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RECIPES BY INGREDIENTS D VEGETABLES b PEPPERS D
SHISHITO PEPPER

Creamed Shishito Peppers

Cook 20 mins

Total 20 mins
Serves 3 to 4 servings
Ingredients

* 1 tablespoon (15ml) extra-virgin olive oil

* 8 ounces (225 to 285g) shishito peppers, stemmed and thinly sliced into rounds (yielding
about 3 cups; 200g sliced peppers)

* 2 medium shallots (80g), thinly sliced

e 2 garlic cloves (10g), thinly sliced

e Kosher salt and freshly ground black pepper
* 1 cup (240ml) heavy cream

* 1 ounce (30g) grated Parmigiano-Reggiano

® Pinch freshly ground or grated nutmeg

Directions

1. Ina 10-inch skillet or 3-quart saucier, heat oil over medium heat until shimmering. Add
shishitos, shallots, and garlic, season with salt and pepper, and cook, stirring frequently
with a rubber spatula, until vegetables are softened but not browned and shishitos are still
bright green, 5 to 7 minutes.

2. Add heavy cream, season lightly with salt, and bring to a rapid simmer. Continue to cook,
adjusting heat as necessary to maintain a rapid simmer, stirring frequently to keep
vegetables from sticking and cream from scorching on the sides of the pan, until cream is
reduced to a saucy consistency, 5 to 7 minutes.

3. Remove from heat, add grated cheese and nutmeg, and season with salt and pepper to
taste. Serve right away, or cool and refrigerate in an airtight container for future use.

Special Equipment

10-inch skillet or 3-quart saucier

Make-Ahead and Storage
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Creamed shishitos can be refrigerated in an airtight container for up to 5 days. Gently reheat on
the stovetop or in the microwave, adding a little cream as needed to achieve the proper
consistency.

Read More

Butter-Basted Steak With Creamed Shishitos and Tomatoes Recipe

Grilled Skewered Shishito Peppers With Teriyaki Glaze Recipe

The Food Lab's Creamed Spinach Recipe

Creamed Leeks Recipe
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