (240 ml) white wine vinegar or cider vinegar (or a mix of both) 
1 cup (240 ml) water 
1/3 cup (67 g) sugar 
1 1/2 teaspoons fine sea salt 
2 cloves garlic, sliced paper-thin 
Extra-virgin olive oil 
 
 
EQUIPMENT 
2 sterilized 1-pint jars and their lids 
A wide-mouth funnel for filling the jars 
Tongs for filling the jars 
 
 
INSTRUCTIONS 
1. Arrange an oven rack 4 inches below the broiler and preheat the broiler. 



 
2. Place the peppers on a foil baking sheet and broil, turning every couple of minutes 
with tongs, until they are blistered and somewhat blackened on all sides. This takes 10 
to 15 minutes. (Alternatively, you can char the peppers on a grill.) Transfer to a bowl, 
cover and let steam for about 10 minutes. 
 
3. Lay a pepper on a cutting board near the sink and slice or gently pull off the stem. Let 
any juice from the pepper drain into the sink. Cut the pepper in half and scrape off the 
charred skins, seeds, and innards. Cut the halves lengthwise into thin strips, about 1/4 
inch thick. Clean and slice the remaining peppers and transfer them to a heatproof 
bowl. Stir in the capers and parsley. 
 
4. Bring the vinegar, water, sugar, salt, and garlic to a boil in a saucepan set over high 
heat. Boil the brine for 2 minutes to dissolve the sugar and salt, and then pour it over 
the peppers. Let steep for 1 hour. 
 
5. Drain the peppers, reserving a little of the brine. Pack the peppers tightly into the jars. 
Spoon 1 tablespoon brine over the peppers; then fill each jar with enough oil to cover 
them completely. Cover tightly and let sit at cool room temperature for 24 hours. Check 
to make sure the peppers are fully submerged; if not, add more oil. 
 
6. Put the peppers in the refrigerator and let them cure for at least 1 day before using, 
then store in the refrigerator for up to 3 months. To serve, remove from the jar only as 
much as you plan to use, and let come to room temperature. Top of the jar with more 
oil as necessary to keep the remaining peppers submerged and return the jar to the 
refrigerator. 
 
 
 


