
Grilled red capsicum, tomato and goat’s cheese salad  
with hazelnuts & rocket  !
Grilled red capsicum is a favourite with my family and its silky sweetness lends itself  well to pairing with 
the strong salty flavours of antipasto, the crispness of salads and savoury grilled fish, meat and chicken.  
So... while you are at it, whip up a double batch. Grilled capsicums last well in the fridge for at least 5 
days.  Be a little picky with your capsicums and grab the “squarest ones” you can find.  This will make 
them a lot easier to grill. !
Ingredients 
serves 6 - 8 
4 red capsicums 
½ Spanish onion, thinly sliced 
2 Roma tomatoes, cubed 
1 punnet grape tomatoes &  
1 punnet kumatoes, sliced in half lengthways  
200g Meredith Valley Goat’s Chèvre or labne broken into ½ teaspoon sized pieces 
½ cup roasted hazelnuts 
10 - 20 Basil leaves, roughly torn 
200g rocket and baby spinach leaves, washed and picked 
5 Tablespoons Olive Oil 
1 tablespoon caramelised red wine vinegar  
3 teaspoons white wine vinegar 
freshly cracked black pepper !
Method 
Heat grill to high.  Lie capsicums on chopping board and slice off the tops and bases. Cut the 
capsicums into large flat pieces around the seed.  Discard seeds. 
Place capsicums under a hot grill, skin side up.  Cook until blistered and a little blackened but not 
charred and dried out.  This will take 10-20 minutes depending on your grill.    
Transfer to a plate and place capsicums on top of each other skin to skin.  Top with another plate and 
allow to sweat.  Once cooled the skins should slip off easily with the help of a teaspoon.  Cut into 
chunks and refrigerate. 
Meanwhile, prepare ingredients as per the list above and refrigerate until needed. 
Shake olive oil and vinegars vigorously in a jar until creamy. 
Just before serving, combine ¾ capsicums, onion, tomatoes, goat’s chèvre, basil, leafy greens and nuts 
in a large bowl and toss gently with most of the dressing.   
Transfer to a serving platter and garnish with remaining ingredients, dressing and a generous grind of 
black pepper. !
Louise Edney is an accredited practising nutritionist, speaker, cooking teacher and caterer, based on 
Sydney’s Northern Beaches
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