
‘Sail Away’ Pepper Boats 

Recipe for: 4 children (half a pepper each) 

Ingredients 

2 medium peppers (red, green, orange or yellow) 

4 cherry tomatoes 

1 large mushroom 

1 tablespoon sweetcorn 

2 tablespoons breadcrumbs (optional) 

4 basil leaves 

1 tablespoon olive oil 

30g / 1½oz soft goats’ cheese or feta cheese     

Pinch of ground black pepper (optional) 
 

Equipment 

Baking tray, weighing scales, small mixing bowl, chopping board, vegetable knife, 

dessertspoon, tablespoon, measuring spoons, oven 

 
How to make it 
1. Preheat the oven to 190oC/375oF/Gas mark 5. 

2. Push down the stalk of the pepper with your thumbs so it falls inside the pepper. 

3. Carefully tear (or cut) the pepper in half, to make the ‘boats’. Pull out the stalk, seeds  

and pale soft pith. 

4. Cut the tomatoes into quarters and put in the mixing bowl. 

5. Chop (or tear) the mushrooms into small pieces and add to the mixing bowl, along  

with the sweetcorn. 

6. Sprinkle in the breadcrumbs (if using) and tear up the basil leaves into the bowl. 

7. Add the olive oil and black pepper (if using) and mix well. 

8. Share the filling between the pepper boats and crumble the cheese on top. 

9. Put on a baking tray and bake for 15-20 minutes or until the cheese is golden brown. 

10. Serve straight away. 

 

 

 

 

                    

Allergy Information  

Remember to check your ingredients for possible allergens 

 



Before you start:  

• Pre-heat the oven 

• Wash the vegetables and herbs 

 

Show the children: 

• What a whole pepper looks like before a staff member ‘pops’ the stalk inside the pepper 

with their thumbs 

• How to tear the pepper in half and scrape out the seeds and pith 

• How to cut the cherry tomatoes using the ‘bridge’ 

• How to tear the mushrooms and basil 

• How to spoon the mixture into the boats and crumble the cheese on top 

 

What the children can do (with adult help): 

• Tear the pepper in half to make two ‘boats’ and scrape out the seeds/pith using their 

hands 

• Cut the cherry tomatoes in half using the ‘bridge’  

• Tear the mushroom into small pieces 

• Sprinkle in the sweetcorn and breadcrumbs (if using)  

• Tear the basil leaves 

• Help to measure the olive oil in the measuring spoon  

• Spoon the mixture into the boats  

• Crumble the cheese on top  

 

Skills: 

Tearing, chopping, sprinkling, measuring with spoons, crumbling cheese 
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Top Tips 

 Could be linked to a story or theme (sea/beach/holiday) 

 Make little ‘sails’ using cocktail sticks and paper (remove before serving) 

 Send the recipe home to encourage families to try making it themselves 


