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 - Eggpl ant, peeled a nd diced, ½ i nch pieces
1 Cup

-

4 Cups

-

8 cloves
4 Tbsp.
2 Tbsp.
1 ¼ tsp.
¼ tsp.
1 Tbsp.

-

2 Tbsp. -

(a bout 1 me dium e ggplant)
Whi te Onion, diced, ½ i nch pieces
(a bout 1 s mall onion)
Re d Be ll Pe pper, diced, ½ i nch pieces
(a bout 4 l arge peppers)
Ga rl ic, peeled a nd crushed
Ol i ve Oil
Ba l samic Vinegar
Sa l t
Bl a ck Pe pper
Smoke d Pa prika
(s we et paprika ca n be substituted)
Whi te 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 ¼ tsp. of salt (Reserve the remaining 1 tsp.
for later in the recipe). Place the colander in 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.

7) Place cooked vegetables in a food processor or blender. Slowly add the remaining 2 Tbsp. of olive oil while
you are pureeing the 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 or roasting pan and food processor or blender
Calories: 160 – Calories from Fat: 80 – Total Fat: 10g – Saturated Fat: 1.5g – Trans Fat: 0g – Cholesterol: 0mg – Sodium:
490mg – Total Carbohydrate: 17g – Dietary Fiber: 4g – Sugar: 11g – Protein: 2g

