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Blistered Shisito Peppers
Makes a pint of peppers (enough for about four or five people to nibble) 

Ingredients
1 pint shisito peppers
1/4 teaspoon sea salt

Directions
There are multiple ways to roast shisitos. Check out each of these options, then pick the one you are 
most comfortable with.

1. Shisitos can be roasted directly over a gas flame, but this takes a little bravery and a lot of fi-
nesse. Hold the peppers with a long pair of tongs, and hold them over the flame until they blister 
and blacked. Rotate the peppers to roast them on all sides, then remove to a plate. Repeat with 
the rest of the peppers. 

2. A safer, but less controlled method is to blacken the peppers under a broiler. Turn your broiler on 
high, then line the peppers up on a baking sheet. Place the peppers under the broiler, keeping 
a close eye on them to watch their progress. Checking them every minute or so is pretty much 
mandatory. When the peppers blister and blacken on top, remove the pan from the broiler, turn 
the peppers over, and repeat on the other side. Keep in mind that the second side may blister 
more quickly than the first.

3. Heat your grill up until it is nice and hot, at least 4oo degrees. If your peppers are big enough to 
sit on the grill without falling through, place them directly on it. If they are too small, put a grill 
pan over the grill before putting the peppers down. The peppers should blacken and blister pretty 
quickly this way. Keep an eye on them, and turn them over as soon as they blacken on one side. 
Remove them when they are nicely colored all over.

4. If you don’t have a broiler or a grill, you can roast them at a high heat in your regular oven. 
Preheat the oven to 450, then line the peppers up on a baking sheet. Pop them in the oven, and 
check them every five minutes or so to see if they have blackened and blistered. As soon as they 
do, remove the whole pan from the oven. (The disadvantage to this method is that the peppers 
may soften too much before they blacken. It’s not a huge deal, but they definitely taste better 
prepared the other ways.)

After your peppers are done cooking, Sprinkle the salt over them and serve right away.
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Spicy Mayo Dipping Sauce
Makes about 1/2 cup

Ingredients
1/4 cup mayonaise or vegan mayo
1 tablespoon sriracha sauce

Directions  
Combine all the ingredients in a bowl and stir until totally mixed. Chill until serving.


