RED PEPPER SPREAD

THIS SAVORY SPREAD HIGHLIGHTS SUMMER’'S BOUNTY OF EGGPLANT AND RED PEPPERS. PERFECT
FOR ANY COOK OUT OR PICNIC!

Ingredients:

2 Cups - Eggplant, peeledand diced, % inch pieces
(about 1 mediumeggplant)
1 Cup - White Onion, diced, % inch pieces

(about1smallonion)

4 Cups - Red Bell Pepper, diced, % inch pieces
(about4large peppers)

8 cloves - Garlic, peeledandcrushed

4 Tbsp. - Olive Oil

2 Tbsp. - BalsamicVinegar
1 % tsp. - Salt
Y tsp. - Black Pepper

1 Tbsp. - Smoked Paprika
(sweet paprika can be substituted)
2 Tbsp. - White Sugar

1) Pre-heat oven to 350F. Peel and dice the
eggplant, onions and red peppers. Crush garlic
with garlic press or back of a knife.

2) In a medium colander, add eggplant and mix
with % tsp. of salt (Reserve the remaining 1 tsp.
for laterin the recipe). Place the colanderin the
sink or over a bowl, as the salt will cause the
eggplant to release water. Let eggplant sit for 15
minutes.




3) Line a plate with paper towels. Remove
eggplant from colander and place on plate. Pat
eggplant dry with towels.

4} In a large bowl, add eggplant, onions, red peppers, and garlic.In the same bowl add, balsamicvinegar,
2Thsp. of olive oil (Reserve the remaining 2 Thsp.), 1tsp. salt, black pepper, sugar and paprika. Mix until the
vegetables are coated evenly.

5) On a medium baking tray or roasting pan,
spread vegetable mixture evenly and place into a
350F oven.

6) Roast vegetables for 10 minutes, remove and mix vegetables thoroughly. Then place the vegetables back
inthe ovenforanother15 minutes oruntil they are cooked through and beginto brown on the edges.




7) Place cooked vegetablesinafood processoror blender. Slowly add the remaining 2 Thsp. of olive oil while
you are pureeingthe mixture. Once done, the final consistency should be smooth and spreadable.

8) Use spread for dipping any of your favorite
vegetables, tortilla chips or pita bread. This spread is
designed to pair perfectly with our Moroccan Spiced

Turkey Burger. Enjoy!

Equipment Needed: Measuring cups and spoons, knife, cutting board, colander, medium bowl, plate, paper
towel, large bowl, baking tray orroasting pan and food processor or blender

Calories: 160 — Calories from Fat: 80 — Total Fat: 10g — Saturated Fat: 1.5g — Trans Fat: Og — Cholesterol: Omg — Sodium:
490mg — Total Carbohydrate: 17g — Dietary Fiber: 4g — Sugar: 11g — Protein: 2g




