Roast baby peppers with paneer and chilli
and ginger dressing

You need only half the dressing for this dish, but keep the
leftovers in the fridge: it’s also lovely with grilled meat or
fish. Serves four.

550g mixed baby peppers (ie, red, orange and yellow)

1 tbsp olive oil

Salt

170g paneer (a soft variety, if possible)

5g fresh coriander (the thick end of the stem cut off, but
otherwise left intact)

For the chilli and ginger dressing

2 green chillies, deseeded and finely chopped

1 garlic clove, peeled and crushed

5g coriander leaves, roughly chopped

5g mint leaves, roughly chopped

Finely shaved zest of 1 lime, plus 2 tsp lime juice

2cm piece fresh ginger, peeled and finely grated

1 tsp ground coriander

2 tbsp Greek yoghurt

3 tbsp olive oil

Start with the dressing. Put everything in a food processor
with a quarter-teaspoon of salt, blitz smooth and set aside.
(It may look split, but that’s fine.)

Heat the oven to 220C/425F /gas mark 7. Mix the peppers in
a medium bowl with the oil and a quarter-teaspoon of salt.
Spread out on an oven tray lined with baking paper and
roast for 20 minutes, until soft and caramelised. Spoon into a
large bowl and add the paneer, broken into 2-3cm pieces.
Stir in the coriander, then spread out on a platter or shallow
bowl. Spoon on half the dressing (or serve it separately in a
bowl on the side), and take to the table.



