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Calamari 





Stuffed with feta
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Ingredients�8-10 calamari tubes �250g plain feta cheese �1 cup fresh chopped tomatoes �1 green pepper, chopped �1 red pepper, chopped �1/2 cup freshly chopped coriander �salt �8-10 toothpicks, soaked in water fine black pepper �olive oil 


Method�Clean and wash calamari tubes and set aside to drain. In a separate bowl, crumble the feta cheese and combine with the chopped tomatoes, coriander and red and green peppers. Add olive oil, salt and black pepper to season. Stuff the calamari tubes with this mixture and seal the edge with a toothpick. Braai/grill over hot coals for +-2.5 minutes on either side as calamari cooks fast. Remove from heat, drizzle with olive oil and serve hot with bruschetta or any Italian bread. Be careful not to overcook it as the calamari will become rubbery. 
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