FRESH | RILL

Red Pepper Pistachio Dip

INGREDIENTS:

5 cup pistachios, shelled and toasted (3 oz)

i cup red peppers, roasted, peeled and chopped (2 oz)
2 tablespoons bread crumibs

| ounce lemon or lime juice

| tablespoon honey

| tablespoon chipotle Tabasco

& teaspoon cumin, toasted

¥ teaspoon salt, Koshear

sprinkle of chopped pistachios

PROCEDURE :

Toast pistachios in 350 oven for 5 minutes. Cool fo room temperaturea.

Fulsa pistachios in food processor for 30 seconds to chop nuts.

Resarve a fablespoon for garnish.

Add all other ingredients to bowl of food processaor.

Blend in food processor for 1 minute until smooth. Refrigerate for a few hours.
Garnish with resernved choppead pistachios.

Sarve chilled in small bowl with vegagies or chips.

TD ROAST PEPPERS:

Lightty rub a few red peppers with oil. Broil or grill red pappers to char the skin.
Place in a plastic Ziploc® bag or covered container for 30 minutes. Remove peels & seeds.
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