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How to Roast Your Own Peppers 
 

Most roasted peppers used in recipes are either hot peppers (poblanos, etc) or sweet 

peppers (roasted red peppers). Either way, they are SO easy to make yourself. You 

never need to buy these pre-made or sitting in a jar of oil – do it yourself! 

The reason to roast peppers for recipes is to intensify their flavors. A roasted poblano 

pepper, for example, retains a bit of its heat (though its heat is pretty mild-medium to 

begin with), but adds depth of flavor to whatever you put it in, as the smokiness from 

roasting it combines with the mild heat.  

For whatever type of pepper you’re using, the process is pretty much the same. You 

need a heat source, and a pepper!  

In my tiny kitchen, of course, there is no grill, and the stove is electric, so I always use 

the broiler set on high. If you’re lucky enough to have a grill, or a gas-flame stove, 

you’re all set – just put the pepper directly on the flame/grill and follow the same 

directions. 

I always coat the pepper in a bit of olive oil – it helps get the skin blister more quickly 

and enhances the flavor. No need to season it at all with anything else. For the broiler, 

set it on high, and line a sturdy pan with foil. Place your pepper on the foil, as close to 

the broiler as you’re comfortable, and let it go! You’ll hear popping and hissing – these 

are good things; don’t panic! 

The trick is to keep a VERY close eye on your pepper. Let it char, though. You should 

only have to turn it once (maybe more if you’re using a bell pepper like a red pepper). If 

you oiled it, it won’t stick to whatever you’re roasting it on.  

Once all sides have blackened and blistered, put the pepper in a glass or ceramic bowl 

and cover immediately and tightly with plastic wrap. Leave it alone for a few minutes. 

Once the outside of the bowl feels cool enough to touch, take the pepper out and peel 

the skin – it should come right off! If some of the actual flesh got charred, that’s ok – 

good, even. DO NOT RINSE the pepper, as tempting as it may be to get this step done 

quickly. You will rinse away all of the flavor from the roasting.   
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Remove the seeds and veins from inside the pepper. They will pretty much want to 

come out on their own, and you may be able to pull the whole core out by the stem. 

Otherwise, just scrape them away with your knife. Again, you can rinse your fingers, or 

rinse the knife, but DO NOT rinse the pepper! 

Chop the pepper up into whatever your recipe calls for (my Beer Baked Beans recipe 

calls for diced, for example). You’re good to go!  

You can save roasted peppers (once they’ve been skinned) in the refrigerator for a few 

days, and if you’re experienced with canning or preserving, roasted peppers are great 

foods to can for later, when the fresh peppers are out of season.   


