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Stuffed Peppers With Chickpeas and Cheese 
 

By Melissa Clark 

3-4 Servings - Prep time 60 minutes, total time 120 minutes  
 

Cozy, cheesy stuffed peppers are made vegetarian by using chickpeas instead of the usual ground meat. 

The cumin, tomato paste and chili powder give the filling its depth and heat, and plenty of scallions and 

herbs keep it bright and fresh. If you’d like to assemble the peppers ahead, you can. They’ll keep in the 

fridge overnight. Just pop them in the oven and add a few minutes to the baking time. Or bake them ahead 

and savor them later; these peppers are equally good served hot, warm or at room temperature. 

 

Featured in: A Stuffed Pepper Recipe That Goes Hard on Spiced Chickpeas 

https://www.nytimes.com/2024/06/21/dining/stuffed-pepper-recipe-chickpeas.html 

 

Ingredients 

 

 Extra-virgin olive oil 
3 large red, yellow or orange bell peppers (a mix is nice), halved lengthwise, 

seeded and membranes scooped out 
 

2 tablespoons extra-virgin olive oil, plus more for drizzling 
1 bunch scallions, white and green parts thinly sliced 
1 jalapeño, seeded, if you like, and diced 
3 garlic cloves, finely grated or minced 
2 15.5-ounce cans chickpeas, drained and rinsed 
1 tablespoon tomato paste 
2 teaspoons ground cumin 
1 teaspoon chili powder, more to taste 

1/2 teaspoon fine sea or table salt 
1/4 teaspoon freshly ground black pepper 

 

2 tablespoons fresh lemon juice, divided (from 1 large lemon) 
2 tablespoons water 

 

1 cup (4 ounces) grated extra-sharp Cheddar cheese 
1/4 cup chopped fresh parsley, mint or cilantro 

 

 

RG notes: 

 I used Mexican chili powder for more spice 

 For garnish I used basil, chives and mint – result was excellent 
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Directions 

1. Heat oven to 375 degrees. Generously oil the cavities and exteriors of the bell pepper halves. 

Season the cavities all over with salt and pepper. Place peppers cut side up in a 9-by-13-inch 

baking dish.  

 

2. Add 2 tablespoons oil to a large skillet over medium-high heat. Once hot, add white and light 

green scallion slices (reserving the dark green scallions for garnish) and jalapeño. Cook until 

tender, about 2 minutes.  

Stir in garlic and cook until fragrant, about 30 seconds. Add chickpeas, tomato paste, cumin, chili 

powder, salt and pepper. Stir to combine and cook until tomato paste and spices are fragrant, about 

2 minutes.   

 

3. Stir in 1 tablespoon lemon juice, using a wooden spoon to scrape up any bits stuck to the skillet (if 

there’s still browned bits at the bottom of the skillet, add a tablespoon or two of water to loosen 

them; the browned bits have all the flavor). Taste a chickpea and add more salt, pepper and chili 

powder if you like. 

 

4. Spoon the chickpea mixture into the pepper cavities, filling the peppers up to the top. Cover the 

baking dish with foil. Bake the peppers for 30 minutes. 

 

5. Remove foil and bake for another 10 minutes. Top peppers with the cheese and continue to bake 

until the peppers have fully softened and the Cheddar has melted and browned, about15 minutes. 

 

6. Drizzle peppers with more olive oil and sprinkle with parsley and reserved scallion greens. Drizzle 

remaining lemon juice over peppers. When serving, be sure to scrape up any crispy bits on the 

bottom of the dish. 

 

 


