
DOMENICA COOKS 
 
 
 
Peperoni in Padella con Pangrattato | Sautéed Peppers with Breadcrumbs 
 
As good as this recipe is as written, you should feel free to embellish the peppers with a 
spoonful of capers or chopped olives or a couple of mashed anchovies. This is a good side for 
roast chicken or grilled fish. The peppers also make a tasty bed for fried eggs. 
 
Makes 4 servings 
 
 
INGREDIENTS 
4 ripe but firm red bell peppers (1 1/2 pounds / 680 g), or a mix of red and yellow 
1 lightly packed cup (60 g) fresh breadcrumbs 
6 tablespoons (90 ml) extra-virgin olive oil 
1 clove garlic, lightly crushed 
1 teaspoon chopped fresh thyme leaves 
Fine sea salt 
1 tablespoon white balsamic vinegar (see Cook’s Note) or good white wine vinegar and a pinch 
of sugar 
2 teaspoons chopped fresh flat-leaf parsley 
1/4 cup (20 g) freshly grated pecorino Romano, more to taste 
 
 
INSTRUCTIONS 
1. Trim the peppers and cut them into quarters, removing the seeds and any pith. Cut the 
quarters into pieces about 3/4-inch square. 
 
2. Heat 2 tablespoons olive oil in a large skillet over medium heat and stir in the breadcrumbs. 
Sauté, stirring often, until the breadcrumbs are crispy and golden, about 5 minutes (lower the 
heat if necessary to prevent the bread from burning). Scrape the breadcrumbs into a bowl. 
 
2. Place the remaining olive oil and the garlic in the skillet and set it over medium-low heat. 
Sprinkle in the thyme and cook for about 2 minutes, pressing down on the garlic once or twice 
to release its flavor. Add the peppers to the skillet and season with 1/2 teaspoon salt. Stir and 
raise the heat to medium. Cook, stirring from time to time, until the peppers are nicely 
softened and lightly browned in places but still retain some texture, 10 to 15 minutes. 
 
3. Sprinkle in the vinegar and cook for another minute or two, until the vinegar has been 
absorbed. Stir in the parsley and reserved breadcrumbs. Spoon the peppers into a serving bowl 
and sprinkle the pecorino on top. Serve hot, warm, or at room temperature. 



 
 
Cook’s Note: White balsamic vinegar is not easy to find. I buy Acetaia Cattani brand online 
from Olio2Go. It’s made from the must of Trebbiano grapes and has a bright, fruity flavor. 
 


