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KISSES
FROM
MARCH

March is the 3rd month of 2023.
Awaken your soul and remind you to
celebrate the season with renewed
hope and joy. This is the best time to
adjust your yearly goals and vision,
make realistic plans and just be
amazing. It’s time to revisit your
plans, cut off toxic energy, and let go
of limiting beliefs. This is going to be
an incredible month. Declare it! We
can just feel it in the crisp, cozy air. 

We have some exciting content lined up for you guys this season,
so if you don’t follow us on instagram yet… what are you waiting
for? Here is a delicious red pepper & rooibos dip recipe for all
those hosting nights. You can freeze this dip and also use it as a
base for your sauces, trust us, IT’S DELICIOUS!!!! We’ve tried it.
Happy cooking. Enjoy everything. Life is precious. 





ROASTED RED
PEPPER &
ROOIBOS DIP

Roast the red peppers and garlic in the oven
for 25-30 minutes at 200 degrees C. 
Once peppers and garlic are charred and
cooked, leave to cool for 5 mins. In a pan, add
in the loose rooibos tea leaves and cumin. 
Roast for 2-3 mins until fragrant. Peel red
peppers and de-seed. 
Squeeze the garlic out of their skin. In a
blender, add red peppers, garlic cloves,
almonds and walnuts, cumin, rooibos,
paprika, cayenne and olive oil.
 Blend till smooth. Add lemon juice and
season. Blend till all the flavours come
together. Add more olive oil if too thick. Spoon
the dip onto a bowl. 
Garnish with roasted nuts and pomegranate
rubies

       METHOD 
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INGREDIENTS

3 red peppers 
2 garlic cloves 
1 lemon 
1/4 cup almonds, raw or toasted 
1/2 cup walnuts, raw 
1/4 tsp cumin powder 
1 bag LaagerRooibos tea, loose leaves 
2 tsp smoked paprika 
1 tsp cayenne pepper 
2 Tbls olive oil 
Salt & pepper, to taste 
Pomegranate rubies, to garnish 
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