Stuffed Cherry Peppers
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   Recipe makes two, nice little antipasti servings.

Ingredients:

6 cherry peppers

half a 5-ounce can tuna, packed in oil (we like Cento Italian brand!)

¼ teaspoon granulated garlic powder

¼ teaspoon granulated onion powder

¼ teaspoon salt

⅛ teaspoon ground, black pepper

⅛ teaspoon dried oregano

⅛ teaspoon dried basil

2 tablespoons capers – the small variety (if you have the big ones, chop them up!)

1 tablespoon grated Parmesan cheese 

Olive oil, for dressing the finished peppers

Preparation:

With a small paring knife, slice out the caps of each pepper on the diagonal such that you are able to scoop it out in an inverted cone shape – keep the incision wide out along the parameter of each pepper so you have a nice, big hollow opening. Clean out all the seeds and pepper gills. 

In a small bowl, mix all the ingredients well, except the olive oil. Spoon equal portions of the mixture into each hollow pepper. Keep refrigerated until ready to serve.

Drizzle lightly with olive oil before serving.

