Roasted Red Pepper Dip
(Yield: 1 ½ cups)*

Ingredients

2 large red bell peppers (roasted**, peeled & seeded)
4 oz sun-dried tomatoes (packed in oil, drained & patted dry)
2 cloves garlic
2 tsp ground cumin
1-2 pickled jalapenos, coarsely chopped
¼ cup fresh cilantro
1 bunch green onions, white part only (coarsely chopped)
6 oz cream cheese (softened)
½ tsp salt

After roasting peppers, cool, then press them between paper towels to remove excess liquid.  Otherwise, the dip will be too runny.

Process the peppers, tomatoes, garlic, cumin, 1 jalapeno, cilantro, green onions, cream cheese and salt in a food processor until smooth.  Correct seasonings, adding more jalapeno if desired.  

Serve with blue corn tortilla chips and raw vegetables.  

Notes:

*  1 ½ cups will yield enough for 6 guests.  Double the recipe if your party is expecting more than 6 guests.

**  You may substitute 4-oz jar of roasted red peppers.

	
