Dips


Bruschetta 

5 Roma (plum) tomatoes, diced

3 garlic cloves, minced 

2 tsp. dried oregano tsp.

½ t garlic powder

½ tsp. kosher salt 

1 tsp. olive oil 

Combine all the ingredients in a bowl. Allow to sit for at least 20 minutes before serving. Makes 2 cups (16 servings).

Black Bean Dip 

1 can (15 oz.) black beans, rinsed and drained 

2 cloves garlic 

2 Tbs. olive oil 

1 Tbs. pickled Jalapeno peppers optional 

1 tsp. dried oregano 

1 tsp. ground cumin 

¼ cup fresh cilantro 

Add all the ingredients to a food processor or blender and pulse until smooth. Makes 1¼ cups

Hummus 

1 can (15 oz.) chickpeas (garbanzos), rinsed and drained 

2 cloves garlic 

1 Tbs. olive oil 

3 Tbs. tahini 

Juice of 1 lemon (3 Tbs.) 

½ tsp. kosher salt tsp. 

ground red pepper (optional) 

5-6 Tbs. water 

Add all the ingredients to a food pro- cessor or blender and pulse until smooth. Makes 1½ cups.

Tuscan Bean Dip 

You'll get an even richer taste if you use two cloves of roasted garlic instead of garlic powder. 

1 can (15 oz.) great northern beans, rinsed and drained 

2 Tbs olive oil 

lemon, juice and zest (3 Tbs.) 

1 tsp. dried oregano 

½ tsp. garlic powder 

¼ cup fresh sage leaves\

Pepper to taste 

Add all the ingredients to a food processor or blender and pulse until smooth..

