Green pepper stuffed with shrimp "Gifts of the sea” (khurs.ru - 2014)

1. Vegetable oil

1. Cut sweet peppers finely

2. Chop the tomatoes finely

3. Boil the "Royal" shrimp until tender and
peel off the shells

4. Spices: turmeric, ground coriander, cur-

1. Peel green peppers from
seeds and stuff with stewed
shrimp with vegetables

2. Vegetable oil

2. Finely chop ry, suneli hops, pomegranate sauce, sea-
onion soning for seafood, salt
o o
Frying onions Stewed for 30-40
until golden minutes on low heat un-
brown der the lid
Stewed the first
O - mix (> - flip over

. Carrots 1-2- pcs.
. Onion — 6-8 pcs.

. Pomegranate sauce
. Turmeric

10. Ground coriander
11. Curry

12. Hops-suneli
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. Shrimp "Royal" boiled in shells — 0.9-1 kg

. Tomatoes — 2-3 pcs.

. Green pepper — 7-8 pcs.

. Sweet red pepper — 1 pc.

. Sweet yellow pepper — 1 pc.

13. Seasoning for seafood

14. Vegetable oil
15. Salt
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Serve with
sour cream

Stewed for 10 minutes on low
heat under the lid, turning the
peppers periodically

Stewed the second

Stuffed
peppers




Green pepper stuffed with shrimp "Gifts of the sea"
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1. Take the "Royal" shrimps boiled in a 2. Defrost and wash the "Royal" shrimps 3. Cook the "Royal" shrimps with salt and 4. Clean the "Royal" shrimps
shell seasoning for seafood

9. Cut onion 10. Take tomatoes 11. Cut the tomatoes finely 12. Cut the celery stalk finely
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17. We clean the green pepper from the 18. We take spices 19. We measure salt 20. We measure the seasoning for sea-
seeds food

21. Take pomegranate sauce 22. Take vegetable oil 23. Pour vegetable oil into a frying pan ~ 24. Put onion in a frying pan, fry until
golden brown



Green pepper stuffed with shrimp "Gifts of the sea"

29. Cover the pan with a lid and simmer 32. Cover the pan with a lid and simmer
on low heat pan on low heat
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33. Stuff green peppers with shrimp and  34. Pour vegetable oil into a frying pan ~ 35. We put the stuffed peppersina fry-  36. Simmer the stuffed peppers on low
vegetables ing pan heat, turning over



